Menu de Confiance
Six plates prefix course

EHEO 6 L2 —2  ¥5900(FiiA )

Amuse Bouche /NA[3E
Ladify sea urchin ( Sea urchin and scrambled eggs with lobster sauce )
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Spécialité AT ¥ U T
Variety of seasonal vegetables plate - 28 kinds
LAY IR PE MERLIREF S 28 FEOK Y ot

Les Entrées i3
(BiFHDO—L& BEOL 72 & / (Pick your choice of Appetizer from below. )
+ Various domestic mushrooms terrine, served with low-temperature cooking
of fall salmon and white wine sauce.
WAWAREFEKR ) Fafio727 U —XENE T KEEDIRERE AT A 0 Yy —R L C
* Boudin Noir cake and homemade brioche with Jonathan apple compote on side.
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Potage R ¥ —T =
(BiFHD—L % FBEL 72 & / (Pick your choice of Appetizer from below. )

« "ZERO Milk Fat" seasonal vegetable natural potage.
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+ "chez tomo speciality" Marseille style fish soup.
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* Cubic doria made from organic 16-grain rice, served with black truffle and Wagyu beef consommé onion soup.
AT AMERADOX -y 7 RUT
BEY 27 RO Y A F=Fr 2—7 L3k (+¥1800)

Main dishes  FE3¥
(BiFHDO—ML&2 BEONL 72 & / (Pick your choice of Appetizer from below. )

+ Sauteed red sea bream from Ehime Pref.

served with lightly smoked scallop cream croquette and herbal sauce.
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* Bone-in chicken thigh braised in red wine,

served with Anno sweet potato puree and homemade Inca no Mezame potato chips.
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+ New Zealand non-chemical beef fillet poélé with Madera wine sauce.
Za—Y =V RECTINNVET L LRAOKRY L =T ZERKD Y — X (+¥2000)
« Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHexfFY—uAf D) Ty xrUbw T 0 AT RV B EEBE(+¥2400)
+ Instantly steamed live abalone, served with cream croquette of abalone liver
and a light coquillage sauce. (+¥1800)
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Les Desserts 7 #— b
Chefs imaginational dessert and coffee or tea
A==y arOT7TPF— b & a—b —THHEK

TR LT TRAMEK <3, /All prices are tax include




Menu de Gourmand

Ten plates prefix course
R AAL 10 L= — A
¥8,900 (BiiAA)

Ladify sea urchin
(Sea urchin with scrambled eggs and sauce
américaine)
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Seasonal vegetables plate - 28 kinds.
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* Boudin Noir cake and homemade brioche with
Jonathan apple compote on side.
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Cubic doria made from organic 16-grain rice, served with

black truftle and Wagyu beef consommé onion soup.
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French chataigne (chestnut) paste covered
with cinnamon coating, sandwiched with Monaka
(Japanese crispy wafers made from pounded rice).
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Zero animal fat, organic red sweet potato cold potage
with roasted sweet potato flavor.
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AHALHT EOMWRZ —T 2 BEFRIK

Today's granité
AADBAELDY T =7

Grilled pork tongue compote from Iberico, Spain,
served with poached quail egg and grain mustard sauce.
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Water pudding.
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Chefs’ imaginational dessert and coffee or tea
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o—b — XA

Menu de Premium
Nine plates prefix course
TLIT A 9Mla—RA
¥12,000 (BiiA )

Ladify sea urchin
(Sea urchin with scrambled eggs and sauce
américaine)
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Seasonal vegetables plate - 28 kinds.
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Various domestic mushrooms terrine,
served with low-temperature cooking
of fall salmon and white wine sauce.
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Cubic doria made from organic 16-grain rice, served with
black truffle and Wagyu beef consommé onion soup.
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Instantly steamed live abalone, served with cream croquette
of abalone liver and a light coquillage sauce.
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Today's granite
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Roasted non-chemical beef fillet from New Zealand with
black truffle sauce, sprinkled with burnt soy sauce powder.
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Water pudding
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Chefs’ imaginational dessert and coffee or tea
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