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.)
* Hokkaido cod brandard and homemade cheese focaccia,
served with low-temperature cooked cod and rich shirako sauce.
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* Country style paté, Port wine-flavored jelly,

Urui and Tazeri salad with balsamic vinegar and nut sauce.

&7 AL MEREKOY 2L 5 20WEHEY DT NI afflF vy YDy —AT
+ Organic 15-grain rice and Italian truffles, with soup of forest mushrooms and make risotto.

FHET MR KA ZVTHERN) 27 HOK) FEDA—TZENT UV ML TH¥1,800)

Specialty A~ ¥ U T
Variety of seasonal vegetables plate - 28 kinds
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Potage R¥—T =
(BlFHD—L % BN 72 X0 / (Pick your choice of potage from below.)
+ "ZERO Milk Fat" seasonal vegetable natural potage.
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* "chez tomo s emahty Marseille style fish soup.

“x PEFRHS A oA 2 RBRDO A —T

Main dishes FE3E
(BlFAHO— % BN 72 &0 / (Pick your choice of main dishes from below.)

* Sautéed sea bream from Ehime Pref,
Aromatic vegetables cream and oyster velouté, clam chowder style.
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Stewed domestic beef shin Pot-au-feu style,
served with roasted domestic beef thighs and black pepper-flavored red wine sauce.
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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.
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* Ezo abalone instant steamed and bechamel sauce with Aromatic vegetables,

served with olive and abalone liver sauce.
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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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Hokkaido cod brandard and homemade
cheese focaccia, served with low-temperature
cooked cod and rich shirako sauce.
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Cherry blossom macaroon, foie gras terrine matcha
and white green bean cream.
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Organic 15-grain rice and Italian truffles,
with soup of forest mushrooms and make risotto.
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Fluffy shrimp mousse with new onion potage.
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Today's granité
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Stewed domestic beef shin Pot-au-feu style,
served with roasted domestic beef thighs and black
pepper-flavored red wine sauce.
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Water udding.
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Chefs’ imaginational dessert and coffee or tea
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Menu de Premium

Nine plates prefix course
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Ladify sea urchin
(Sea urchin with scrambled e%gs and sauce
américaine
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Hokkaido cod brandard and homemade
cheese focaccia, served with low-temperature
cooked cod and rich shirako sauce.
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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 and
bechamel sauce with Aromatic vegetables,
served with olive and abalone liver sauce.
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Today's granite
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Roasted non-chemical beef fillet from New Zealand,
Chou farci with patty with dried fruit,
served with foie gras sauce and black pepper
flavored red wine sauce.
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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
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Ladify sea urchin
( Sea urchin and scrambled eggs with lobster sauce )
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Country style paté, Port wine-flavored jelly,
Urui and Tazeri salad with balsamic vinegar and nut sauce.
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Hokkaido cod brandard and homemade cheese focaccia,
served with low-temperature cooked cod and rich shirako sauce.
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Variety of seasonal vegetables plate - 28 kinds
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Cherry blossom macaroon, foie gras terrine matcha and white green bean cream.
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Organic 15-grain rice and Italian truffles, with soup of forest mushrooms and make risotto.
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Fluffy shrimp mousse with new onion potage.
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Ezo abalone instant steamed and bechamel sauce with Aromatic vegetables,
served with olive and abalone liver sauce.
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Today's granité
AAHOBOBELDY T =7

Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
STHLEMEY—mA D7)V Tz~ T ¢ 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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