Menu de Confiance
Four plates prefix course

D 22— 2 ¥6,000(BiiAZ)

Appetizer 1 [l H DRI
(BiFHO—ML&2BEONL 72 & [ (Pick your choice of Appetizer from below.)

* Marinated Tasmanian salmon Australian pref,
served with olive condiment and financier on side, coated with lemongrass jelly.
F—ARNFUTELAST=T F—FL D~ *
FV—=TDarFavr b7 VEVITTADOY 2 LEFEDET
* Low-temperature of Daisen chicken thigh from Tottori Pref and Chirimen Cabbage Popiet,
with foie gras sauce.
S UL PE KL T R O IR PR
HOOAFFX XY OR— Ty b TFT 77DV —AT
+ Organic 15-grain rice and Italian truffles, with soup of forest mushrooms and make risotto.

FHET TR LA X VTERN) 27 HROK) FZDA—THFEWNT U Y v ME TH¥1,800)

Specialty AT ¥ U7
Variety of seasonal vegetables plate — 28 kinds
INBLRRE  MEKEPSGE 28 OB Gt

Main dishes  F3E
(BifHD—ML% BiENL 72 &y / (Pick your choice of main dishes from below.)

* Hokkaido cod steamed with potato vrute and soft roe flan, Cappuccino tailoring.

AEEREED T 7 = D HAEDTN—T EHFDT7 T 3T BT F— LT
* Mexico pork spare ribs stewed in red wine

served wiht root celery puree and white kidney beans with tomato stew.

AX L AERANRT U T OHRY A S FIAT

BEtr Vo=l AONAUITAED h~ NEIABRRZ
* New Zealand non-chemical beef fillet steak with Madera wine sauce.

Za—U—=JV RE)UTINNVET 4 VROAT —F <7 Z{HEEBED Y — 2 (+¥2,000)
* Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.

SAHLEXFFEY—a AL D7)V Tyl v T 0 ST R MERBE (+¥2,400)
* Ezo abalone instant steamed with the aroma of

smoked cherry blossoms, served with spinach and liver flan.

MR T U EOBRE AT — 5 BOEROEFED ZOET LBARIIINAELTFOT T ViR

(+¥1,800)

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

a— b — TR

A 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 Tasmanian salmon Australian pref,
served with olive condiment and financier on side,
coated with lemongrass jelly.

F—ANTYTELX A =T —F D~ X%
FV)—TDarrFavrr40Fri itz
LBV T TADY o L ERbET

Seasonal vegetables plate - 28 kinds.
LA UL R K P S i 28 FROD KV B o

Organic 15-grain rice and Italian truffles,
with soup of forest mushrooms and make risotto.

AT THERAK LA ZVTEN) 27
RONR ) FEDA—=TZ{ENT U Yy MEZT

Ezo abalone instant steamed
with the aroma of smoked cherry blossoms,
served with spinach and liver flan.
R T U OB A F— A
OER- DY 2 DH T
HLHEHREIIONABRLETDT T IRZ

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
7 4 VHOBE— R R
RIA TZNL—V AN XTFDOINT f—2ftST
ARF¥DE2LE MY 2 T7EKOY —AT

Water pudding
U —H—T Y N=TEE

Chefs’ imaginational dessert and coffee or tea
2P F— g VDT H— |

o— b — IR
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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 )

Y =0 Ehm AR

Low-temperature of Daisen chicken thigh from Tottori Pref
and Chirimen Cabbage Popiet,with foie gras sauce.
FSEURPE K LT W ORI EE
HVDOAFARXRYDOR—E2y N T+T7 770D —AT

Marinated Tasmanian salmon Australian pref,
served with olive condiment and financier on side, coated with lemongrass jelly.

F—ANFGVTEXAT=TF—FL D<) %
AV —TDaryTa~xr 7407z VEUVITTAOY 2 LAY T

Variety of seasonal vegetables plate - 28 kinds
LA IR PE MERLIREF S 28 FROK Y ot

Yuzu macaroons served with foie gras terrine and yuzu confiture.

MWro~hary 7537777V =X EMFDODaL T 4 Fa—)b

Organic 15-grain rice and Italian truffles, with soup of forest mushrooms and make risotto.

FHsFIHEBRKRLEAZVTHEN) 27 HOK) FZEDA—THFWNT UV MEST

Shogoin turnip Blancmange with truffle flavored sauce.
LSO T T o~ Y Y a7 AR Y —R LI

Hokkaido cod steamed with potato vrute and soft roe flan, Cappuccino tailoring.
AHBEPELUS DY 7 7= DY HATDTV—T EHTOT T LT
717 F— )AL T

Today's granité
AEHOBOBELDOY 7 =7

Roasted non-chemical beef fillet from
New Zealand, served with millefeuille of dried fruit putty, pumpkin puree and truffle flavored sauce.
ma—U—=J U RE)CTIANET 4 LRAOBR—Z K
RIALTN—YAD ST DINT 4 —2ffr T HRF X DOE2L L R 2 7 EED Y — AT

Watelg pudding.
VoA —H =T N=T Rk

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

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

BHE66% N"u—FFaal—FrLh—R FLUVIFATA AT U —A

coffee or tea
o— b — ITRAS
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