Menu de Confiance
Four plates prefix course

BEOa—2  ¥6,000(FiA %)

Appetizer 1 [l B DRI
(BlFH DL % BN 7230 / (Pick your choice of Appetizer from below.)

* Marinated squid from Ehime Pref,

served with new onion mousse and white chiffon cake, black garlic sauce.

FIRER A D~ U %

FERNEDL—RALANY T4 r—F e HICBE = =7 V=22

* Galantine of Daisen chicken from Tottori Prefecture,

served with mint flavored bean salad and green pea sauce.

SRBRERUBEDOT T T 4 —X BEOFIFHXIIIV FOFEVEZRET JJ E—ADY —2A
* French white asparagus cuit, served with new onion mousse and raw bacon, grivish sauce on side.

T T URERTA T ANT DF 2 A
FEREDL—ALAER—a LR Z7V By aY—RT (+¥1,800)

Specialty AXT ¥ U7
Variety of seasonal vegetables plate — 28 kinds
IWBLRPE  MEKEPSGE 28 OB Gt

Main dishes  F3
(BiFHDO—L% BiEUL 72 &y / (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.
AFEEEEED T 7 7= AR ) D2 L ERFF Y XY DY T — Lk
RETDI Y=L —A BTF— )T
+ Salted pork belly from Yamagata Pref and stewed lentils with mustard sauce and red wine sauce.
WLEREILEIKIER T NI W E L o REDEIAIR: v~ AZ—RERTVA D 2D Y — AT
* New Zealand non-chemical beef fillet steak with Madera wine sauce.
Sa—V—=TJ VUV REIVTINNVET A VADAT —F T ZIERAKD Y — X (+¥2,000)
* Hachis parmentier of grilled hybridization beef sirloin with Port wine flavor.
SHDERMF Y — A L DTV T Ty UL T 4 AT AL M EEBE(+H¥2,400)
* Instant steamed Ezo abalone, served with rich abalone liver sauce and sauteed spring cabbage,
Shellfish sauce cappuccino style.
BRT U EOBRMA T —L RERFOY —RLEXF YYDV T — LI
HoY—R J17F— /{130 T(+¥1,800)

Dessert 7 #— b
Chefs’ imaginational dessert and coffee or tea
SV F— 3 DT P |

a— b — TR

PO & N AL Ladify sea urchin (+¥900)
FEF DR — T o 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

French white asparagus cuit,
served with new onion mousse and raw bacon ,
grivish sauce on side.

T UABERTA N T ANRTDF 2 A
HMEREDL—RELER—a L4z
JIEyY =2/ — AT

Seasonal vegetables plate - 28 kinds.
LA UL R oK P S 32 28 FROD R Y A o

Roasted new potato flan,
poured with Italian truffles and Consommé soup.

O—ARNLEHY Y HAETEDT T
ABZVTHERN)27La ) RARA—=TEEFENT

Instant steamed Ezo abalone, served with rich
abalone liver sauce and sauteed spring cabbage,
Shellfish sauce cappuccino style.
R 7 U B OB A F— L
RIZEZRFDY —A LRy XY O YT — 4T
HoY—2 H7F— 30T

Today's granite
AADOBOBELY 7 =7

Straw flavour Roasted non-chemical beef fillet from
New Zealand, served with kadaif wrap in paté
and French morille mushroom vrute.
BOFN R -=ma—U—T 0 KE
ST IINET o LOE— A B
INT DAL A 7@ &I
7T UAEEY)—2EHEDOTN—T T

Water pudding
U —Z =7 N=T bk

Chefs’ imaginational dessert and coffee or tea
S~ TFH—T 2 DFF—

a— b —STALR
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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 )

AT =0 Ehm N

Marinated squid from Ehime Pref,
served with new onion mousse and white chiffon cake, black garlic sauce.
FIRRERA DO~ U X FEREDL—A L
AW 7+ r—F 3 B=v =7 VY —2ARKx%

Galantine of Daisen chicken from Tottori Prefecture,
served with mint flavored bean salad and green pea sauce.

EBERRERILBOLTT T4 —X BIOYVTXIIIVNOFEYVEZFEET ) E—ADY—R

Variety of seasonal vegetables plate - 28 kinds
WAL PE HERR SR 325 28 FORK D &

Grapefruit macaron, foie gras terrine and red blush confiture.
V=T IN—=YDAny TXxT7 I IT7T7TV =Xy RT7TvaDar7Fa—n

Roasted new potato flan, poured with Italian truffles and Consommé soup.

O—A KLY ITAETDT T AZVTEIN 2T7Lar I ARA—=T%FENT

Parmesan cheese soufflé with French white asparagus vrute.
PWVAPF U F—=ADAT VNI CT T UV AERTA N T ARTOTA—T LI

Steamed Hokkaido cod, served with root celery puree and sautéed spring cabbage,
with scallop cream sauce, cappuccino style.
I EEEE DT 77— BER VDO 2 L EREXF YYD YT — LI
RETDOT YV —LY—A ST — (T

Today's granité
AHOBOBELDOY 7 =7

Straw flavour Roasted non-chemical beef fillet from New Zealand,
served with kadaif wrap in paté and French morille mushroom vrute.
BOBFBV R =2 — V=T RE VT IINVET 4 LOBE—RZ R
RTDARA T7@ARHEI 7T RAEE) —a2HDTNL—TF T

Water pudding.
U —H—T Y N=T

Strawberry dessert.
HINVHEEBDMNDSDEFT 4T I A £ 71X

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

NHAA 66% Na—FFagalb—hrh—A FLUIFELTART ) —L

coffee or tea
o— bt — XIFALAE
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