,@gywmﬂ

Marinated Spanish mackerel, braised carrot, herb butter milk
HBOT) R ANSOTLE N—TNE—I LY

Smoked french barbary duck breast, roasted romaine lettuce, mushroom cream
TIVRENLNY —BRNOESE AX A VL XRAODB—-XFEDT ) — L

Grilled tilefish, lotus root and canola flower fricassée, truffle butter sauce
HOBE EREZDIED 7 U Ayt P27 138—Y—2X

Grilled Japanese beef tenderloin, onion nouveau, potato millefeuille, red wine sauce
HE4T>X—AA D7V FZF > X—FR— RFFILNT4—2 KT —2R

Change to Miyagi Sendai tenderloin + ¥3,200 (3,520)*
WEFT v X —AaA4 v ~DEE %+ ¥3,200 (3,620)* &Y £3

Mont blanc, marron cream and vanilla chantilly

vanilla ice cream, blueberry
RAYIV—LENRZTIY v T AADEVYT TV
NZZTARGY =L Th—RY —

Coffee
J—k—

Choice of 5 Courses / 55a 3 — X ¥12,000 (13,200)*
4 Courses / 450 31— X ¥8,000 (8,800)*

Excluding Grilled tilefish, lotus root and canola flower fricassée, truffle butter sauce

HHDEE FREZDEDZ Y vt FY 2 7Nk——X55<4E

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—XAXZ2—FIFXINETE
TANTY > TEEELZIDELTEFT,
3FE ¥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)*
FY— FDFIICF — X D&Y EHEIE
IrF TU— TZILXN—NF
I ¥2,000 (2,200)%1= THEL Z 0/ ET,




JAPANESE BEEF SELECTIONS EEFtL 7> av

Akagi ribeye
EE) 774

Toyama sirloin
ELREFT—AA >

Miyagi Sendai tenderloin
Wedsrr&2—o4 >

Kobe sirloin
WE4&Y—04( v

Choice of side dish
fHFEahEE BRI N

French fries
JLyFT7TA4

Tian provencal
FTATTATy YL

Choice of sauce
V—REBENRTZI N

Red wine sauce
FRITA v —2R

Café de Paris butter sauce
Hh7z FRYNRZ—y—2X

180g

160g

150g

180g

¥16,600 (18,260)*

¥17,500 (19,250)*

¥17,900 (19,690)%

¥37,000 (40,700)*

Sauteéd green beans
AT VEDY T —

Cauliflower gratin
R AR %

Poivrade sauce
RTTZ7—FV—2R

Béarnaise sauce
R7ILHZ—RY—R

Please let us know if you have any food allergies, special dietary requirements, or inquiries about our rice-based items.

TFLNF—RYPREHRIZONDTD ZEZ,

F e, KERHE - 2RI T g DEHEHDIEHIC DX E L TR Ky Z~FHL DI /S,

*Prices in brackets are tax inclusive and subject to 15%service charge.
* () WOBANEIZFIEY — EXK (15%) EMESETVWELEET,



S -

APPETIZERS Hij3

Japanese pork and dried apricot paté de campagne
cornichon pickled vegetables, pommery mustard
EEBRERFZAT77Vay bORFRAVIR=—Z1
=y avE IR KXY —<vREZ—K

Marinated Spanish mackerel, braised carrot, herb butter milk
EOTU R ABOTLE N—TNRE—I )L

Smoked french barbary duck breast, roasted romaine lettuce, mushroom cream

TIVRENILANY —BHANOES OX A YL AZADO—R N BEDZ Y — LA

Roasted shingen chicken leg confit, braised red cabbage
F—XEvwFabU—DBY)EDbE

Mixed lettuce leaves
Sy IRY=TH IR

Caesar salad, grilled chicken breast, bacon, parmesan shavings, croutons
Y —H S X BRHAD T YL ER=—OY SNUAFYF—X )L kv

Nicoise salad, sustainable MSC bluefin tuna, egg, olives, anchovy, tomato
Z—RAY XY RTFTIAMSCER~Y /O LAY -7 7FaE k< b

Snow crab salad, mango, avocado, cocktail sauce
ATAEBODYSK <= THRAR hoFLy—2R

SOUP X—7
Soup of the day
AEHOR—T

Onion gratin soup
FZFVTTRVR=T

@Seafood with this mark comes from an MSC certified sustainable fishery. www.msc.org/jp MSC-C-54471

¥3,400 (3,740)*

¥4,200 (4,620)*

¥4,200 (4,620)*

¥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)*

CDV—=I B SKEYIE, MSC GEEEBF#FHSR) Pl 2 IR72 L /=755 AT RE L2 THE S W AKEY TF, www.msc.org/jp MSC-C-54471



MAINDISH X4 T4 v<a

Pan fried market fish, braised cabbage and white beans, clam sauce
HEDKRTL FvRYEAVAITARED LY 75 LY —R

Grilled tilefish, lotus root and canola flower fricassée, truffle butter sauce
HiAo@E EREZDIED 7 U Ayt ) aonNg—y—2

Market fish “En Papillote”

seasonal summer vegetables, fish broth with lemon olive oil
= TOPAS =

EHFHE JaALLEVYFAILY—X

Kagoshima chicken leg confit, braised red cabbage
mashed potatoes, mustard sauce
BREREBRANI 714 F¥vy_RYOT LY
Yy abRRT R YRZ—FY—2X

Roasted Kagoshima pork loin, cauliflower gratin, cider sauce
BREEEEEN—XOO—X M W) 777—-077&y ¥—FILy—2X

Australian beef sirloin steak (for 2 persons)

grilled baby lettuce, cafe de Paris butter sauce, pommery mustard
F—Z T YUTEFY—OA v DRT—F QEHESD)
RE=LRZADTYIN A7z FRYNRZ—Y =X RAY—=vRZ—F

Grilled Japanese beef tenderloin, onion nouveau, potato millefeuille, red wine sauce
EEFTVX—0A VDT YL FZF Vv X=R=RFrILT =2 FKTA V=R

SIDEDISHY¥ 4 FF4v>a

Mashed potatoes or french fries
Xy aRRTMNEREEFETILYFTIA

Steamed vegetables

MBI

Sautéed spinach
FEONAEDY T—

Sautéed green asparagus
Y=V TRARTHTADY T—

¥4,800 (5,280)*

¥8,800 (9,680)*

¥4,800 (5,280)*

¥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)*

Please let us know if you have any food allergies, special dietary requirements, or inquiries about our rice-based items.
TLAF—BHPCBREHRICONVTDIEL, F/ KEHE - KNTAEDEMEHDIEHIC DX E L TIZX Ky FT~BHL DI EE L,

*Prices in brackets are tax inclusive and subject to 15%service charge.
* () WDOBAKBICHE Y —EXK (15%) FMESE TV ELEEET,



