Menu de Confiance
Four plates prefix course

EHEOa—2  ¥5,000(FiiA %)

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

* Marinated Fuji salmon from Shizuoka Pref. and sour cream herbs mousse tart.

I RES L —Fr O~V X HEEAV YT =7 V=D L—A Z/L MESLT

* Tottori Pref. Daisen chicken breast and stick senor terrine

with foie gras mousse and kumquat compote on side.
SBURERILEBLRREAT 4 v 7 E2=a—LDT J—X

Tk T T TDL—ALGHDOa L R— ME&

« Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
BNk D7 ) — 2 Yy b

BOK) FEET Ly va N a7DATA AL EFED T (+¥1,800)

2eme Entrées 2 ILH Hi
Variety of seasonal vegetables plate - 28 kinds

(WALIRPE MRy SEsE 28 FHORK Y A bt

Main dishes F3
(BlFHO—L % BN 72 E0 [ (Pick your choice of main dishes from below.)

* Vapoured cod covered with compound "dukkah" spice,
served with spring cabbage and risoni fish soup.
BHEANRA R “FTah” #E bt EBEO T 77—
BROA—T FXrY Uy —=LI
« White stew of Australian veal with potato and bacon terrine.
A=A M7 VTEFFORWVEIAS Py TATERN—a DT V=X &iRAT
* New Zealand non-chemical beef fillet poélé with Madera wine sauce.
Za—U—FVRE)CTINNVET LA VADORAT—F <7 Z{HEEAKD Y —Z (+¥2,000)
+ Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHLEMEY—aA D7) Ty o/ b= T 4 TN T AL FEEK(E¥2,400)
* Flash steamed Ezo abalone with the scent of smoked cherry blossoms,
served with Parmesan, olive and abalone liver sauce.
MR T U EBRE A TF— b BEOEROF D 2 DHET
PNV AY L F V=T OV —R LI (+¥1,800)

Les Desserts 7 % — b
Chefs’ imaginational dessert and coffee or tea
A=Y arOFHF—h
a— b — XL

2B P E N Ladify sea urchin (+¥900)
BB EDORHS —T 2 Seasonal Potag (+¥900)




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

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
KADAA LT 4 2
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 ¥ $F VT H~YLR Y—v1=3v
Sparkling wine - A/X%—27 Y7 ULy (+¥350)
Draft Beer - A2t™—/v  (+¥350)

Cranberry juice- 7 7 _RY —Y 2 —X
Orange juice- F LTV a—X
Apple juice - BBV ATV 2 —2X
Dry Ginger ale- ¥O0Y V¥ —x—/b
Non-alcohol Sparkling
IV TNA—NAN—=F Y TIA v (+¥350)
Non-alcohol Beer - / 7 /a2 —/LE—)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)

AT = D E i NJE

Marinated Fuji salmon from Shizuoka Pref
and sour cream herbs mousse tart.
A REE LY —F DO~ U 3
FEANOYT—27 J—LADIh—A Z )L MESET

Seasonal vegetables plate - 28 kinds.
LA P B0 2R S5 28 FEODRE Y & ot

Organic 16-grain rice cream risotto, with forest
mushrooms and slices of fresh autumn truffle.
B RNMEZRKD 7 )V —2T Y v b
ROK TiEL

Ty a b aTdDATA AEREFEDT

Flash steamed Ezo abalone with the scent of smoked
cherry blossoms, served with Parmesan,

olive and abalone liver sauce.
RRT U EOBRMATF -4 ROEROFD Z20H T
INIVAF L AV —T oY —R EFZ

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.
=a—U—=J UV RE)CTIANET 4 LDOER—RA I
RUB—Dar7 4 LT 4 IRA
BRNY) 27RO F—b w7 4=
2 DY — AT

Water pudding
U —H =70 N=T Bk

Chefs’ imaginational dessert and coffee or tea
A~=TF—va D7 F—
a— b — XL

RALOSHFT R THUAMIE T,



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

Tottori Pref. Daisen chicken breast and stick senor terrine
with foie gras mousse and kumquat compote on side.

BEREERILBDRHNEAT v/ =g—LDOT ) —X
THT T TDL—AELEHOa R— M MRZ

Marinated Fuji salmon from Shizuoka Pref. and sour cream herbs mousse tart.
HRES LY —Fr O~ U FEAVY U =27V —LDL—A Z)L MELT

Variety of seasonal vegetables plate - 28 kinds
LA IRPE MERLIEES S 28 FEOK Y ot

Tomato macaron with fruit tomatoes and mozzarella cheese.
f~b~whimy Z0—=Y < heEYY 7L TT—XEIHC

Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
HHENHEBKD 7 U —20) Yy |
BROK) FHLET Ly va b aZDRATA AEREFHEDT

New onion mousse pudding with the scent of cherry blossoms.

HE~VEZXDL—A T AT BOFY 20T

Vapoured cod covered with compound "dukkah" spice, served with spring cabbage and risoni fish soup.
BEASRL R “FTah)” EELbELEEOY 77—V BAOA—T FXyXY Jy—=LH

Today's granité

AAOBABELDS 7 =T

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.
Za—U—JVRE)VTINNET VOB —A N RUB—DaAL T 4 LT 4IRZ
HRNY) 2 7@EBRORY =L\ v T 4T 28O Y — AT

Watelg pudding.
VA —H =T N=T Bk

) ‘ Strawberry dessert. \
FNHLZIDT7LVx va— Mr—F T AULDOT L—r— LT

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

BHF66% "a—FFagal—hLh—R& FLUIFATA A7) —A

coffee or tea
a— b — XFALA
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