Menu de Confiance
Four plates prefix course

BEOa—2  ¥6,000(FiA %)

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

+ Hokkaido cod brandard and homemade cheese focaccia,

served with low-temperature cooked cod and rich shirako sauce.

LEPEEME DT T o — REAFRRTF — AT 4w F ¥
RIRFEE L2 B L IRIER B0 Y — R &
* Country style paté, Port wine-flavored jelly,

Urui and Tazeri salad with balsamic vinegar and nut sauce.

&R T RV MEREROY 2 9 50WEHEY DT X Ny afift v yn/—AT
+ Organic 15-grain rice and Italian truffles, with soup of forest mushrooms and make risotto.

AT THEBR LA ZVTENY 27 ROKR FEOA=TZENT U Yy MEZLTH¥1,800)

Specialty AXT ¥ U7
Variety of seasonal vegetables plate — 28 kinds
IWBLIRPE  MERKEPSGE 28 OB Gt

Main dishes  F3
(BifHDO—L% BiEL 72 &y / (Pick your choice of main dishes from below.)

» Sautéed sea bream from Ehime Pref,
Aromatic vegetables cream and oyster velouté, clam chowder style.

TIREPEERD Y T — FRBEED 7V — L LHEO TNV —F 7T AF v 7 X —EET
+ Stewed domestic beef shin Pot-au-feu style,

served with roasted domestic beef thighs and black pepper-flavored red wine sauce.

[EEAT RN OEIAL R 7T

EHEA S bHOr—Z N BFREKRORY A Y — 2% I[RZ T
* New Zealand non-chemical beef fillet steak with Madera wine sauce.

ma—V—=F U RNE) T IANET S LADAT —F% = F FIHEEED Y — 2 (+¥2,000)
* Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.

SHLEME—uAf D)z Ty x/ v T 0 LT AL MERBE (+¥2,400)
* Ezo abalone instant steamed and bechamel sauce with Aromatic vegetables,

served with olive and abalone liver sauce.

WRET U EOBRM AT — L EFRFEBASTZRT ¥ ALY —RA FY =T O —R L3k

(+¥1,800)

Dessert 7 #— b
Chefs’imaginational dessert and coffee or tea
{~VF—y 3 VDT H— |

o— b — XA

FEEFF O Sl N JE| Ladify sea urchin (+¥900)
ZEBFEDORS — 2 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 e%gs and sauce
américaine

U =0 Em AR

Hokkaido cod brandard and homemade
cheese focaccia, served with low-temperature
cooked cod and rich shirako sauce.

%ﬁﬁ%ﬁ%@f?yﬁ—Fk
HFMF—XTxH v F ¥
RIEFREL L - BE L RE e T Y — R L3k

Seasonal vegetables plate - 28‘kinds.
(LI AL IR SR 32522 28 T OB V) & ot

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

B+ TR A BV THERY 27
BOK ) FFHEDA—=TZFENT UV v MEET

Ezo abalone instant steamed and
bechamel sauce with Aromatic vegetables,
served with olive and abalone liver sauce.

WRET U OB A F— A
EERBEEN A=y ALY — R
FV—T LD —R LIz

Today's granite
AKHOBAELY 7 =7

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.

—a——F 2 RE) T
7 4 VAT — R B
RI2ATN—ANOINTDY 2—T 7))L
TxT 7T BEMEMRORT A D 2FED Y — R

Water pudding
U —H—T Y N=TEE

Chefs’ imaginational dessert and coffee or tea
ARIR—=a DT P —k

o— b — XAk
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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

Country style paté, Port wine-flavored jelly,
Urui and Tazeri salad with balsamic vinegar and nut sauce.
H&E ST AL MEREKOY 2L 5 DN EHEY DT 4
PN Al YOV =T

Hokkaido cod brandard and homemade cheese focaccia,
served with low-temperature cooked cod and rich shirako sauce.
bEEEED T T X — R AFMUTF—X T+ 1y F ¥
RIEFE L B S RIE A0 Y — R LR

Variety of seasonal vegetables plate - 28 kinds
LB IR PE MEELAREF S 28 FROK Y Aot

Cherry blossom macaroon, foie gras terrine matcha and white green bean cream.

MO~y 77777V =X EHE AVATAEDO 7 ) —2A

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

FHsFIHEBRKRLEAZVTHEN) 27 HOK) FZEDA—THFWNT UV MEST

Fluffy shrimp mousse with new onion potage.

SDSEDRTEDL—A FlEFREDRF—T 2 L4

Sautéed sea bream from Ehime Pref,
Aromatic vegetables cream and oyster velouté, clam chowder style.
FIRREEMO Y 7 — FWE D7 V— L L HEO T L—T
77 LF ¥ X —HNET

Today's granité
AHOBAOBELDOY 7 =7

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.
ma—V—=J UV RECTIANVET L LRAOBR—RA |
RIATN=IANONRTDY2—=T7Ny 75777 LEBIBKORY A D 28D Y — AT

Watelg pudding.
VoA —H =T N=T Bk

Strawberry dessert.
0=V —FDHNHEA T &l XU Y EEH L R

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

A 66% Na—FFgal—hrAh—R FLUVIFLTA ATV —A

coffee or tea
a—b — TR
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