Menu de Confiance
Four plates prefix course

AMDT o Fa—A  ¥5,0008LHiA)

Les Entrées 1 [l H ORI
(BhaFADO % FBENRL 72X / (Pick your choice of Appetizer from below.)

+ Country-style pate with marinated four-leaf cucumber, new lotus root,

pickled myoga ginger and balsamic sauce.

AEEAT MEH RO~ U R EFRER EZHOE 7 VAZIRAT 7S Iay—2R

+ Shrimp and scallop tartare with olive and tomato vermicelli, celery root puree on side.
LML Z VN TV =T v FOAR—=ItY LiREr ) O o L&

+ Frenc summer truffles and forest mushrooms cream risotto made with organic 16-grain rice.
HHEA-SHEZ KD 7 V—21) Yy K

TIVAET Ly a B b a7 EHROF ) akOEDDT (+¥1,800)

2eme Entrées 2 LH HIZE
Variety of seasonal vegetables plate - 28 kinds

(WALIRpE  MEEKEP SR 28 FEODK Y bt

Main dishes £}
(BiFHDO—MLZ2 BN 72 & / (Pick your choice of main dishes from below.)

- Today's fresh fish viennoise with fricassee of beans (broad beans, green peas and edamame)
white wine sauce on side

AKHOFERDT =) U — X

PUEEG 7))o= KG)DOT7 IV yviz AVA Y —A

« Tottori Pref. Daisen chicken thigh confit and gratin dauphinois millefeuille.
SEBRERIBGOHRNOa 74 7580« K74/ UDINT 4 —a3ET

« New Zealand non-chemical beef fillet poélé with Madera Wine sauce.
Sa—V—=JVRE T IANVET L VRORY L =T FIERAKD Y — A (+¥2,000)
+ Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHLEMEY—aA D7 )T T vz b= T  TAENET AL FEEKGE¥2,400)
- Steamed Hokkaido abalone with a fricassee of beans (broad beans, green peas,edamame)
in white wine sauce and liver puree.

MBR7 T EDATF—Lb BE(EEE 7Y —r =X )07V v iRz (¥1,800)
HUA Y —A O b eIz

Les Desserts 7 % — b
Chefs’ imaginational dessert and coffee or tea
A~V F—2a DT P — h

o — b — AR
A BP0 Sl N\ JE Ladify sea urchin (+¥900)
BB EORHS — 2 Seasonal Potag (+¥900)

FIEOLHIL TRIAMERK <Y, /All prices are tax include




Treat for afternoon Luxe de midi

Five plates prefix course with a glass of drink.
BEAYVOINEHIV 5M=a—A
¥6,300 (FiHiA)

Amuse Bouche /MRS
Ladify sea urchin

(Sea urchin with scrambled eggs and sauce américaine)

T =D E N

Today’s seasonal appetizer
A H DFEI ORI
Pick your choice of Appetizer from left.
BAHO—MZEFLL D BRI IEI N

ANV X VT
Seasonal vegetables plate - 28 kinds.
[LIA IR i B P AR B 325 28 T OO V) B o H:

Spécialité

Today’s Main Dishes
KHOAA T 4 v
Pick your choice of Appetizer from left.
BAHO—MZELL D BRI EZI N

Les Desserts 7 #— b
Chefs’ imaginational dessert and coffee or tea
A~V F—varyO7F ¥ —k
a— b — XIFHK

Drink Menu FU V7 A=a—
BUFHDOBRAW % BRORL I2E W0
White wine- AV A ¥ Y& VL7 vy /L FX
Red wine - RIA ¥ $F VT H~YLR Y—v1=3v
Sparkling wine - A/X%—27 Y7 ULy (+¥350)
Draft Beer - A2t™—/v  (+¥350)

Cranberry juice- 7 7 _RY —Y 2 —X
Orange juice- F LTV a—X
Apple juice - BBV ATV 2 —2X
Dry Ginger ale- ¥O0Y V¥ —x—/b
Non-alcohol Sparkling
I UTN—NWVAN—=F Y TT4 v (+¥350)
Non-alcohol Beer - / 7 /a2 —/LE—)L (+¥350)

