Menu de Confiance
Four plates prefix course

BHED a— 2 ¥5,000(FiiA 7

Les Entrées 1 L H DRI
(BlfFHDO—IL % B 72 S0 / (Pick your choice of Appetizer from below.)

+ Scallops Royale with a soup of various domestic mushrooms
and a homemade smoked scallops marinade.
MSLBDv T A YA T WAWAREER ) FOA—T ZFENT
HFERDOFDMLO~ U R A
* Boudin Noir gateau tailoring, persimmon and walnut terrine with honey chiffon cake.
T—=H )= NDHN—ET fiE 7V IDT ) =X [ZHEHEDEBEO T 7 + o —Fifkx
* Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
HREASHE KD 7 U —21) Yy b
BROR)FHEELET Ly V2K M) 27 DAT A RAEHEFHEDT (+¥1,800)

2eme Entrées 2 [ILH Hii3
Variety of seasonal vegetables plate - 28 kinds
IIALRPE  MESREFSE 28 OB Y Gt

Main dishes F3¥
(BlFHD—L % BiENL 7250 / (Pick your choice of main dishes from below.)

+ Hokkaido cod beignets with a tomato herb sauce,

potato puree with sweet Shimonita leeks on side.

FEEEE D=2 h~ FNEBROFRED Y — AT
HOWFCHAFZMA T2V Y HAEOE 2 L 4R

* Daisen chicken thigh meat confit and breast meat cooked at low temperature,

served with stewed lentils and white wine mushroom sauce.
EBURERILBOETENIT IV 7 4 I A FRAITRIERE T

L REDEARE~S v 2 b— b E M T-AYA Y —AT

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

Za—V=TF U RE) YT IANVET A VRADORY L T ZIREEKD Y —Z  (+¥2,000)
+ Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHDRERFY—a AL Dr T 7 yi=b~vrT 4 AT AL MEEB(Y2,400)
- Steamed Hokkaido abalone, liver and bacon mashed potatoes, olive gateau, served with
parmesan and blue cheese rich cream sauce.

BT U ERMATF—H HEeX—ar~yrvafhT b YV —T0OH h—fr T

PIWVAP LT N—=F=ZADRIEIR 7 V=LY — A LI (+¥1,800)

Les Desserts 7 #— b
Chefs’ imaginational dessert and coffee or tea
L SV =IO A

o — b —FALR
A BP0 Sl N\ JE Ladify sea urchin (+¥900)
BB EORS —T 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 (FiLid7)

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

ANV X VT
Seasonal vegetables plate - 28 kinds.
[LIA IR i B P AR B 325 28 T OO V) B o H:

Spécialité

Today’s Main Dishes
KHOAA T 4 v
Pick your choice of Appetizer from left.
BAHO—MZELL D BRI EZI N

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
IV TNA—NAN—=F Y TIA v (+¥350)
Non-alcohol Beer - / 72—/ E—)L (+¥350)

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

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

A = Ol AR

Scallops Royale with a soup of various domestic
mushrooms and a homemade
smoked scallops marinade.
W22 O a U A ¥ uEsr ¢
WAWAREER ) FDA—T Z{ENT
HFMERDOF LWL DO~ Y R A

Seasonal vegetables plate - 28 kinds.
HLI A R i 08 R S0 28 T BE W B ot

Organic 16-grain rice cream risotto, with forest
mushrooms and slices of fresh autumn truffle.
BT ANHERKED 7 ) =L Y v b
BOK L
Tl afk M) a7 DATA RAEHEFEDT

Steamed Hokkaido abalone, liver and bacon
mashed potatoes, olive gateau, served with
parmesan and blue cheese rich cream sauce.
R 7 U BBl A F— 4
FFER—ar<yraRT b
FV—=TOH h—fNi T AT N—F—X
DIRER 7 Y — b —RA LSk

Today's granite
AKHDBHAELY 7 =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—VU—=J VU RES I
BT A4 VROBR—R R ERT BEOR—R b
JYAE—E—=YROELERYDa K—F

BEr)a7DY—2 fHEOA~IF—Tar

Water pudding
VA —Z =7 N=TEk
Chefs’ imaginational dessert and coffee or tea
A~=TF—va DT F—

T — b — TR

RALOSHFT R THUAMIE T,




Menu de Luxe
Thirteen plates prefix course

S50 a7 U —13 M =—A ¥15, 000 (BLiA)

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

AT =0 Ehm N

Scallops Royale with a soup of various domestic mushrooms
and a homemade smoked scallops marinade.
MSLH OB T A YA T WAWAREEKR ) O A—TZ2FENT
HERYEROEF LWL DO~ U R X

Gateau boudin noir and persimmon paste, with dried persimmon and walnut terrine on side.

H =T =2 ) T—)L iD= MRz HAEFEAKOT U — XL T

Variety of seasonal vegetables plate - 28 kinds
LA IRPE MERLIREF S 28 FROK Y ot

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

~ Iy MfETrFabens)—hA b hEF)—TDYV—RIRZ

Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
BNk 7 ) —2 ) Yy b
BMOKR ) FEET VLYV aKk M) 2T DRATA ZAEEEFHEDT

Butternut squash salad with cumin-scented milk foam.

NRE—F VIOV T EAHANT 7 I 0FH4H0EEE L bET

Hokkaido cod beignets with a tomato herb sauce,potato puree with sweet Shimonita leeks on side.
REEREE O =2 h~ FEBROFED Y — X T
HOWNCHRXZMA VY TAEDOE 2 L &R

Today's granité
AHOBOBELDOY 7 =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.
=2 —U—=F U RES T INNVET 4 VHOB—Z R ERT EON—R |
7Y A==V RDELEtrYDaR—F B aT70Y—R [HEOAVIF—T g

Watelg pudding.
VA —H =T N= TR

Strawberry dessert.
FTA DEFELRED AV NIV T f— FED Y LN Z

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

A 66% N"a—FFaalb—hrh—A FLIFELTAAT ) —L

coffee or tea
a— b — X ITALAS
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