T4 O RA—R(BIFAR—T+ERTHBRBZTH— )
Menu ¥5800(6380) < BRBED ) T v b{FtE>

BIZE 1st Appetizer (—RERBUT L)
Wagyu Beef Carpaccio
EENMFE'AUNRYyFaBA—RCE—T HILEZDTaRTLY +

Fish Carpaccio with Manhdarih sauce
BERERE EYEAVNRF]I OALRYFa FIPHOTsRTLY +

Blini with CaVviar and salmon
BRI XYETFETZISUTFAVIH—FEUDRYRECY AL EDNR U —F (TY D)

Venison anhd pork Pate
CEIRKRE! TVELBRAD/IAT FXrAVYNI YR

Charcuterie and Pate Plate (Large serving is free)
RKEFEYLHEFT HO0) ' v itFa b —ELHERBEADNT
ABAYOER FADESIZ=25YBBLENRYTELV!

Freshly boiled white asparagus with poached egg and truffle dressing(+1100)
EEBM 'V WMTLEFISUVRERIA FFANRSHR BEEM) 2T TaRTLY 110
Seafood in consomme jelly (Shritp,Squid,Scallops,Cauliflower mousse)(+1100)
BOELAHYIST—L—RDAVY I —FH
(REDBE -AI—IL-¥UALHh MWL) (+¥1100)

2 MBEDREIE 2nd Appetizer (—EREBUTFT ELY)

Thick sweet potato soup or Half portion of panh fried fish(+880)

BEREERE THhDPHILEH PREMIUMI (YA E) OR4—Ta
X%
EMEYBEWVEHERADARIL ATAVYY—R N—TH14X(+¥880)

FHE Maindish (—RBRBUTELY)

Panfried fish white winhe sauce sauce
gMNEYBEWEHERADRIL AZSAVY—R

YAMAGATA-BEEF' Hamburger Steak
IFEHF100% AR ¥ LD a—S—Nn\nR—5

TRoasted Premium Pork
EKEK ' BERETHIAOTHABEO—XRFANOA—X bk (150g) YaOY—2X

Cassoulet(French slow-cooked duck and beah pot stew)

BtHtELARaVIT0EHRL
(ARL : FHEK. FE. BVAITATOEAADEILE L HE)

TRoasted lamb selle
F—RMSYTE FEHETAOO—R bk 220V —ZX(+¥4 40)

Wasgyu Top Round steak (+1200)
[ERERELS] RENMFNLLAOO—XM(H¥1100)

Wagyu Sirloin steak steak(+4400)
[EREEEL] EEM4FY—n04so0O0—XF(H¥4400)

Dessert and Café
BRELRTY—brea—Et— - TAXEZBBUTXL




Menu special
(Chef's selection Course)
=2 - ARV ¥ )
V27 BEBHOERITI—-R
Menu ¥ 12800(14080)
(73 2—X Amuse)

One-bite appetizer assorted plate
—UMEXDOR)EHYE

]

(8 DA X Seasonal Appetizers])
Seafood in consomme jelly
(Shrimp,Squid,Scallops,Cauliflower mousse)
BOEYLH)T T T—L—RAD
2 RE) —F4
FrETHRZ

o ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok o ok o ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok

(&%t Fish dish)

Pan-sautéed lobster with a scallops
T2V BEYWIDORT L

********************************************

(¥ Main dish)
Japanese Wagyu Beef steak

BBREERFRXT—F
w74V =R
ok sk ok ok o o ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok kR ko ko

(7Y 7~ - 74 —) Avant dessert)
SELT) v
(7% v - 5+ —)l Grand dessert)
RELT)V—XaaF

[{Café ou Thé)
I—kb— - AT H

Menu Gourmand
JIV=<va—X
TN/ (TIWALHRE)IZTRXAAR
Menu ¥ 9800(10780)
(7 I =2 —X Amuse)

One-bite appetizer assorted plate
—OUMEXDOR)ELE

T

(8 DA X Seasonal Appetizers)
Seafood in consomme jelly
(Shrimp,Squid,Scallops,Cauliflower mousse)
BOEFEYN)T T T—Lb—AD
a2 RXRE) —F4
*rxE7HRZ
(2 ¥ 3® Fish dish)
Pan-sautéed abalone with a white fish
T7ErgML Y ERBHRRDOKRT L

ssssssssssssssssssssssssssssssssssssssssssss

(A¥E Main dish)
Japanese Wagyu Beef steak

RHBREEFAT—F
K74V —R
R T

(77 7~ - 74 —)L Avant dessert)
BELTY v
(7% v - ¥+ —)l Grand dessert)
RBRELT)V—Xaad

