Menu de Confiance
Six plates prefix course
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Small appetizer /NEIE
Ladify sea urchin ( Sea urchin and scrambled eggs with lobster sauce )
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Appetizer FiZE
(BlFHDO L% BENRL 720 / (Pick your choice of Appetizer from below.)
+ Marinated squid from Ehime Pref,
served with new onion mousse and white chiffon cake, black garlic sauce.
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* Galantine of Daisen chicken from Tottori Prefecture,

served with mint flavored bean salad and green pea sauce.
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+ French white asparagus cuit, served with new onion mousse and raw bacon, grivish sauce on side.
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Specialty AXT ¥ U T
Variety of seasonal vegetables plate - 28 kinds
(WAL pE HERE SRR S5 28 FOK Y Bt

Potage R H —V =
(BlFHD—ML % FBEORL 72 &0 / (Pick your choice of potage from below.)
+ "ZERO Milk Fat" seasonal vegetable natural potage.
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* "chez tomo speciality" Marseille style fish soup.
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Main dishes 3
(BlifFHO—IL % BB 72 S0 / (Pick your choice of main dishes from below.)

+ Steamed Hokkaido cod, served with root celery puree and sautéed spring cabbage,

with scallop cream sauce, cappuccino style.
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*+ Salted pork belly from Yamagata Pref and stewed lentils with mustard sauce and 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 hybridization beef sirloin with Port wine flavor.
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* Instant steamed Ezo abalone, served with rich abalone liver sauce and sauteed spring cabbage,

Shellfish sauce cappuccino style.
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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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Marinated squid from Ehime Pref, served with new
onion mousse and white chiffon cake,
black garlic sauce.
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Seasonal vegetables plate - 28 kinds.
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Grapefruit macaron,
foie gras terrine and red blush confiture.
TV—=TIN—=D~hay TxT 77T ) —X
Ly RSy vapary7 4Fa—)L

Roasted new potato flan,
poured with Italian truffles and Consommé soup.
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Parmesan cheese soufflé
with French white asparagus vrute.
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Salted pork belly from Yamagata Pref and stewed
lentils with mustard sauce and 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 Premium

Nine plates prefix course
TLUIT A 9la—RA
¥15,000 (BiiA7»)

Ladify sea urchin
(Sea urchin with scrambled e%gs and sauce
américaine
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French white asparagus cuit,
served with new onion mousse and raw bacon ,
grivish sauce on side.
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Seasonal vegetables plate - 28 kinds.
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Roasted new potato flan,
poured with Italian truffles and Consommé soup.
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Instant steamed Ezo abalone, served with rich
abalone liver sauce and sauteed spring cabbage,
Shellfish sauce cappuccino style.
R T U E OB AT — A
RIERIFOY =2 LFE XY XYY TF— LM
HoY—2 B 7F— 30T

Today's granite
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Straw flavour Roasted non-chemical beef fillet from
New Zealand, served with kadaif wrap in paté
and French morille mushroom vrute.
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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
F7Va7V—131la—x ¥28,200(fiiAH)

Ladify sea urchin
( Sea urchin and scrambled eggs with lobster sauce )
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Marinated squid from Ehime Pref,
served with new onion mousse and white chiffon cake, black garlic sauce.
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Galantine of Daisen chicken from Tottori Prefecture,
served with mint flavored bean salad and green pea sauce.
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Variety of seasonal vegetables plate - 28 kinds
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Grapefruit macaron, foie gras terrine and red blush confiture.
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Roasted new potato flan, poured with Italian truffles and Consommé soup.
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Parmesan cheese soufflé with French white asparagus vrute.
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Instant steamed Ezo abalone, served with rich abalone liver sauce and sauteed spring cabbage,
Shellfish sauce cappuccino style.
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Today's granité
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Hachis parmentier of grilled hybridization beef sirloin with Port wine flavor.
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Water 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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