Menu de Premium
Nine plates prefix course
FLUITA 9la—A
¥12,000 (Bi¥3iA)

Ladify sea urchin
(Sea urchin with scrambled eggs and sauce
américaine)

A = D E il N A

Shrimp and scallop tartare with olive and tomato
vermicelli, celery root puree on side.
W LWL X 2L
FV—=T7L b bhDOR—=IEY L
RBEtoVovr =l itz

Seasonal vegetables plate - 28 kinds.
LI IR P 28 SRR S 22 28 FE DR D ot

Frenc summer truffles and forest mushrooms
cream risotto made with organic 16-grain rice.
G REERZ KR D7 U —20T >y b
TIUARET Ly aB M) a7k
BOX ) a%VEODT

Steamed Hokkaido abalone with a fricassee of
beans (broad beans, green peas, edamame)
in white wine sauce and liver puree.
R T U EDRAF— L
BU (&G J)—rbE—R Ka)D7 Vb yviRz
AUVA Y —RA JFOE oL &I

Today's granite
AKHDBHAELY 7 =7

Roasted New Zealand non-chemical beef fillet with
Wagyu beef pate, served with balloon potato
chips (pommes souffle) and black truffle sauce.
=a—U—=J VU RE) T IANET 4 LD —RA I
FAERBR DT BT N F v TR (R AAT L)
HRrYVavoy—2Likjz

Water pudding
Uoa—H =7 N=T Bk

Chefs’imaginational dessert and coffee or tea
A~wTF—va DT HF— kK

T — b — TR

RALOSHFT R THUAMIE T,




Menu de Luxe
Thirteen plates prefix course

F7YVaT7 ) —13Ma—A ¥18,000(Bi45A)

Ladify sea urchin
( Sea urchin and scrambled eggs with lobster sauce )

G AyA=Y0pk- v/ PN

Shrimp and scallop tartare with olive and tomato vermicelli, celery root puree on side.

WELWNSTOHILVE )L FY—T L h~bhDOR—IFY LBt 2L &3z

Country-style pate with marinated four-leaf cucumber, new lotus root,
pickled myoga ginger and balsamic sauce.

HEEANT WEHRO~ U R EFER EZHOE 7 NV AZRAT A Iay—2

Variety of seasonal vegetables plate - 28 kinds
LAY IR PE LIRS 28 FEOMK Y St

A corn pudding with a grilled aroma
FEILWEVEF Lo UERa VO Y MENT

Frenc summer truffles and forest mushrooms cream risotto made with organic 16-grain rice.

N D 7V —L )y b DI VRAFET LYY 2B N a7 HEOX ) az0xoDT

Scallop tartare with mint flavored jelly, topped with chilled green pea potage.
RETHDOEANLEZ LIV MNEAKOE Y —Fd ) - B —2ADRF = 2 B ENT

Today's fresh fish viennoise with fricassee of beans
(broad beans, green peas and edamame), white wine sauce on side
AKAOfEEOT 4= /) UV—XA BE(ZEE 7 —rE—2 BEG)O7 IV h vz AVA VY —A

Today's granité
AKHOBOBELOY 7 =7

Roasted New Zealand non-chemical beef fillet with Wagyu beef pate,
served with balloon potato chips (pommes souffle) and black truffle sauce
=a—U—=JVRECTIINVET s LOBR—X I
FAERBE D XT BMAT FF v T AR L AT V2 BV 270y —R L3

Water pudding.
U —H =71 N=T Ik

Peach-filled dessert with peach compote jelly, peach foam glacé and peach sorbet.
thoa L R—=rE U —, Hhotar 7 vk, oV e

Valrhona 66% chocolate mousse, Grand Marnier scented orange ice cream.
NI 66% Nua—FFaalb—rALh—X FLUIHFELTAAT Y —A

coffee or tea
a—b — XTRE
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