Menu de Confiance

Six plates prefix course

EEO 6 M2 —A  ¥8,000 (BiiAsr)

Small appetizer /NHIE
Ladify sea urchin ( Sea urchin and scrambled eggs with lobster sauce )

7 = D e N

Appetizer FHiZE
(BlFHDO—L % BENRL 720 [ (Pick your choice of Appetizer from below.)
* Marinated mackerel and autumn eggplant from Miyagi prefecture,
on quinoa’s tabre, served with lemon and yogurt sauce.
HIRREEY N LA FO~ U R FXT THEoToZ 7 L &
WiEFLELEI—T NV DY —AT
« Light mousse and sauté of various Japanese mashroom(Mushroom,Jew’s Ear,Maitake,
Cauliflower fungus,Brown enoki), foie gras sauce on side.
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+ Organic 15-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
AT TR D7 V=20 Y v b FROK ) i
TIUAEKNY 2T DAT A XY ITH T (+¥1,800)

Specialty A~ ¥ U T
Variety of seasonal vegetables plate - 28 kinds
IBLIRRE MR ARHT S0 28 OO Y bt

Potage R ¥ —T =
(BhafHD—L % FBEORL 72XV / (Pick your choice of potage from below.)
+ "ZERO Milk Fat" seasonal vegetable natural potage.
“SLEENN —8)72 U FEH RO T F 2 T NRL —V 2
* "chez tomo speciality" Marseille style fish soup.
S R A o 7 e A R D 2 —

Main dishes FE3£
(BifHD—L%2 BEUL 72 &V [ (Pick your choice of main dishes from below.)
* Hokkaido cod beignets with sautéed makomo mushrooms
and white wine cream sauce, in autumn attire.
AREPERED R =2 272D Y TRz BYA D7 Y —LY—AT Ko
* Roasted pork shoulder loin from Yamagata prefecture,
served with hashed potatoes and sauce Antiboise.

WEKER —ADBE—A KN Ny a2 RRT FNERAT 774 ARV —XY—AT
* New Zealand non-chemical beef fillet steak with Madera wine sauce.
Sa—U—=F VY RES VT INNVET 4 VRORAT—% w7 ZiERAKD Y — 2 (+¥2,000)
* Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SAHALEXFEY—a AL D7)V Tyl v T ¢ ST R MERBE (+¥2,400)
+ Ezo abalone beignets, served with liver, tomato and olive condiman with white wine cream sauce.
RET7VEODR=x | h~h AV —TDarss~r AIA DI V=LY —RAT
(+¥1,800)

Dessert 7 #— b
Chefs imaginational dessert and coffee or tea
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Menu de Gourmand

Ten plates prefix course

FOERAR 10 = — X
¥12,000 (FijA %)

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

T = Eim AR

Marinated mackerel and autumn eggplant from
Miyagi prefecture, on quinoa’s tabre,
served with lemon and yogurt sauce.
BRRPERL S L K -0~ U %
FRXT THEo e 7 L I

BT LES LI =TV FDY—RT

Seasonal vegetables plate - 28 kinds.
(LI UL P 2B SR Y 333 28 FR DK V) o

Sweet potato macaroons served with
foie gras terrine and Caramelized sweet potato puree.
VYA 'OV IOy THTITITT ) =X
XxY7AVEBLEY YA EE 2

Organic 15-grain rice and various mushrooms cream
risotto, topped with slices of French autumn truffle.
B+ HHERAKD 7 V=LY >~ FROAKJ FiE
TITUAREMKN) 2T DATA AEED (DT

Butternut squash pudding
with épice sablés and rich cheese sauce.
NE—=F I HRF ¥ DTV AT
TERAEFLY TV ERERF—ADY—AT

Today's granité
AADOBHAELDOY 7 =T

Roasted pork shoulder loin from Yamagata prefecture
served with cep velouté and mushroom duxelles.
WEKE 2 —A D —A h
vV a)b—LDT 27 7L
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Water pudding.
Uk —F =7 N=F Ak

Chefs’ imaginational dessert and coffee or tea
{~VR— 3 VDT |
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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)

AT = 0B A

Marinated mackerel and autumn eggplant from
Miyagi prefecture, on quinoa’s tabre,
served with lemon and yogurt sauce.
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Seasonal vegetables plate - 28 kinds.
LA L S K 30 28 OO RE W & oE

Organic 15-grain rice and various mushrooms cream

risotto, topped with slices of French autumn truffles.
ARt THERAD 2 ) =2 Yy b FROK/ FiE
TIUAEK BN 2T DAT A ZAEHIZHT

Ezo abalone beignets, served with liver, tomato
and olive condiman with white wine cream sauce.

R T U DR =
F r~bF AV —TDOar5 4~
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Today's granite

AKHOBABELY 7=7

Roasted non-chemical beef fillet from
New Zealand, served with cep velouté,
sautéed French ceps and girolles on side.
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Water pudding
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Chefs’ imaginational dessert and coffee or tea
A~TF— a7 —h
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Menu de Luxe

Thirteen plates prefix course

Z7Ya7y—13MMa—=z ¥28200(FiA#)

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

AT =0 N

nght mousse and sauté of various Japanese mashroom
(Mushroom,Jew’s Ear,Maitake,Cauliflower fungus,Brown enoki), foie §ras sauce on side.

SESEREEA TUEE AE BE TUOOE 7Ffii®7l<E Zffi o7z
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Marinated mackerel and autumn eggplant from Miyagi prefecture,
on quinoa’s tabre, served with lemon and yogurt sauce.

EBIRREEY AN O~ R X T TlEo72 2 7 L &4
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Variety of seasonal vegetables plate - 28 kinds
ILBLULPE MR R IEEY SE5E 28 FEORE Y &b

Sweet potato macaroons served with foie gras terrine and Caramelized sweet potato puree.
YA EDT T
THATITITTIV XXX FAVEB LY A EE 2L

Drganic 16-grain rice and various mushrooms cream risotto, topped with slices of French autumn truffle
AT IO V=2 Yy N FROK FiE
TIUVAFEKNY 2T DATA ZAEEHVITDT

Butternut squash pudding with épice sablés and rich cheese sauce.

NRE—F I HRF YOS Y MNT T EREALAV T LV EEERF— DY — AT

Ezo abalone beignets, served with liver, tomato and olive condiman with white wine cream sauce.

WME7UVEDOR=x If h~h AV —TDOars 4~ AIA DIV —LY—AT

Today's granité
AHOBABELOY 7=7

Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
<HLEMES—unA D7V Ty =/OUb~< T 0 AT RV REELE

Water pudding.
VoA —H—T Y N= TR

Strawberry dessert.
FEIV DN TALEBEDLRODEFTE— | T ofINr T

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

BHF66% "a—FFagal—hh—R FLUIFATA AT —A

coffee or tea
a— b — XFALA
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