FY T4 vHRA—R (BIFEAR—T+EHHBRDBTH—F)
Menu ¥ 5800(6380) < FEBD ) T v hFE>

BT 1st Appetizer (—EBBUT L))

Fish Carpaccio with Manhdarin sauce
ERBRE JVDOAINRYyFa #HEDT4RTLY b

Wasgyu Beef Carpaccio
EEMF ' ARy FaAA—RAIE—T YILIOT4RTLY bk

Blini with caviar ahd salmon
BRI XVYETETFIRSUTFAVIH—FEIDRYRESHYHAEDNV—F (T D)

Charcuterie ahd Pate Plate (Large serving is free)
KEEYHHEET (H¥0) ! v il¥a P —LHERBAD/AT
AKFNYJOER FADELSIZE>RYBBLLENRY TSV

Seafood in consomme jelly (Shrimp,Scallops,ahd Cauliflower mousse)(+880)
BOELH)IFTT—L—RADaAVYAE)—FHE
(2 —I)LilgE - 3L - K5 ) (+¥8 8 0)

2 ME DO#I%HE 2nd Appetizer (—aEBEUTFTXLY)

Pumpkin Potage
J)—S—BHARFYORE—Da
Half portionh Of pah fried fish(+880)
ENLIYBW-BADRIL AIAVY—R N—T7H 14X (+¥8 8 0)

EE Maihdish (—RBBEUVUT LY

Panfried fish white wine sauce
ENLYBEW-BADKRIL BI9A4VY—R

Roasted venison with Cassis and red wihe sauce
EECET! IVEOLLAND—R b

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

RLLHWIV T2 ENRL
(AR L : FHEK. F¥. BVWAITARZRDOEAA DL FH)

TRoast lamb
FA—RFSYTE FEOO—X+ 4y TF—FY—X
(FOY72 RADEAF)—T, PUFaE, yn—,  AV—THAI, =2=HDY—R)
TRoasted Premium Pork
(MK ' BERETHAIAOTHBEO—XAOAO—RAF 20DV —X

Boeuf Bourguignon (Wagyu Beef inh Red Wine)(+550)
MEZFZHADFITA U E(HF¥E550)

Japanese Black (Wagyu) Sirloin steak(+4400)
[(FHR 7z 7—EHEEENF] Y—O/>OO0—X bk FIA2Y—X(+¥4400)

Dessert ahd café
BIFEhTY—rea—Eb—-HTBEBBUT W




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 @
<Bi¥E Appetizers> (\,’/f‘

N
Caviar with blinies \__Z&%

ATEVER' M1 FYTEXFYET (18¢g) ¥ 6200 ( 6820

Foie gras sauteed truffle sauce ¥ 33500 ( 3850
NOR)—EITATITZORIL FJaTY—X (100g)

Fish Carpaccio with Mandarin sauce ¥ 1800 (1980
BRERE JUDAILNRYFI HEDIT4 2T LY b

Blini with caviar ahd salmon ¥ 1800 ( 1980
FNYETETRSOTAVIH—FEODRYRECKYHAEDNN S —F (TYD)
Wagyu Beef Carpaccio ¥ 2000 (2200
BEMNME ' ALYy FIROQA—XFE—T YILIDTs T Ly k

Seafood in consomme jelly (Shrimp,SCallops etC) 2600 ( 2860
BODELH)ITITT—L—ADAVY ALY —FHE v—rEz N1

Greenh salad L¥15—H 41 X Regular 1400 ( 1540
o RYG)—oH5354 N—2H A X Half 800 ( 880
Charcuterie and Pate Plate
DX ILFaA ) —(ENL-YFTI) LHERBKADNTREY EhHht
£ 1 A%k for 1 person ¥ 1400 ( 15¢40
2 ~ 3%&#EH for 2~3 person ¥ 2800 ( 3080

Pumpkin Potage DY)——HBHRFrDRE— 800 ( 880 )

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

F—RXEYEHE .
(BHE -J/{:l—bli - JI—--Awa 1l 4 & ¢Kinds 2600 ( 2860 )

5 #& 5Kinds 3000 ( 3300 )




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 )
hFrEEAT—ILEEZ (T—IL) OO—X k

TRoasted Premium Pork ¥ 2980 ( 3278 )
EKEK ' BEEESFHSAOTHERO—AAOO—X F 2DV —X

TRoast lamb Y 2980 ( 3278 )
A—XNSYTE FEOO—X P~ 4y TF—KY—X

(FAILDEA)—T., ZoFaE, yn—, AY—TFA )L, —Z2o=HDY—R)
Cassoulet(French slow-cooked duck and beah pot stew) ¥ 2980 ( 3278 )

BLIARaTsENRL
(ARL : FHEK. FF. BLWAITAZDERAAHOFREIL L E)

TRoasted venison with Cassis and red wine sauce ¥ 3300 ( 3630 )
EECEI'IVENDHLELEANO—R k

Japanese Black (Wagyu) Sirloinh steak ¥ 7000 (7700 )
(SR 7—EEEENE) yY—Oq4>OO0—X b FIA2Y—X

Hamburger Steak ¥ 2300 ( 2530 )
BRZROYILNN=T H K TZ4AV R Jr—Ez)—J4 32 H—Y—R)

Bread TS5REDINY (11NXA4 v k6cut) ¥ 600 ( 660 )

Butter (unsalted) TR LRAXTa—LU#EE/NN2— 88 ¥ 500 ( 550 )
Butter (salted) HIE ¥ 500 ( 550 )




