Menu de Confiance
Four plates prefix course

fRiEHDO =2 —2  ¥6,000(BiiA %)

Les Entrées 1 Il H ORI
(BhaFHDO % FBENRL 72X / (Pick your choice of Appetizer from below.)

* Oita cuttlefish tartare, served with squid ink chiffon cake, and salsa sauce with fresh fruit tomatoes.
ROGBEERATIOZNVEN A DAIDY T 5 —F %IRRT

Ty vadn—> v OV LYY —ZT

* Daisen chicken thigh ballontine marinated in shio-koji,

stuffed with consommé jelly and foie gras, sweet and sour orange sauce on top.

WHT~ )X LTERLFE AT T —X

AIRAD 2V ETFT I TEFEDT HgoldnA vy —2 &M

+ French white asparagus with squid tartare served with the aroma of smoked cherry blossom.
TIUAERTA NT ARG HA AT OZVHE LI OB OFF Y % OH T (+¥1,800)
+ Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
BNk D7 ) —2) Yy b

BRORK) FELET Ly Y2 M) aT7DATA AZFEFEDT (+¥1,800)

2eme Entrées 2 MLH HiZE
Variety of seasonal vegetables plate - 28 kinds
(AL IR pE  HERKEP S 28 FRORK D Aot

Main dishes E3E
(BifHDO—L% FBEUL 72 X\ [ (Pick your choice of main dishes from below.)

* Hokkaido cod steamed with vermicelli made from bean pasta,

served with clam jus and hollandaise sauce.

FEEEED T 7 7 —) BEO/RAZ TESTz =% L
THIDTV 2 AT 0T =Y —2

* French Lozére lamb Navarin, served with roasted brussels sprouts and new potato chips.

75 AP VEREDF T 7 T AT

FX X XY —ANEH XY HAEDOT v T AERLZT

* New Zealand non-chemical beef fillet poélé with Madera wine sauce.
Za—U—FVRE)CTINNVET LA VADOAT—F <7 Z{EAKD Y —Z (+¥2,000)
* Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.

SHLrEFY—aA Dl Ty xzrUbw T AT RV R (+¥2,400)
* Instant steamed Ezo abalone served with southern French olive and liver sauce,

Ratatouille stuffed Pani Puri on side.

W7 U R AT — L ST VDT X h A 2k

F{AEA Y —7 L fFD ) — 2T (+¥1,800)

Les Desserts 7 #— b
Chefs’ imaginational dessert and coffee or tea
{~VR— 3 DT |

o — b — TR

AEZE PO B N JE Ladify sea urchin (+¥900)
EHIHEDORHA — 2 Seasonal Potag (+¥900)




Treat for afternoon Luxe de midi

Five plates prefix course with a glass of drink.
BEFROOZIEFH>W™ 5Ml=a—R
¥7,000 (BiAZ)

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.
BFAHO—MZEFLL D BRI EZIN

Les Desserts 7 #— b
Chefs’ imaginational dessert and coffee or tea
A~V F—varyO7F ¥ —k
I — b — TR

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- YAZ Y 2—2R
Dry Ginger ale- ¥O0Y V¥ —x—/b
Non-alcohol Sparkling
IVTNA—NAN—=F Y TUAL v (+¥350)
Non-alcohol Beer - / 7 /a2 —/LE—)L (+¥350)

Menu de Premium
Nine plates prefix course
FLUITA 9la—A
¥15,000 (FiiA )

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

AT = 0B A

French white asparagus with squid tartare
served with the aroma of smoked cherry blossom.
TTURERTA NT A/NT A
HA DX NZ N ES HOEROEY Z2DHT

Seasonal vegetables plate - 28 kinds.
LA L S KB 30 28 OO RE W & oE

Organic 16-grain rice and various mushrooms cream
risotto, topped with slices of French summer truffles.
BHANHEBKDO 7 ) =LY v b FROK ) FiE
TIUVAEY =R 2T DATA AEEEFED T

Instant steamed Ezo abalone served
with southern French olive and liver sauce,
Ratatouille stuffed Pani Puri on side.
MR T U BRI A T — A
N=TVIGEDTTH b A2t
FARA ) —T LD Y — AT

Today's granite
AKHOBAELY 7 =7

Roasted non-chemical beef fillet from New Zealand,
French morille (morel) mushroom farcie,
and rich morille sauce.
Za—U—TJRKES T IN
7o —R R
77 UAEEY —2 (REE) OT7 7 —
BERT) —a20 Y —R 3T

Water pudding
U A —H =T N= TR

Chefs’ imaginational dessert and coffee or tea
{2 PF—T 3 L DT P |

a— b — TR

RALOSHFT R THUAMIE T,



Menu de Luxe

Thirteen plates prefix course

Z27va7y—131Ma—=z ¥18,200(BiiA#)

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

A =D E N

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

BREERILIBRHNEAT v I/ =a—LDT ) —X
THT T TDL—AELEHOa R— T ikz

Marinated Fuji salmon from Shizuoka Pref. and sour cream herbs mousse tart.
i RES LY —F O~ VR FEAVY T =T U —LDL—RA ) MESLT

Variety of seasonal vegetables plate - 28 kinds
WAL pE MR S 28 FDRE D B

Tomato macaron with fruit tomatoes and mozzarella cheese.
f~bh~hmy Z0—Yhr<w by Y7L T7F—XEFHC

Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
AR AHER KD U —HD Yy k
BROK) TZEET Ly a b)) a7 DATA AEBEFHEDT

New onion mousse pudding with the scent of cherry blossoms.

HE~YZXDL—A T AMNET BOFY 20T

Vapoured cod covered with compound "dukkah" spice, served with spring cabbage and risoni fish soup.

BEANAR T ad)” BEELDEREED T 77—/ BEADOA—T FxyXY UV —=L4T

Today's granité
AAHDOBAELDY 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.
ma— V=TV RE)CTINNFET A vOu—A N RUB—Dar T 4 LNT AIRR
BRY 2a7@BRONY F—t v~ T 4= 2DV — AT

Water pudding.
U —H =71 N= TR

\ } Strawberry dessert. }
FNBZD71LVx va— Mr—HIIT RXULDT L—r_— 3T

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

NHA66% Na—FFaalb—rh—R FLTVEDLITAAT U —L4

coffee or tea
o— b — TR
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