Menu de Confiance
Four plates prefix course

O a—2  ¥6,000 (FiiA L)

Appetizer 1 [l H DRI
(BiFHO—ML&2BEONL 72 & [ (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.
ACHFEPERIR S D D~ U 3 LFELIN IR KR D~ U R

=N DL—REMED I T 2~ LI

* American pork fillet ham , with roasted potatoes and sukroot, mustard pickles on sid.
T AV DPERT 4 VDN IESLT

VxyHAEFEOR—A ML a—I—FET v AX—RET NV RRZ

+ Organic 15-grain rice cream risotto, with forest mushrooms and slices of fresh truffle.
AR TR KD V—L0 Y v kN FROK ) T3

Tlyva b aTZDATA ZAEREFHEDT  (+¥1,800)

Specialty AT ¥ U 7
Variety of seasonal vegetables plate — 28 kinds
WAL RE  MERSEREFSEE 28 ROV S HH

Main dishes F3¢
(BlfFH D% BN 72 S0 [ (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.
FEERAEO T — A N AV —T DarT o~ U EEDE T
BAIFOR=Timz 1 EZONAEET U F a ERBKRD Y —XT
* Barotine of Daisen chicken from Tottori pref. and spetzel, served with mushroom cream sauce.
BEBIRERILEBO AT T f—X Ay Y 2 vy 2 )L—ADBNT ) —Lh Y — AT
* New Zealand non-chemical beef fillet steak with Madera wine sauce.
ma—VU—F U RE) T IANVET A LRADZAT—F = F FiEEKRD Y — 2 (+¥2,000)
* Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHLEEY—aA L DTV Tz Ubw T ¢ TN T R MEERBE (+¥2,400)
+ Ezo abalone beignets, served with liver, tomato and olive condiman with white wine cream sauce.
WRKT7T I EDOR=x If h~hF AV —TDarso~vr AL DI Y —LY—AT
(+¥1,800)

Dessert 7 #— b
Chefs’ imaginational dessert and coffee or tea
=P F—sa VDT F— |

a— b — TR

AR ZE PO B N JE Ladify sea urchin (+¥900)
FEEBEORST —T = Seasonal Potag (+¥900)
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Treat for afternoon Luxe de midi

Five plates prefix course with a glass of drink.
BEAYVOINEHIV 5M=a—A
¥7,000 (Fiid7)

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

ANV X VT
Seasonal vegetables plate - 28 kinds.
[LIA IR i B P AR B 325 28 T OO V) B o H:

Spécialité

Today’s Main Dishes
KHOAA T 4 v
Pick your choice of Appetizer from left.
BAHO—MZELL D BRI EZI N

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

Drink Menu R V7 XA==—
BUFHDOBRAW % BRORL I2E W0
White wine- AVA Y X FF v
Red wine - KU~ X T4 b
Sparkling wine - ZA/%—27 V7 U Ay (+¥350)
Draft Beer - A2t™—/v  (+¥350)

Cranberry juice- 7 7 _RY —Y2—X
Orange juice- FL ¥V a—X
Apple juice- YAZ Y 2—2R
Dry Ginger ale- ¥O0Y v V¥ —x—/b
Non-alcohol Sparkling
ITNA—=NVAR=F Y TUA v (+¥350)
Non-alcohol Beer - / 72—/ E—)L (+¥350)

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

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.

E%ﬁ%ﬁ%ﬂkﬂﬁ%®vvi
XXT o2& 7L 23T
WiEF LI —T DY —AT

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

Organic 15-grain rice and various mushrooms cream
risotto, topped with slices of French autumn truffles.
AT TR KD V=200V v~ FROK ) F3iE
TTUREK N 2T DATA AEED DT

Ezo abalone beignets, served with liver, tomato
and olive condiman with white wine cream sauce.
RFET7T U EDO_R=T
H r~bF FV—TOarsy s~
HYA D7 ) —LY—AT

Today's granite
AKAHOBHELY 7 =7

Roasted non-chemical beef fillet from
New Zealand, served with cep velouté,
sautéed French ceps and girolles on side.
—a—U—J L RE) T IIN
7 4 VHOBE— R R
TRy THE e —LVEO Y T —EHT
vy 7HOUNL—TFTT

Water pudding
U —H—7 Y N=T

Chefs’ imaginational dessert and coffee or tea
S~ VR— 3 DT |

o — b — TR
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Menu de Luxe

Thirteen plates prefix course

S2Ya7Y) =131z —2 ¥18,200(BiAH)

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

AU =0 Em N

L1ght 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 HOOE MOAE)ZH-7-
WA —RAE YT — T3 T T 70— L3

Marinated mackerel and autumn eggplant from Miyagi prefecture,
on quinoa’s tabre, served with lemon and yogurt sauce.

BIRREEY AN O~ R X T TlE-T2 27 L EFE T
Wi T LEL I — TN RO — AT

Variety of seasonal vegetables plate - 28 kinds
WAL PE HERRSEET 325 28 FOBK D &b

Sweet potato macaroons served with foie gras terrine and Caramelized sweet potato puree.
WA As s (e ~/h)eas B = g
T T I7T7) XXy FAVE LY A EE 2L

Organic 16-grain rice and various mushrooms cream risotto, topped with slices of French autumn truffle.

A+ HMERAKAD 7 ) =20 Vv b HBROK 112
TIUAEMK N 27 DATA ZAZHIZHT

Butternut squash pudding with épice sablés and rich cheese sauce.

NE—F I HRF D) M T T ERAFEALAF TV EEERTF— DY — AT

Hokkaido cod beignets with sautéed makomo mushrooms and white wine cream sauce, in autumn attire.

ILEEEEEO_=T £ PO YT —x AUA DI J—hY—AT KO

Today's granité
AHOBOBELOY 7 =7

Roasted non-chemical beef fillet from New Zealand,
served with cep velouté, sautéed French ceps and girolles on side.
—a—U—FRE)CTIINVET 4 LRAOR—A K
T VAL THEEVn—AHEO YTt E y THEDO T L—F T

Water pudding.
VoA —H—T Y N= TR

Strawberry dessert.
BIV N T4 LFLPIODIFFEE— b N7 oIS T

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

BHF66% a—FFaal—Frh—R& FLUIOFATA A7) —A

coffee or tea

o — b — TR
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