Menu de Confiance
Six plates prefix course

BEO6 M= —A  ¥8,000(FiiAL)

Amuse Bouche /)NEI[3E
Ladify sea urchin ( Sea urchin and scrambled eggs with lobster sauce )
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Les Entrées Hi3
(BlFHDO—LZ BENRL 720 / (Pick your choice of Appetizer from below.)
*+ Oita cuttlefish tartare, served with squid ink chiffon cake, and salsa sauce with fresh fruit tomatoes.
KRIGBFERA BOEZNVEN A TBAIDV T 4 7 —F WA T
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* Daisen chicken thigh ballontine marinated in shio-koji,
stuffed with consommé jelly and foie gras, sweet and sour orange sauce on top.
T~ X LEERLBEBAOAN T T —X
AUV ATa b ET AT I TEFEDT HEs WA LYY —R LR
+ French white asparagus with squid tartare served with the aroma of smoked cherry blossom.
TIURERTA NT ARG HA BATIOZNZ Ve BOEROZE Y % O T(+¥1,800)
+ Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
BHANMHERKDZ V—L 0y b BOK T
TIGUREY = 2T DATA ABBMEED T (+¥1,800)

Spécialité ATy U T
Variety of seasonal vegetables plate - 28 kinds
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Potage RE¥ —V =
(BlFHDO—IL % BN 72 X0 / (Pick your choice of potage from below.)
+ "ZERO Milk Fat" seasonal vegetable natural potage.
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+ "chez tomo speciality" Marseille style fish soup.
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Main dishes FE3E
(BliFAHO—L%Z BN 7220 / (Pick your choice of main dishes from below.)
* Hokkaido cod steamed with vermicelli made from bean pasta,
served with clam jus and hollandaise sauce.
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* French Lozeére lamb Navarin, served with roasted brussels sprouts and new potato chips.
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* New Zealand non-chemical beef fillet poélé with Madera wine sauce.
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* Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
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* Instant steamed Ezo abalone served with southern French olive and liver sauce,

Ratatouille stuffed Pani Puri on side.
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Les Desserts 7 ¥ — b

Chefs imaginational dessert and coffee or tea
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FEROLHIT L TELAMMK <3, /All prices are tax include




Menu de Gourmand

Ten plates prefix course

FOERAR 10 = — X
¥12,000 (FBiiA )

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

Oita cuttlefish tartare, served with squid ink chiffon
cake, and salsa sauce with fresh fruit tomatoes.
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Seasonal vegetables plate - 28 kinds.
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Black sesame macaroons served
with fresh ginger and fig red wine compote.
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Organic 16-grain rice and various mushrooms cream
risotto, topped with slices of French summer truffle.
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Marriage of consomme royale and foie gras sauce.
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Today's granité
AKHOBAELDZ Z =7

French Lozere lamb and ratatouille Navarin-style,
new potato chips on side.
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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
TLUIT A 9la—RA
¥15,000 (BiiA7)

Ladify sea urchin
(Sea urchin with scrambled eggs and sauce
américaine)
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French white asparagus with squid tartare
served with the aroma of smoked cherry blossom.
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Seasonal vegetables plate - 28 kinds.
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Organic 16-grain rice and various mushrooms cream
risotto, topped with slices of French summer truffles.
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Instant steamed Ezo abalone served with
southern French olive and liver sauce,

Ratatouille stuffed Pani Puri on side.
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Today's granite
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Roasted non-chemical beef fillet from New Zealand,
French morille (morel) mushroom farcie,

and rich morille sauce.
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Water pudding
U —H—7 Y N=T

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.
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Variety of seasonal vegetables plate - 28 kinds
LB IRPE MERLIREY SR 28 ROV ot

Tomato macaron with fruit tomatoes and mozzarella cheese.
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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 flavor.
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Water pudding.
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\ } Strawberry dessert. }
FNBZD71LVx va— Mr—HIrT RXULDT L—sR— 3T

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