Menu de Confiance
Four plates prefix course

BHED a— 2 ¥5,000(FiiA 7

Les Entrées 1 L H DRI
(BlfFHO—1L % B 7230 / (Pick your choice of Appetizer from  below.)

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

WAWARERER ) FOT ) —X ERIFFLANOREME v~y al—2b0DY =X T

« Marinated red sea bream and jade eggplant from Ehime Prefecture tomato marshmallow
on side, with olive and tomato sauce.

FRRFEEM L ERIFO~) % v ava hvwh £V —7¢ h~v DY —2R &

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

Bt Nk D 27 V=20 Yy B

TIVAET Ly v aB ) a7 EHROF ) ak LEODT (+¥1,800)

2eme Entrées 2 ILH HIZ
Variety of seasonal vegetables plate - 28 kinds
WAL pE  HERCIREPSEE 28 OB Y B bt

Main dishes  E£3¥
(BiFHDO—ML&2 BN 72 & [ (Pick your choice of main dishes from below.)

« Hokkaido cod with lemon-flavored meringue and two-colored zucchini pasta

in saffron-flavored sauce.

EHREPE RS LT VRO A LU TER A
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* Yamagata pork belly confit and collagen-rich fromage de tete croquettes served

with Andyboise sauce.

WEBEASRZHWHOa 7 4 ad—Frioikhorua~v—Ya - KTy hDrualry b
TYT 4RI =R — AT

+ New Zealand non-chemical beef fillet poélé with Madera wine sauce.

Za—U—F VY RE U INNVET A VRORT L T ZFEEBRO Y —2  (+¥2,000)
+ Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHPeEFFY—a A oD T yzb~ T ¢ AT AL MEEB(+H¥2,400)
+ Steamed Hokkaido abalone with a fricassee of beans (broad beans, green peas,edamame)
in white wine sauce and liver puree.

R UV EDATF—Lb BE(ZEE 7)) —r =2 fE)O7 ) v iRz (¥1,800)
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Les Desserts 7 % — b
Chefs’ imaginational dessert and coffee or tea
A~TF—a DT HF—h

o — b —TALA
A B PF D Bl N\ JE Ladify sea urchin (+¥900)
BB EDORS — 2 Seasonal Potag (+¥900)

FIEOLHIIL TRIAMER <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

Spécialité AT ¥ U T
Seasonal vegetables plate - 28 kinds.
[LIA IR i B P AR B 325 28 T OO V) B o H:

Today’s Main Dishes
KHOAA T 4 v
Pick your choice of Appetizer from left.
BIHADO—LZH_—Y XD BRORTZI W

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 ¥ $Z VT H~YLR Y—vr=3v
Sparkling wine - A/X%—27 Y7 ULy (+¥350)
Draft Beer - A2t™—/v  (+¥350)

Cranberry juice- 7 7 _RY —Y2—X
Orange juice- FL ¥V a—X
Apple juice - BBV ATV 2 —2X
Dry Ginger ale- ¥O0Y v V¥ —x—/b
Non-alcohol Sparkling
I VTN —WVAN—=F YT T4 (+¥350)
Non-alcohol Beer - / 72—/ E—)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

Marinated red sea bream and jade eggplant
from Ehime Prefecture tomato marshmallow
on side, with olive and tomato sauce.
FIRREEM L BB O~ X v avr bv b
FV—7¢ bV —R ST

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

Yam quenelle studded with autumn truffles,
served in consommé soup
KR 27280 IEDIIFED 7 2L
ALY AR—=T HENT

Steamed Hokkaido abalone with two-colored
zucchini pasta in Southern French styl olive.
RFET U ED AT — A
2D Ry F—=DI/NAHNLT
FIAEA Y —7 LD Y — 2

Today's granite
AAOBHELY =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 LOE—A I
FAERBR DT BHART N F v TR (R AAT L)
Br)avoy—RL4kz

Water pudding
Uok—H =70 N=T ik

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

o— b — AL
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Menu de Luxe

Thirteen plates prefix course

5227 —131Ma—2 ¥15,000FiAH)

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

Y =0 Ehm AR

Marinated red sea bream and jade eggplant from Ehime Prefecture
tomato marshmallow on side, with olive and tomato sauce.
FIREREEH L GEE O~ ) % v~V a~va b~ b AUV—T7 ¢ b~ hDY—R LT

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

WAWAREFER ) FOT7 ) —X L RINETRQROIEERE ~v v a/l—AD Y —AT

Variety of seasonal vegetables plate - 28 kinds
LAY IR PE MERLIEEF S 28 FROK Y ot

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

TITURFEREDF v T A VR AT RNMBKEF ST T A RTT 0 TN T

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

KR 2720 o IUED T 2L a2 ) AZA—FHFENT

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

INBLIEFEAE S SO F WG OBEX ML T 1IIBLLORAEOT Y —Z N T

Hokkaido cod with lemon-flavored meringue and two-colored zucchini pasta
in saffron-flavored sauce.
JEHEEEELE LE U EBRDO A LU FIRZ 2D Xy X —=D/RAFNT 7 7V EBE Y — A

Today's granité
AEHOBOBELDOY 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—=JVRESCTINNVET 4 LOBE—Z B
FAERIRD T BWART FF v TAR LA T WL B 270y —2 L3

Water pudding.
VA —H =7 N= TR

Strawberry dessert.
FGA LEDLIEDATIV S INT 4 —2 DY ILNIRZ

Valrhona 66% chocolate mousse, Grand Marnier scented orange ice cream.
HHA66% Nu—FFaal—Fh—RA FLUIUFBELTAAT Y —A

coffee or tea
a— b — XA
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