Girandole

Thiénot Cuvée Brut

TAL/ Fax 7Yay b

Dom Pérignon Vintage 2013 (100ml) + ¥2,000 (2,200)*

Ry Ryz=ay g4 5=

Appetizer from the buffet
BHERFRET v 7 hbBERLALCTZEN

Choice of main dish
AAYFA Y akBREUICLEE N

Grilled Japanese sirloin beef + ¥800 (880)*
green beans, mashed potatoes, café de Paris butter sauce
EESFY—0A 07 YL
ATy Ry aFRTE A7 XY NZ—y =X

Akagi ribeye 180g FRIFEY TTA + ¥13,000 (14,300)*
Toyama sirloin 160g BLREFY—RnA + ¥13,900 (15,290)*

Miyagi Sendai tenderloin
Hyogo Kobe sirloin

150g
180¢g

hWE4dETFr2—mA >
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+ ¥14,300 (15,730)*
+ ¥33,400 (36,740)*

Kagoshima chicken leg confit, braised red cabbage, mashed potatoes, mustard sauce
BREEEBRAOCIY 74 FF+RYDTLE vy aFRFF vXZ2—FY—2

Roasted Kagoshima pork loin, cauliflower gratin, cider sauce
BREEBEEERO—-RODO—RF HUTZ7T7—D778y =Ry —2X

Pan fried market fish, braised cabbage and white beans, clam sauce
HEDOETL Fv_AYVEAVWAITAED T LY 45 LY —2

Dessert from the buffet
BEFERTY b ATy T7ahoBRLAIZEIN

Coffee
J—k—

¥ 8,000 (8,800)*

Please let us know if you have any food allergies, special dietary requirements or inquiries about rice-based foods.
TLNF—RBYPREFRICO D TDZEZE, F/o, KEH - RKINLag DEHEHDIERICDEFE L TR Ky INEHL DI TEE L,
*Prices in brackets are tax inclusive and subject to 15% service charge
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Japanese pork and dried apricot paté de campagne
cornichon pickled vegetables, pommery mustard
EERKE F7A4770ay bONRFRAV /==
L=y arEIILR RKAY—=<TZAEX—F

Marinated Spanish mackerel, braised carrot, herb butter milk
EDOT )R ANBDTLE N—TNRE—I LY

Mixed lettuce leaves
Sy IRY=TH IR

Caesar salad, grilled chicken breast, bacon, parmesan shavings, croutons
Y-S BEAND S YL ER—TY NUAFYF X I

Nicoise salad, sustainable MSC bluefin tuna, egg, olives, anchovy, tomato
Z—RRAY X YRFFTIMSCR~Y /A LAY -7 FFaL Fv b

Snow crab salad, mango, avocado, cocktail sauce
XTABOY S X vy IT—TFHRARK AoFILYy—R

SOUP X—7
Soup of the day
AHOR—7

Onion gratin soup
FZFTTRVR=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)*

¥1,700 (1,870)*

¥2,700 (2,970)*

¥3,700 (4,070)*

¥4,000 (4,400)*

¥1,400 (1,540)*

¥1,700 (1,870)*

CDT =2 DNV EKEYIE, MSC CEEEE G#FR) 7l & 52 L /=155 AL BE TS NI=KEY T, www.msc.org/jp MSC-C-54471
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Pan fried market fish, braised cabbage and white beans, clam sauce
HEORTL FyA_AYVEAVWAITARD LY 75 LY —2R

Kagoshima chicken leg confit, braised red cabbage
mashed potatoes, mustard sauce
BREEERERADI Y 74 R¥Fv_RYDT L

Yy a RRT R RREZ—FY—2R

Roasted Kagoshima pork loin, cauliflower gratin, cider sauce
BREESEREERA—X0OO—XF AU T777—0D7742y ¥—FLy—X

Australian beef sirloin steak (for 2 persons)

grilled baby lettuce, cafe de Paris butter sauce, pommery mustard
F—RFSUTEEY—OADRT—F 284D
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Grilled Japanese beef tenderloin

sautéed seasonal vegetables, mashed potatoes, red wine sauce
EE4T>ZX—A( >0l UL
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Mashed potatoes or french fries
Ty aAaRRTFNFEEFETOLYFTIA

Steamed vegetables

REF

Sautéed spinach
EONABDY T—

Sautéed green asparagus
TY =V T RRTHADY T —

¥4,800 (5,280)*

¥4,800 (5,280)*

¥4,800 (5,280)*

¥6,200 (6,820)*

¥7,200 (7,920)*

¥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.
T L F—BHPREFFHRICONDTDIEL, F/e, KERH - KINTREDEHERDIEHICDEE L TIZX X w T~NEHAL DI S,

*Prices in brackets are tax inclusive and subject to 15%service charge.
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