({Café ou Thé)
2—b— - kF




AlaCarte 7 -5 - ALk @
<BiE Appetizers> (\,’/f‘

Caviar with blinies )

v

ATEVER'M1FYTEXYET (18¢g) ¥ 6200 ( 6820 )

Foie gras sauteed truffle sauce
HFLVISUREIATITSDARIL )aTdYy—R (80g) ¥ 4000 ( 4400 )

Venison and pork Pate ¥ 1800 (1980 )
EHEE ! TVEEBKAD/AT FXrRXRYDTI R

Fish Carpaccio with Manhdarin sauce ¥ 1800 (1980 )
EREEE =ZVYEHUINF] DALYy F 3 EFFHOYTs R Ly k<

Freshly boiled white asparagus with poached egg and truffle dressing ¥ 2800 ( 3080 )
EBM VM TLAFISURERTA R TRANSHR BEERN)2TYHo5 0Ly b

Blini with caviar and salmon ¥ 1800 (1980 )
BR'XYETET RS VUTAVIH—FELDIYRE

S HAEDIN—F (T )

Seafood in consomme jelly (Shrimp,Squid,SCallops) ¥ 2800 (3080 )
BOELHY ITIST—L—ADAVY L) —FH EEoBEE - A<v—IL-YUAH - 7D

Wagyu Beef Carpaccio ¥ 2000 (2200 )
BEME ' ALYy FIRO—XFE—T YILIDYs 5Ly R

Green salad LXa15—4H 4 X Regular 1400 ( 1540 )
o RYG) =554 N—JH A X Half 800 ( 880 )

Charcuterie and Pate Plate
DvlFab)—ENL YT LHERAKADONTEY EHt
£ 1 A% for 1 person ¥ 1400 ( 1540 )
2 ~ 3%k for 2~3 person ¥ 2800 ( 3080 )

ThiCk sweet potato soup 800 ( 880 )
BEREEBEE HhOXOHIESEH PREMIUM] (BHYRAE) ODREA—a

Cheese platter (Bloomy Rind/Hard/Blue/Washed) 2 & 2Kinds 1400 ( 1540 )

F—RXEYEHE
(BAE - NnN—FK - JI— Ay ahd) 3 & 3Kinds 2000 ( 2200 )




AlaCarte 7 -5 - Ak

<EZXE Main dish>
~HEENRYETIORIFETREET, (Jt takes 30 min)~

Panfried fish white wine sauce ¥ 2980 ( 3278 )
EMEYBEWEEADARTL ATAM VY —R

TRoasted [obster tail ¥ 7000 (7700 )
TAYHEAT—ILEEZ (T—JL) ODA—X K

TRoasted Premium Pork ¥ 2980 ( 3278 )
ELE ' BEEETHIAOTHEKO—XAODO—X + (150g) aDY—R

Cassoulet(French slow-cooked duck and beah pot stew) ¥ 2980 ( 3278 )
BBtdRAaTsEHARL
(ARL . FHEK. F£. AVWAITAZEDEAHDOFELAB T FIE)

"YAMAGATA-BEEF’ Hamburger Steak ¥ 3300 ( 3630 )
EX O ! IWFFI100% AR YLD 2 ——/\2N\—5 (200 g)

Skirt steak({JS beef) 130 g ¥ 3080 ( 3388 )
[RiEHE] USET SV I AUARFNTIADRT—F 260g ¥ 6160 ( 6776 )

TRoasted lamb selle ¥ 3500 ( 3850 )
FA—RX SV TE FEBETRAOO—X k 220DV —X

Premium Wagyu Top Round steak ¥ 4000 ( 4400 )
(EREEES)] 2EENMFRHLIILADRT—F FIA420VY—R

Premium Wasgyu Sirloin steak ¥ 7000 (7700 )
(EREEESF] BEEMNMF Y —DOA2VDRT—F FIA2Y—2X

Hamburger Steak ¥ 2300 ( 2530 )
HBRIRO P ILNN=FEF K TrrRdr—¢oz)—H4RxH—Y—R)

Bread TS5REDINY  (11NXAXH vy k6cut) ¥ 600 ( 660 )




