T4 9P RA—R BIF+RA—T+EFHBREZTH— )
Mehu ¥ 5800(6380) < FEBED ) T v b{FE>

B3 15t Appetizer (—EERUVTELY)

Fish Carpaccio with Mahdarin sauce
ERBEBRE JVDANLNRYyF 3 HEDIT«RILyY bk

Wasgyu Beef Carpaccio
EEMF ' ALNRYyFaIARO—RE—T YILIOTsRY LYk

Blini with caviar and salmon
ER'XVYETEZRSUTAVIT—FLDRYRESHYHALAEDNRVr—F (T D)

Charcuterie and Pate Plate ([Large serving is free)

KBFEYLHEFIT H0) ' Ovitxa b)—ELHERBKRAD AT
FBARYDER FAODELSIZE>RYBBLLEAY FELV!

CSeafood in consomme jelly (Shritmp,SCallops,and Cauliflower mousse)(+880)
BOELH)IZIT—L—RADaAVY AL —FE
(A<—)LigE - 3L - K& 3) (+¥8 8 0)

2 MEDHIE 2nd Appetizer (—EBRUTFT LY

Pumpkin Potage
D)V—S—BARFrDREI—Da
Moules mariniéres(Steamed mussels in wine)(+550)
[(MERTE] EVY VI v )LVE L—ILEOTAUZEL (¥550)
Half portion of pah fried fish(+880)
EMLYBW-BADKRIL BIA42VY—X N—TH (4 X(+¥8 8 0)

FE Maindish (—mRERBRUVUTELY)

Panfried Fish white wine sauce
EMEYBWL-EBADKDL BOAVY—R
TRoasted veal morel mushroom sauce
—a—9—5 Y FE ARAFFOR—RA EY—2ENDY—R
Roasted Premium Pork
MK BERETHIAOTHARO—XANOO—X b+ (150g) PadVY—2R
Cassoulet(French siow-cooked duck ahd beanh pot stew)
BtV ITsEHARL
(ARL : HFHE. FE. BVWAITATOEAHOELE T HE)

TRoast leg of lamb
A—RAFSVTE FESOTAOA—XF PaDY—X

»Japanese Black Wagyu" Hamburger Steak(+550)
EEMFI100% AR YLD a—2—/\NVIN—7 (+¥5 5 0)

Japanese Black (Wagyu) Sirloin steak(+4¢00)
[(EEEEM4)] y—O1/>00—RX b FIA2VY—X(+¥4400)

Dessert and Café
BRFELRTY—rea—Ec—-TXEZBBUTEL




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
<HI%E Appetizers>

Caviar with blinies
ASEVER'A1FYTEXFYET (18¢g)

Steamed mussels ih wine

FEoH Iy TILE L—ILEDJA EL ¥ 2500 ( 2750 )

Foie gras sauteed truffle sauce Special price ), /15906 ( 4400
NOH)—EITA+TITSDRIL b)aTVY—R (80¢g) ¥ 3100 ( 3410

Fish Carpaccio with Mandarin sauce ¥ 1800 ( 1980
EREERE JUDHIL/NyF3a HBOIT4 T Ly bk

Blini with caViar and salmon ¥ 1800 ( 1980
XNYETETRSOTFAVIH—FODI)REDSYHAEDINNS—F (TYD)

Wasgyu Beef Carpaccio ¥ 2000 ( 2200
BEME ! ANy FaRO—RE—T JILIDT4R5T Ly bk

Geafood in consomme jelly (Shrimp,SCallops etC) 2600 ( 2860
BOEELEN) IST—L—RADAVY A E)—FEH~v—LEz - M%)

Green salad LXa15—H 4 X Regular 1400 ( 1540
o RYT)—oH5 4 N—7H9 4 X Half 800 ( 880

Charcuterie and Pate Plate

D)X ab)—(ENL-YSI)ELEAERABKRAONTEY EaHE
£ 1 A%k for 1 person ¥ 1400 ( 1540 )
2 ~ 3445 for2~3 person ¥ 2800 (3080 )

‘Pumpkin Potage D)——HARFrDRE—2a 800 ( 880 )

Cheese platter 2 #& 2Kinds 1400 ( 1540 )
(Bloomy Rind/Hard/Blue/Washed/Goat) 3 #& 3Kinds 2000 (2200 )

F—RAEYEHE .
(BHE -)/\D—blf - JI— Ay a1l 4 3@ ¢Kinds 2600 ( 2860 )

5 & 5Kinds 3000 ( 3300 )

Mont d'Qr T - =L 1Hw b 1Cut 1000 ( 1100 )




AlaCarte 7 -5 - ALk

<ZEZXE Maindish>
~HEENRYETIORIFETREEET , (It takes 30 min)~

Panfried fish white wine sauce ¥ 2980 ( 3278 )
EMEYBWEEHEDOARIL B7420Y—X

TRoasted [,obster tail ¥ 7000 (7700 )
TAYAEAT—ILEEZ (T—IL) ODA—X

TRoasted Premium Pork ¥ 2980 ( 3278 )
XK BEEETHIAOTHEO—XAANDO—X bk (150g) aDV—X

TRoast leg of lamb ¥ 2980 ( 3278 )
FES>TRAOO—R M 20DY—X

Cassoulet(French slow-cooked duck anhd beanh pot stew) ¥ 2980 ( 3278 )

L3RI TsEHRL
(ARL : SHE. FE. BWAITFARDOEAAHDREL T HIE)

TRoasted veal morel mushroom sauce ¥ 3300 ( 3630 )
—a—Y—S 2V FE ARAMFEOOD—RA EJ—AEDY—R

"Japanese Black Wagyu" Hamburger Steak ¥ 3500 ( 3850 )
BEMAE100%ZAR v )L 1A —S—n\UnNn—4

Japanese Black (Wagyu) Sirloin steak ¥ 7000 (7700 )
(EEEEN4F] y—Oq/o0O0—R b+ FIA2Y—X

Hamburger Steak ¥ 2300 ( 2530 )
BRZAROYILNN—TFH K x> kK P9r—¢oxz)—J4 2 H—Y—X)

Bread TSUREDINY  (11XRH5 Y k6cut) ¥ 600 ( 660 )

Butter (unsalted) TSR LAFZTa—LHFE/NN2— #EIE ¥ 500 ( 550 )
Butter (salted) EiE ¥ 500 ( 550 )




