Menu de Confiance
Six plates prefix course

E@EO6 M=—A  ¥7,000 (BiviA)

Amuse Bouche /N3
Ladify sea urchin ( Sea urchin and scrambled eggs with lobster sauce )

AT =D E AR

Les Entrées g3
(BiFHDO—L% BEL 72 &\ / (Pick your choice of Appetizer from below.)
+ Terrine of various Japanese mushrooms and low-temperature cooked Daisen chicken
breast meat served with mushroom sauce.
WAWAREFER ) F DT V) —X & RILFBLRRNOEIREFHEE ~v v a/l—bDY —ZT
« Marinated red sea bream and jade eggplant from Ehime Prefecture tomato marshmallow
on side, with olive and tomato sauce.
FIRBEEA LB MO~ R v v a~va bv b V=T ¢ b DY —R LI
+ Frenc summer truffles and forest mushrooms cream risotto made with organic 16-grain rice.
AR ANHER KD V=10V y |k
TIUAET Ly aB M) a7 lkox ) arLEOHT (+¥1,800)

Spécialité ATy U7

Variety of seasonal vegetables plate - 28 kinds
LAY IR PE LIRS S 28 FEOK Y ot

Potage R ¥ —T =
(BifHDO—ML% BiEURL 72 &V / (Pick your choice of potage from below.)
« "ZERO Milk Fat" seasonal vegetable natural potage.
“HREN —0)72 U"ZFEIH EOT F 2 T NLRE —V 2
+ "chez tomo speciality" Marseille style fish soup.
“Vr hERHA A oo A 2 EBADA—T

Main dishes T3

(BlFH D% BN 72 E0 / (Pick your choice of main dishes from below.)
+ Hokkaido cod with lemon-flavored meringue and two-colored zucchini pasta

in saffron-flavored sauce.
HREESS LEVERDO A LU AR 20D Ry F—=D/RAZANLT $7 T AR — R
* Yamagata pork belly confit and collagen-rich fromage de tete croquettes served
with Andyboise sauce.

IWEBEATHOa 7 4 aFd—F ook rua~—Ya s KTy hDOZuly b
TUTART =Y — AT
* New Zealand non-chemical beef fillet poélé with Madera wine sauce.
Za—U—F Y REUTINNVET A VRORTY L T ZIERKD Y —A  (+¥2,000)
+ Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHLEFF—uAfror VT T vz T 4 AT RV EEBE(+H¥2,400)
- Steamed Hokkaido abalone with a fricassee of beans (broad beans, green peas,edamame)
in white wine sauce and liver puree.
WRT U EDRATF—Lb BEEEE 7)) —r =X )07V vkEiRk (+¥1,800)
HUA VY —A HFoval LIz

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

FROAHIT L TBLAMK <3, /All prices are tax include



Menu de Gourmand

Ten plates prefix course

FOERAR 10 = — X
¥10,000 (FijA %)

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

AT =0 Ea N JE

Terrine of various Japanese mushrooms and
low-temperature cooked Daisen chicken breast
meat served with mushroom sauce.
WAWAREER ) FDT J—X &
RILFBDRHWOKIEFHE ~>v v a/l—AD Y —AT

Seasonal vegetables plate - 28 kinds.
LI R R Y 3255 28 FHODRE Y ot

Caramelized chestnuts from France with
Rice pudding of organic 16-grain rice.
TIUAREEDX YT A E
BT AHREK T2 T A AT T 4 THENET

Yam quenelle studded with autumn truffles,
served in consommé soup
KEY 27 %80 IEoILED s %L
O RARA—=THENT

Roasted organic sweet potatoes from Yamanashi,
pour honey-flavored jelly on top.
WALRFEAH S SO E W OREX LT
ITHAHADEMDE Y — &7 FENT

Today's granité
AKHOBAELDT T =T

Yamagata pork belly confit and collagen-rich fromage

de tete croquettes, andyboise sauce on side
with black rib and champignon paste.
W AT RHD a7 ¢
AT—F o500 D
Jav—Ya -+ F-TybhOruly b
TYTART =Y —R
BRrVa7bvyrE=4ro—2 ki

Water pudding.
U —H =7V N=T

Chefs’imaginational dessert and coffee or tea
A~vIR—=Ta DT HPF— |
o — b — TR

Menu de Premium
Nine plates prefix course
TLUIT A 9la—A
¥12,000 (BiiA )

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

AT = D E il N A

Marinated red sea bream and jade eggplant
from Ehime Prefecture tomato marshmallow
on side, with olive and tomato sauce.
EIRREEM L HEAFDO~ ) R v a~vr hv b
FV—7& b~ by —R LS

Seasonal vegetables plate - 28 kinds.
AL R JE R 32 0 28 T DR Y Aot

Yam quenelle studded with autumn truffles,
served in consommé soup
KRV 27 %280 D7 ILF D7 xv
O AA=THFNT

Steamed Hokkaido abalone with two-colored
zucchini pasta in Southern French styl olive.
WRET U EDAF— L
2D A X —=D/NAHNT
FAARA ) —T LD Y — A

Today's granite
AHOBRAELY I =7

Roasted New Zealand non-chemical beef fillet with
Wagyu beef pate, served with balloon potato
chips (pommes souffle) and black truffle sauce.
Za—U—=J U RE)CTINNVET 4 LOR—R |
FEJRBR DT JBH AT N TF v T A (R LAT L)
- S NWIER A NESSE Jie

Water pudding
U —H—T7 ) N=TE

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

o— bt — XA

RALOSHFT R THUAMIE T,




Menu de Luxe
Thirteen plates prefix course

F 7027 Y —13 M =—A ¥28 000(FiiA L)

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

T =0 Em N

Marinated red sea bream and jade eggplant from Ehime Prefecture
tomato marshmallow on side, with olive and tomato sauce.
EIRWRPEEM L HRM DO~ X v~va~va b~ h FU—T L b~ hDY—REIHC

Terrine of various Japanese mushrooms and low-temperature cooked
Daisen chicken breast meat served with mushroom sauce.

WAWAREFER ) FOT7 1V —X & RINFEDRQROIEERE ~v a2 /b—ALD Y — AT

Variety of seasonal vegetables plate - 28 kinds
IALRpE MRS 28 MDY B

Caramelized chestnuts from France with Rice pudding of organic 16-grain rice.

TIUABEEDX Y T AV B RNMEEKREMEST2T A AT T 0 L THASLT

Yam quenelle studded with autumn truffles, served in consommé soup.

KR 272801 TD-ILED Y R ay I AA—TEFENT

Roasted organic sweet potatoes from Yamanashi, pour honey-flavored jelly on top.

AR PEAE S D E WV S OBEX FHILT XL HDERDOE Y —Z 7N T

Steamed Hokkaido abalone with two-colored zucchini pasta in Southern French styl olive.
MRETITEDAF—L 20Dy X —=D/NA XM T BEART Y —7 L FD Y —A

Today's granité

AKHOBHELDZ 7 =7

Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHDEMEY—a A D7) 7Tyl xzrUb<w T ¢ AT AL EEE

Water pudding.
Uk —H =T N=T K

Strawberry dessert.
TA LFDHREDAT )V N IV T 4 — FED Y IVNIRZ

Valrhona 66% chocolate mousse, Grand Marnier scented orange ice cream.
HAA66% N"a—FFaal—hh—RA FLUVIEFELTA AT U —LIh

coffee or tea
a—b — XTRAE
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