Menu de Confiance
Six plates prefix course

EEO6 M=—A ¥7,000 (BitiA)

Amuse Bouche /A3
Ladify sea urchin ( Sea urchin and scrambled eggs with lobster sauce )

A =D E N

Les Entrées Hi3¥
(BifHO—L% B 72 &y [ (Pick your choice of Appetizer from below.)
+ Country-style pate with marinated four-leaf cucumber, new lotus root,
pickled myoga ginger and balsamic sauce.
H&E/ ST WIEHRO~ Y R EFER E 2RO 7 VA Z AT A Iay—2R
« Shrimp and scallop tartare with olive and tomato vermicelli, celery root puree on side.
MELMSLDOZNVENL V=T L h~ FON—=I Y LiREr YO 2 L EIC
+ Frenc summer truffles and forest mushrooms cream risotto made with organic 16-grain rice.
AR HEB KD V—2 T Yy R
TIUVAET Ly v aB N a7 EHROF ) 2k UEODT (¥1,800)

Spécialité AT ¥ U T
Variety of seasonal vegetables plate - 28 kinds
LA IRPE LIRS 28 FEOMK Y ot

Potage R ¥ —T =2
(BlFAH DL % B 7230 / (Pick your choice of potage from below.)
« "ZERO Milk Fat" seasonal vegetable natural potage.
“HLIENS— 6172 U FEEED T F 2 T LR — =
+ "chez tomo speciality" Marseille style fish soup.
“Vx NERRHA Ao e LA EBADA—T

Main dishes F3¥
(BlifHD—L &2 BEUL 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
AKADOEROT 4 ) U —XJE
BEEEE 7)== BE@)O7 IV hvvilz AVA Y —A
+ Tottori Pref. Daisen chicken thigh confit and gratin dauphinois millefeuille.
SERERLBG RO 7 477420« K747 TDINT 4 —a2f13T
« New Zealand non-chemical beef fillet poélé with Madera wine sauce.
Za—V=TJ U RE T INNVET L VRORT L T ZiFEBKO Y — 2 (¥2,000)
+ Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHLEMEY—a A D) Ty x v T LT AL MEEBEE2,400)
- Steamed Hokkaido abalone with a fricassee of beans (broad beans, green peas,edamame)
in white wine sauce and liver puree.
RRT TV EDRAF—Lb BEEE 7Y —rE—X KE)O7 VI viikz (¥1,800)
AUA Y —A oL e

Les Desserts 7 % — b
Chefs imaginational dessert and coffee or tea
A~V —=2a D7 P — ha—b — T

#EOLHITLCRUAMERK T, /All prices are tax include




Menu de Gourmand

Ten plates prefix course

FERAR 10 M= —
¥10,000 (FiHiA)

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

A = DB N A

Country-style pate with marinated four-leacucumber,
new lotus root, pickled myoga ginger
and balsamic sauce.
HE&E 7 UEHRKO~ Y 3 &
BER E M OE 7 VAEZRZ T A Iay—2R

Seasonal vegetables plate - 28 kinds.
LA R e AR BT S 28 FRODRE Y S

A corn pudding with a grilled aroma.
FELWEVEEL Sl hUERATDOT Y AT

Frenc summer truffles and forest mushrooms
cream risotto made with organic 16-grain rice.
B SHEZEKRD 7 V=20 Y v b
TIUARET Va2 B N aTk

FOX ) azOEODHT

Scallop tartare with mint flavored jelly,
topped with chilled green pea potage.
RETHOHLZ )L I NRKOE ) —%Ft

W7 Y — 2 B —ADKRY =T 2 ZENT

Today's granité
AHOBABELOY 7 =7

Poached Daisen chicken thigh meat from Tottori
Prefecture with summer truffles flavor, gratin
dauphinois and black truffle sauce on side..
SBURERILES bRDORY =
HhVav@bk 79820« K747 iK%
BRrY)a70y—A Lz

Water pudding.
U —H =T N T

Chefs’ imaginational dessert and coffee or tea
A=TF—a DT P—h

a— b — TR

Menu de Premium
Nine plates prefix course
TLIT A 9la—RA
¥12,000 (Fi¥3A)

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

A =D E i N

Shrimp and scallop tartare with olive and
tomato vermicelli, celery root puree on side.
W& LWL X 2L
FYV =7 b~ bhDNN—=IEY L
Btael)ovr oL iz

Seasonal vegetables plate - 28 kinds.
LI VR i BB S 332 28 FH DK D B ot

Frenc summer truffles and forest mushrooms
cream risotto made with organic 16-grain rice.
A RNEEBKD 7 U —2Y Vb
TIUAET Ly ad N aTk
HOX ) arOEODT

Steamed Hokkaido abalone with a fricassee of
beans (broad beans, green peas, edamame)
in white wine sauce and liver puree.
WHT T EDAF— A
5 J7U—rvE—R FKE)DOT7 I vEiRA
HUA Y Y —A JFOv oL &L

B (%

Today's granite
AKAOBRELY T =T

Roasted New Zealand non-chemical beef fillet with
Wagyu beef pate, served with balloon potato
chips (pommes souffle) and black truffle sauce.
Za—VU—=JRE)UTIANET 4 LOE—X
FIRJRBE DT BHART N F v T A (R LAT L)
BrVavoy—atbitz

Water pudding
U —H =T N=TEE

Chefs’ imaginational dessert and coffee or tea
A= a DT F—h

o— b — TR

KL OSEIT R TRUAMI T,




Menu de Luxe
Thirteen plates prefix course

Z 727 —13 Ml=—A ¥28 000(FiH3A)

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

Ay a=Y0p}-v/ PN

Shrimp and scallop tartare with olive and tomato vermicelli, celery root puree on side.
WELWSLOZNVZNL TV =T b= b=k LiRER DOV 2 L EIRT

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

HAE/ 7 PUIEH RO~ ) 2 EHER EZMOE I VA ERZ T NP Iay—=R

Variety of seasonal vegetables plate - 28 kinds
WAL pE MR Sz 28 FDRE D S

A corn pudding with a grilled aroma
FRELWEVEZE Lo by ERITDT Y AEET

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

AN KD 7V —L )Yy N T AFET LYY 2B M) a7 EH0X ) az20& 2D T

Scallop tartare with mint flavored jelly, topped with chilled green pea potage.
RETHOENVE LI NEAMOEBY —%d w7 ) — 0 B —RADRY — T 2% FENT

Steamed Hokkaido abalone with a fricassee of beans
(broad beans, green peas,edamame) b bin white wine sauce and liver puree.
WERTTVEDAT—L BE(EET J U —rE—X FE)DO7 Y vz
HUA Y —A FOvE L IRz

Today's granité
AHOBAELDY 7 =7

Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHLEFFEY—aA 07 )V 7Ty Y T ¢ AT AL MERBE

Water pudding.
U —H =71 N=T Ik

Peach-filled dessert with peach compote jelly, peach foam glacé and peach sorbet.
Peoa L R—=rEY — $hotlars 7 vk, gk e

Valrhona 66% chocolate mousse, Grand Marnier scented orange ice cream.
A 66% Nu—FFaalb—hALh—X FLUIFELTAAT Y —A

coffee or tea
o— b — TR




	ディナー６皿2024-6月_price付
	ディナーG-P-2024-6月_price修正
	Menu de Luxe2024-6月_dinner

