%ﬁm

Pate of Japanese chicken, green olive

marinated nameko mushroom with dried fruits, dijon mustard, crouton
EEBAO/NST JY—vF Y =7
BFERTZATL—=—VYDTVR T4Yav<IRE—F 7>

Pan fried Spanish mackerel, watermelon radish, okahijiki, tomato lemon confit riviera
BEORTL ALOAR $H0OLE b~ bLEYOY T4 UET

Roasted Australian lamb rack, ratatouille, alpine leek, natural jus
F—REFZVTEZILZYIOA—RA+ 2R b A2 THE V= FFa70Pa

Vanilla whipped ganache choux, salted caramel ice cream, créme anglaise
NZFZHFyaya—BF Y IALTARI V=L T TL—X

Coffee
e

¥6,000 (6,600)*

Please let us know if you have any food allergies, special dietary requirements, or inquiries about our rice-based items.
TLWF—BYPREFHRICODTDTEL, F/o. KEHE - KN Laa DEMEIRDIEMIC DX F L TIHX K v I~NEHEL DI LS,
*Prices in brackets are tax inclusive and subject to 15%service charge.
* () RDOBANBICFGEY — EXK (15%) EMESETOALEET,
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Marinated sea bream, amanatsu citrus, ostrich fern, mushroom, dandelion leaf purée
BEOYUAHE A v all—LZVTFSAF v —T7a—L

Poached clam, green asparagus pudding, clam cream sauce
ADR—=F JU =V TRRTARDTTA VT V7L ) —LY—2R

Pan fried alfonsino, crushed potato, fennel saffron sauce
EBHEORTIL RF b0 o778 73BT 7 0y —X

Grilled Japanese beef tenderloin, white asparagus, red wine sauce
EEFTYX—O0A4AYDTVILKRTAMTRIRZHRFITA Y =R

Dark chocolate cream, pear, crumble, chocolate sauce
F=0Fadlb—rIU—LFRIZVTL FaalL—+bYy—2R

Coffee

R

Choice of 5 Courses / 55 3 — X ¥12,000 (13,200)*
4 Courses / 45 30— X ¥9,000 (9,900)*

Excluding Pan fried alfonsino, crushed potato, fennel saffron sauce
FEEDLSTL KT DI L FH T2 > FAY 75— FHR<45

Optional wine pairing with your course menu
3 glasses for an additional ¥4,500 (4,950)*
4 glasses for an additional ¥6,000 (6,600)*

T—RXZ2—FTFXEIFTSE
TANTY > FEELZEINE T,
3% ¥4,500 (4,950)*
47  ¥6,000 (6,600)*

Optional 3 types of cheese selection before dessert
Comte, Brie, Fourme d' Ambert
for an additional ¥2,000 (2,200)*
FW— F DEICF — X DEY EPEIE
a7 FU— TNLKZN—LF
B ¥2,000 (2,200) THEREL AW 7=/ E T,
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APPETIZERS #i3

Pate of Japanese chicken, green olive

marinated nameko mushroom with dried fruits, dijon mustard, crouton
EEBAO/NST JY—vFU—7
BFERTATL=VYDRYRTAYav<AZ—F JI b

Marinated sea bream, amanatsu citrus, ostrich fern, mushroom, dandelion leaf purée

BEHEOT YA HE ATy al—LA X YTFIoA4y)—7a—L

Poached clam, green asparagus pudding, clam cream sauce
WBOR—F U=V TARZHRADT T AT 0L U—LY—2R

Selection of assorted cheeses and charcuterie
F—XEwIlFa b —DBY)EHE

Mixed lettuce leaves
SV IRY=TY TR

Caesar salad, grilled chicken breast, bacon, parmesan shavings, croutons
V=Y —H I X BRAD TV ILER=OY SUAFF =X JIL kY

Nicoise salad, bluefin tuna, egg, olives, anchovy, tomato
Z-RAY IR AR/ OEWMAY -7 FrFak b b

Snow crab salad, mango, avocado, cocktail sauce
ATABOYZX v T—THRAR hoTFILy—2R
SOUP X—7

Soup of the day

AHOZX—

Onion gratin soup
FZFVITTRR=T

¥3,400 (3,740)*

¥4,200 (4,620)*

¥2,600 (2,860)*

¥4,800 (5,280)*

¥1,700 (1,870)*

¥2,700 (2,970)*

¥3,700 (4,070)*

¥4,000 (4,400)*

¥1,400 (1,540)*

¥1,700 (1,870)*

Flease let us know It you have any rood allergies, special aietary requirements, or inquiries about our rice-based 1tems.
FLLF—BHPREHIRIZONVTDTEL, £/- KK - RNMTRZDEMEFRDIEHICODOEFE [ TIHRZ v F~NEHL DI S,

*Prices in brackets are tax inclusive and subject to 15%service charge.
* () ADHARBICFGY — X (15%) ZMESETOELEET,



MAINDISH X4 T4 v a

Pan fried Spanish mackerel, watermelon radish, okahijiki

tomato lemon confit riviera
ORI L FIOKE BHOLE FvbLEVYOY 740D

Market fish “En Papillote”

seasonal summer vegetables, fish broth with lemon olive oil
=N UAN = I

SMPBE 7JaXELEYFALY =R

Pan fried alfonsino, crushed potato, fennel saffron sauce
SHEORTIL R b0 /7€ 7z v 3P 770y —2X

Kagoshima chicken leg confit, braised red cabbage
mashed potatoes, mustard sauce
BREREBEAOCIY 74 F¥Fy_XVOTLE

Yy YA bRRT R YRE—FY—X

Roasted Australian lamb rack, ratatouille, alpine leek, natural jus
F—RNFVTEIZFLZYIDOA— b JR b A2 TEZV=Z0 FF27¥a

Australian beef sirloin steak (for 2 persons)

grilled baby lettuce, cafe de Paris butter sauce, pommery mustard
F—ZXNSYTEFY—O4 DR T—F Q&HED)
RE=LRADTZTINL ATz FRYUNZ—Y =X KX =T RZ—F

Grilled Japanese beef tenderloin, white asparagus, red wine sauce
EEFTVX—0A DT YN KRTAMTFTRANRTHRFRTA Y —2R

SIDEDISHHY M FF4v>a
Mashed potatoes or french fries
Yy abRNRTN FE LY FTIA

Steamed vegetables

REF

Sautéed spinach
FEO>NAEDY T—

Sautéed green asparagus
Y=V T RINTHADY 7 —

¥4,800 (5,280)*

¥4,800 (5,280)*

¥5,400 (5,940)*

¥4,800 (5,280)*

¥4,800 (5,280)*

¥6,200 (6,820)*

¥7,600 (8,360)*

¥1,300 (1,430)*

¥1,300 (1,430)*

¥1,300 (1,430)*

¥1,500 (1,650)*



