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 FBi3¢
(BlFHDO—L % BENRL 720 [ (Pick your choice of Appetizer from below.)
* Marinated wild yellowtail from Hokkaido pref. and vibrantly marinated daikon radish,
served with yogurt mousse and rolled barley condiment on side.
AEHREPE RIRS D D~ U R EERI R KIBD~ U X
=NV DOL—REMEDa T o~ LT
* American pork fillet ham , with roasted potatoes and sukroot, mustard pickles on sid.
T AUAFERT 4 VRO N LHENLT
VY HAETDOE—A LV a—I— LI v AX—RFE T LRIRZ
+ Organic 15-grain rice cream risotto, with forest mushrooms and slices of fresh truffle.
A+ HMEFAKD 7 V—2 0 Y > N FROK 1
Tlyva b aTZDRATA A& ITHT (+¥1,800)

Specialty A~ ¥ U T
Variety of seasonal vegetables plate - 28 kinds
AL PE HERIREY S 28 T Y bt

Potage R ¥ —T =
(BhafHD—L % FBEORL 72X / (Pick your choice of potage from below.)
+ "ZERO Milk Fat" seasonal vegetable natural potage.
AN —E) 72 U FHEZ DT F 2 FNARI—V 2
* "chez tomo speciality" Marseille style fish soup.
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Main dishes  E£3¥
(BifH DL %2 BEUL 72 &V [ (Pick your choice of main dishes from below.)

* Roasted Hokkaido cod, coated with olive condiment,

served with long Japanese eggplant beignets, spinach and anchovy sauce.
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* Barotine of Daisen chicken from Tottori pref. and spetzel, served with mushroom cream sauce.

BBIRERILEO RO T f—X ANy Y 2 w9 2 /L= LD ) — 5 —AT
* New Zealand non-chemical beef fillet steak with Madera wine sauce.

Za—V—=TJ U RE VT INNVET A VRADAT —F T ZIHERAKD Y — 2 (+¥2,000)
* Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.

SCHL XY —a A DT )T T oz v T 4 AT AL MERK (+¥2,400)
+ Ezo abalone beignets, served with liver, tomato and olive condiman with white wine cream sauce.

WE7ITEroOR=x If b~k FV—TDarsr s~y AUALDOZ ) —LJ)—AT
(+¥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)
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Marinated mackerel and autumn eggplant from
Miyagi prefecture, on quinoa’s tabre,
served with lemon and yogurt sauce.
BRRPERL S L K -0~ U %
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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
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Organic 15-grain rice and various mushrooms cream
risotto, topped with slices of French autumn truffle.
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Butternut squash pudding
with épice sablés and rich cheese sauce.
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Today's granité
AADOBHAELDOY 7 =T

Roasted pork shoulder loin from Yamagata prefecture
served with cep velouté and mushroom duxelles.
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Water pudding.
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Chefs’ imaginational dessert and coffee or tea
{~VR— 3 VDT |
I — b — AR

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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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.
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Organic 15-grain rice and various mushrooms cream

risotto, topped with slices of French autumn truffles.
ARt THERAD 2 ) =2 Yy b FROK/ FiE
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Ezo abalone beignets, served with liver, tomato
and olive condiman with white wine cream sauce.
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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
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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.
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Marinated mackerel and autumn eggplant from Miyagi prefecture,
on quinoa’s tabre, served with lemon and yogurt sauce.
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Variety of seasonal vegetables plate - 28 kinds
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Sweet potato macaroons served with foie gras terrine and Caramelized sweet potato puree.
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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
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Butternut squash pudding with épice sablés and rich cheese sauce.
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Ezo abalone beignets, served with liver, tomato and olive condiman with white wine cream sauce.
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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.
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coffee or tea
a— b — XFALA
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