Menu de Confiance
Six plates prefix course
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Small appetizer /NHIE
Ladify sea urchin ( Sea urchin and scrambled eggs with lobster sauce )
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Appetizer FBi3¢
(BlFHDO—L % BENRL 720 [ (Pick your choice of Appetizer from below.)
* Marinated Tasmanian salmon Australian pref,
served with olive condiment and financier on side, coated with lemongrass jelly.
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* Low-temperature of Daisen chicken thigh from Tottori Pref and Chirimen Cabbage Popiet,
with foie gras sauce.
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Organic 15-grain rice and Italian truffles, with soup of forest mushrooms and make risotto.
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Specialty A~ ¥ U T
Variety of seasonal vegetables plate - 28 kinds
AL PE HERIREY S 28 FOK Y bt

Potage R ¥ —T =
(BhFHDO L% FBENRL 72X / (Pick your choice of potage from below.)
+ "ZERO Milk Fat" seasonal vegetable natural potage.
LI 807 L O F F 2 7 AR — D o
+ "chez tomo speciality" Marseille style fish soup.
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Main dishes FE3E
(BifHD—L %2 BEUL 72 & [ (Pick your choice of main dishes from below.)
* Hokkaido cod steamed with potato vrute and soft roe flan, Cappuccino tailoring.
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* Mexico pork spare ribs stewed in red wine
served wiht root celery puree and white kidney beans with tomato stew.
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* New Zealand non-chemical beef fillet steak with Madera wine sauce.
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* Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.

SAHALEXFEY—a AL D7)V Tyl w T ¢ ST R MERBE (+¥2,400)
* Ezo abalone instant steamed with the aroma of

smoked cherry blossoms, served with spinach and liver flan.
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(+¥1,800)

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

Ten plates prefix course
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Ladify sea urchin
(Sea urchin with scrambled eggs and sauce
américaine)
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Marinated Tasmanian salmon Australian pref,
served with olive condiment and financier on side,
coated with lemongrass jelly.
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Seasonal vegetables plate - 28 kinds.
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Yuzu macaroons served
with foie gras terrine and yuzu confiture.
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Organic 15-grain rice and Italian truffles,
with soup of forest mushrooms and make risotto.
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Shogoin turnip Blancmange with truffle flavored sauce
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Today's granité
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Mexico pork spare ribs stewed in red wine served wiht
root celery puree and mushroom cream sauce.
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Water pudding.
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Chefs’ imaginational dessert and coffee or tea
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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)
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Marinated Tasmanian salmon Australian pref,
served with olive condiment and financier on side,
coated with lemongrass jelly.
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Seasonal vegetables plate - 28 kinds.
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Organic 15-grain rice and Italian truffles,
with soup of forest mushrooms and make risotto.
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Ezo abalone instant steamed
with the aroma of smoked cherry blossoms,
served with spinach and liver flan.
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Today's granite
AAOBABELY 7=7

Roasted non-chemical beef fillet from
New Zealand, served with millefeuille of dried fruit
putty, pumpkin puree and truffle flavored sauce.
—a—U—J L RE T II
74 VROBE—A
RIALTN—V AV XTFDOINT 4 —2fESET
ARF¥DE2LE MY 27RO Y —AT

Water pudding
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Chefs’ imaginational dessert and coffee or tea
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Menu de Luxe

Thirteen plates prefix course
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Ladify sea urchin
( Sea urchin and scrambled eggs with lobster sauce )
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Low-temperature of Daisen chicken thigh from Tottori Pref
and Chirimen Cabbage Popiet,with foie gras sauce.
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Marinated Tasmanian salmon Australian pref,
served with olive condiment and financier on side, coated with lemongrass jelly.
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Variety of seasonal vegetables plate - 28 kinds
IALRPE RT3 28 DK Y B

Yuzu macaroons served with foie gras terrine and yuzu confiture.
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Organic 15-grain rice and Italian truffles, with soup of forest mushrooms and make risotto.
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Shogoin turnip Blancmange with truffle flavored sauce.
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Ezo abalone instant steamed with the aroma of smoked cherry blossoms,
served with spinach and liver flan.
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Today's granité
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Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
STHLEfMEY—mA D7)V T oz~ T 4 AN T ARV MR

Watelg pudding.
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Strawberry dessert.
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Valrhona 66% chocolate mousse, Grand Marnier scented orange ice cream.
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coffee or tea
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