Menu de Confiance
Six plates prefix course

EFED 6 .22 — A

Amuse Bouche /MRS
Ladify sea urchin ( Sea urchin and scrambled eggs with lobster sauce )
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Les Entrées g3
(BiFHDO—L% BiEU< 72 & [ (Pick your choice of Appetizer from below.)
* Marinated Fuji salmon from Shizuoka Pref. and sour cream herbs mousse tart.
I REE L —F O~V X HEAVFT—7 VU —LDL—A Z)L MENT
* Tottori Pref. Daisen chicken breast and stick senor terrine
with foie gras mousse and kumquat compote on side.
SBRERIIBORRNE AT 4y 7 E=a—LDT J—X
TAT T TDL—ALEMD I F— NRZ
- Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
GRS D7 ) — LYV b
BOR) FHELET Ly a N aT7DATA AZFEFEDT (+¥1,800)

Spécialitée AT ¥ U T
Variety of seasonal vegetables plate - 28 kinds
IIALRPE MERARIT S 28 TR Y S

Potage R ¥ —T =
(BhfHD—L % FBEORL 72X / (Pick your choice of potage from below.)
- "ZERO Milk Fat" seasonal vegetable natural potage.
LI — )72 LB DS F 2 T RS~ a
+ "chez tomo speciality" Marseille style fish soup.
“Ur NERRVHIS Ao v A 2 RBHROA—T

Main dishes F3£
(BB D—MLZ2 BEUL 72 & [ (Pick your choice of main dishes from below.)
+ Vapoured cod covered with compound "dukkah" spice,
served with spring cabbage and risoni fish soup.
BHAARL A “Tah” 2FLb¥EEO T 77—
BROZA—T FFxyXY Yy —=L4C
« White stew of Australian veal with potato and bacon terrine.
F—ANZVTEMFFEOANVEIAR X TAETELX—a D7V —XEIRAT
* New Zealand non-chemical beef fillet poélé with Madera wine sauce.
Za—U=F UV RES T IANVET 4 VRORAT —F 7 ZiHEKD Y — A (+¥2,000)
* Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHBERME—a A DTV Ty v T AT AL MEREGEY2,400)
* Flash steamed Ezo abalone with the scent of smoked cherry blossoms,
served with Parmesan, olive and abalone liver sauce.
MR T U CBEE A TF— L EOBROFY 2 DT
PN AY L AV —T FFo v —RLHkz (+¥1,800)

Les Desserts 7% — bk
Chefs imaginational dessert and coffee or tea
{2V F— g VDT H— |
a— b — XA

FEROLHIT L TELAMMK <3, /All prices are tax include




Menu de Gourmand

Ten plates prefix course

FOERAR 10 = — X
¥10,000 (BiiA

Ladify sea urchin
(Sea urchin with scrambled eggs and sauce
américaine)
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Tottori Pref. Daisen chicken breast
and stick senor terrinewith foie gras mousse
and kumquat compote on side.
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Seasonal vegetables plate - 28 kinds.
LI R R Y 3255 28 FHODRE V) ot

Tomato macaron

with fruit tomatoes and mozzarella cheese.
fr~bh~hur
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Organic 16-grain rice cream risotto, with forest
mushrooms and slices of fresh autumn truffle.
B AMEE KD 7 V—01 Yy |k
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T2 b adZDATA AEEEGFED T

New onion mousse pudding
with the scent of cherry blossoms.
BE~AFXOL—A TV AT BREOFY ZOET

Today's granité
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White stew of Australian veal with truffle flavor,
served with potato and bacon terrine, spring attire.
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Water pudding.
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Chefs’imaginational dessert and coffee or tea
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Menu de Premium
Nine plates prefix course

FLUITA 9la—A
¥12,000 (BiiA#)

Ladify sea urchin
(Sea urchin with scrambled eggs and sauce
américaine)
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Marinated Fuji salmon from Shizuoka Pref
and sour cream herbs mousse tart.
BRARER Y —F 0~ ) X
BFEEADFT—7 U —ADL—RA X)L MESTLT

Seasonal vegetables plate - 28 kinds.
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Organic 16-grain rice cream risotto, with forest
mushrooms and slices of fresh autumn truffle.
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ROK TiEL
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Flash steamed Ezo abalone with the scent of smoked
cherry blossoms, served with Parmesan,

olive and abalone liver sauce.
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Today's granite
AKHOBHELYZ 7 =7

Roasted non-chemical beef fillet from New Zealand,
poireau confit and paté on side ,
served with two sauces: Périgueux
and Parmentier with black truffle flavor.
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Water pudding
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Chefs’ imaginational dessert and coffee or tea
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Menu de Luxe
Thirteen plates prefix course
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Ladify sea urchin
( Sea urchin and scrambled eggs with lobster sauce )
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Tottori Pref. Daisen chicken breast and stick senor terrine
with foie gras mousse and kumquat compote on side.
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Marinated Fuji salmon from Shizuoka Pref. and sour cream herbs mousse tart.
HRES Y —Er O~ X FEAVY T =27V —LDL—A Z)L MEILT

Variety of seasonal vegetables plate - 28 kinds
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Tomato macaron with fruit tomatoes and mozzarella cheese.
fh~bh~vhrry 70— v by 7y L T7TF—XEHC

Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
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New onion mousse pudding with the scent of cherry blossoms.
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Flash steamed Ezo abalone with the scent of smoked cherry blossoms,
served with Parmesan, olive and abalone liver sauce.
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Today's granité
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Hachis parmentier of grilled WAGYU beef sirloin with Port wine f}avor.\
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Water pudding.
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‘ ) Strawberry dessert.
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Valrhona 66% chocolate mousse, Grand Marnier scented orange ice cream.
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coffee or tea
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