Menu de Confiance
Six plates prefix course

ZHEO 6 M2 —A  ¥7,000(BiiA )

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

AT =D E AR

Les Entrées g3
(BlIFHD—IL % BRI 7250 / (Pick your choice of Appetizer from below.)
+ Scallops Royale with a soup of various domestic mushrooms
and a homemade smoked scallops marinade.
MNZHOR T A YT WAWAREFER ) T DA—T % ENT
HEREROEFDMLO~ U Rz
+ Boudin Noir gateau tailoring, persimmon and walnut terrine with honey chiffon cake.
T ) T—=NDH N—HALT FiE 7V I DT V=X [ IHLHDEARD Y 7 4 v r—F %
+ Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
AR ASHERAKD 7 V=20V y K
BOKR ) FEET LYV aKk b a7 DRATA AEEEFEDT (+¥1,800)

Spécialité AT ¥ U T
Variety of seasonal vegetables plate - 28 kinds
WAL PE MR S 28 MDY S

Potage "R ¥ —T =
(BlFHO—L% BN 72 S0 / (Pick your choice of potage from below.)
« "ZERO Milk Fat" seasonal vegetable natural potage.
FLIENS— 617 L FREEED T F 2 T MR — D a
+ "chez tomo speciality" Marseille style fish soup.

“x PEFRHA A oA 2RO A —T

Main dishes FE3£

(BiFHO—L% BEUL 72X / (Pick your choice of main dishes from below.)
+ Hokkaido cod beignets with a tomato herb sauce,

potato puree with sweet Shimonita leeks on side.
R EE D= b~ MEABKOEFFD Y — X T
HOWNCHRXZMA eV Yy TAEDOE 2 L &R
+ Daisen chicken thigh meat confit and breast meat cooked at low temperature,
served with stewed lentils and white wine mushroom sauce.
BERURERILE EERNIZa L 7 4 ARRITEIEFRB T

L ARG DERAR L~ v a— L& MAT-AYVA Y — AT
+ New Zealand non-chemical beef fillet poélé with Madera wine sauce.
Za—U—F Y RE) T IANVET A VADOAT —F <7 Z{FEBAKRO Y — A (+¥2,000)
« Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHLEfME—aA L DT VT T oz Ubw T ¢ TN T AR M ERERBE(EY2,400)
+ Steamed Hokkaido abalone, liver and bacon mashed potatoes, olive gateau, served with
parmesan and blue cheese rich cream sauce.
BRET U EBRHATF—L Hie_X—ar~yvaRT b AV —=TDOH h—r T
ISWVAY LT N—F—=ZADRIEIR T ) — bV — A LI (+¥1,800)

Les Desserts 7 #— b
Chefs imaginational dessert and coffee or tea
A~wTF—va DT — ha—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

Gateau boudin noir and persimmon paste,
with dried persimmon and walnut terrine on side.
HR—=T—=F2 ) U= ffiDON—A MEX
& /THT & ARk DT V) — XA T

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

Eggplant and anchovy cream macaroon
with tomato and olive sauce on side.
~hwuy pfrETrFaros ) —2A
f~heFV—=TDY—RIRZ

Organic 16-grain rice cream risotto, with forest
mushrooms and slices of fresh autumn truffle.
B ASMEE KD 7 V—01 Yy |k
FROK ) L

TLyvaKk b a7 DATA AEHEFEDT

Butternut squash salad
with cumin-scented milk foam
NE—F VRO Y T LI T
I IVUEDLHFHLOIEEE EHET

Today's granité
AAOBHELDZ 7 =7

Ohyama chicken from Tottori prefecture,
thigh confit and low-temperature cooked breast
meat with lentil tablet,
served with black truffle-flavored white wine sauce.
SIRPERILFE EERO a7 0 AR OKIRHH
VUYAEDET Ly b
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Water pudding.
U —H =T =Tk

Chefs’imaginational dessert and coffee or tea
A~TF—va D7 F—h

T — 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

Scallops Royale with a soup of various domestic
mushrooms and a homemade
smoked scallops marinade.
IRV I2R=Rr e FI 2 AV ALE
WAWAREER ) FDA—=T Z{ENT
HFEIYERDOEF LMD~ Y RIRZ

Seasonal vegetables plate - 28 kinds.
HLI B R P 0 R 30 28 T BE W B ot

Organic 16-grain rice cream risotto, with forest
mushrooms and slices of fresh autumn truffle.
BT ANHEBKRD 7 ) —L Y v b
FROAR ) 1L
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Steamed Hokkaido abalone, liver and bacon
mashed potatoes, olive gateau, served with
parmesan and blue cheese rich cream sauce.
WRER 7 U R A T — A
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Today's granite
AAOBHELY =7

New Zealand non-chemical beef fillet Steak and
pate with chestnut paste, crispy beetroot leaf and
celery compote, served with black truffle sauce.
Autumn leaves imagination dish.
ma—V—=J VU RES IV
BT 4 VRAOBR—R FERT FEONR—Z |
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Water pudding
VA —H =T N=T Ak
Chefs’ imaginational dessert and coffee or tea
A~TF—a DT P — k

o—b — XA
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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 )
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Scallops Royale with a soup of various domestic mushrooms
and a homemade smoked scallops marinade.

PSZEDa T A YA T WAWAREEKR ) T O A—FHIENT
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Gateau boudin noir and persimmon paste, with dried persimmon and walnut terrine on side.
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Variety of seasonal vegetables plate - 28 kinds
AL IR pE HERREE S 28 FEO K Y &bt

Eggplant and anchovy cream macaroon with tomato and olive sauce on side.

~hay gt T Fabtos)—A A hEFV—TDOY—R{KZ

Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
B RNHERAD 7 UV —L1) Yy K
BMOKR ) FEET VLYV aK M) 2T DRATA ZAEEFHEDT

Butternut squash salad with cumin-scented milk foam.

NE—F Y EFROY T ZHANET 7 I VEHFLFAOWEEE L OET

Steamed Hokkaido abalone, liver and bacon mashed potatoes,
olive gateau, served with parmesan and blue cheese rich cream sauce.
WRERT U EBHAT—LA FFeRX—ar~y v aRlT k
FV—=TDOH N—HLT NAAYF T N—F—XORE/R TV — LY —R LI

Today's granité
AHOBABELOY 7=7

Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
<HLEME—unA D7V Ty =rUb< T 0 AT RV MR

Water pudding.
Uk —H—T Y N=T K

Strawberry dessert.
TA DEDLEEDATIV I VT 4 — 15D Y N

Valrhona 66% chocolate mousse, Grand Marnier scented orange ice cream.

NI A66% "a—FFagal—rbh—A FVLUIFELTA AT Y —A

coffee or tea
o— b — XIFAL A
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