Menu de Confiance
Six plates prefix course

E/EO 6 M= — A ¥7,000(iA )

Amuse Bouche /NA[3E
Ladify sea urchin ( Sea urchin and scrambled eggs with lobster sauce )

AT =0 Ehm N

Les Entrées g3
(BifHDO—L% BEUL 72 & [ (Pick your choice of Appetizer from below.)
+ Spring wild vegetable terrine served with smoked fragrant pancetta and mushroom sauce.
FEOWHEDOT V=X T BREFEL R F v X ERFAT vy a/l—ADY—AT
+ New onion mousse with tomato consommé jelly, marinated squid and Condiment on side.
A~V EXXOL—A b~ bhar Y AVaLPMF YISO~ ) rEarTa~vr LIz
* Rayure Jolie styled chilled white asparagus cuit from France's Loire,
served with sweet and sour tomato coulis.
TIUA BT —)VEE IRTA NT ANT T ADF 2.4
MmO T2—L - V3 VAT HBEo W~ b7 — U —iRkx (+¥1,600)

Spécialité AXT T
Variety of seasonal vegetables plate - 28 kinds
(LA IR pE RS2 28 MO K Y &bt

Potage RH —V 2
(BiFAO— % BN 72X / (Pick your choice of potage from below.)
« "ZERO Milk Fat" seasonal vegetable natural potage.
AN — 972 U"FEHE RO T F 2 T NVRI—Va
+ "chez tomo speciality" Marseille style fish soup.
“Vx MNERFROHSE Ao T~ A R ABADOA—T
* Cubic doria made from organic 16-grain rice, served with black truffle and Wagyu beef consommé onion soup.
HHEASHEBADF 2 —E v 7 RU T
BhY a7 MFRBROa Y AF=FrA—F LI (+¥1,800)

Main dishes FE3£
(BlFHDO—L % BENL 72 E0 / (Pick your choice of main dishes from below.)
+ Today's fresh fish vapor and clams cream risotto served
with spring cabbage and anchovy sauce.
AKAOEAOT 77—V THIDZU—LY Yy b BEXxy_XV LT Fabny—2
+ French Rozére lamb stew in tomatoes, couscous with olives and two kinds of paprika on side.
77 A= VEFED b~ MEIAS
AV =T o MR- AT A ZFHONRT Y &Rz T
* New Zealand non-chemical beef fillet poélé with Madera wine sauce.
Za—VU—=J U RE) VT INNVET A VRADORT L T ZIFEEKO Y — X (+¥2,000)
« Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHLpEFdY—oA o) Ty U T AN T RV B EM(+¥2,400)
+ Steamed Ezo abalone with Southern French style olive and liver sauce,
pain de campagne pudding on side. (+¥1,800)
WRT T EDRAF—A FEILRF ) =T OV —R v hEF VY —TREBEDAL—IVIRZ

Les Desserts T % — b
Chefs imaginational dessert and coffee or tea
A~ =2 arO7 P— ha—t —THA

TR LT TRAMEK <3, /All prices are tax include




Menu de Gourmand

Ten plates prefix course

FOERAR 10 = — X
¥10,000 (FijA %)

Ladify sea urchin
(Sea urchin with scrambled eggs and sauce
américaine)

AT =0 Em N8

New onion mousse with tomato consommé jelly,
marinated squid and Condiment on side.

BE~AXDOL—R hvw bhary AT a LT
YUVA IO~ RrEarTavr eI

Seasonal vegetables plate - 28 kinds.
(LA VR i A Y S 332 28 F DK D B ot

Rayure Jolie styled chilled white asparagus cuit
from France's Loire,
served with sweet and sour tomato coulis.
TR BTV pE RIA NT ANTTADF 2 A
Wil Z 22—« g UESE T
HE->XWr —U— k< MEZ

New burdock root pudding served with red wine sauc
FARTDOT Y ANET RUA Yy —REHC

Cubic doria made from organic 16-grain rice,
served with black truffle and Wagyu beef
consommeé onion soup.
AR ANHERKROF 22—y 7 FUT
B 27 FMFERkOa sy Y A =Fr2—7L

Today's granité
AHOBABELOY 7=

Tomato-stewed lamb from France Lozére, and
roasted lamb loin, couscous with olives and two-color
sauce on side.

77 A B VEFED b~ NEIASR L
FEu—2AROa—A N FV—TEMXTT AT A
oY —R LT

Water pudding.
Ug—H =7V =Tk

Chefs’imaginational dessert and coffee or tea
A~TF—a DT HF— |
o — b — AR

Menu de Premium
Nine plates prefix course
TLUIT A 9la—A
¥12,000 (BiiA )

Ladify sea urchin
(Sea urchin with scrambled eggs and sauce
américaine)

A = D Eha NJA

Rayure Jolie styled chilled white asparagus cuit
from France's Loire,spring wild vegetable
terrine, and bacon pangetta in spring attire.
TI7UA B U—)LpE IRUA RT ANRTHADF 2 A
MmO Ta—n - Vg VHNT BOWRT U —X,
R—=Ta DOV RBOENT

Seasonal vegetables plate - 28 kinds.
(LA IR i A R S i 28 FHODRK D B ot

Cubic doria made from organic 16-grain rice, served
with black truffle and Wagyu beef consommeé onion soup.
AT AR DTF 22—y 7 FUT
B 27 MFRkOa s Y AF=Fr 2—7L

Steamed Ezo abalone with Southern French style olive and
liver sauce,tomato and olive-flavored smoule on side.
WRRT U EDAF—2L FLAFY =7 LFD Y —2
F~ eV =T EBRD A L—/VIZ

Today's granite
AADBHELY 7 =7

Roasted non-chemical beef fillet from New Zealand
covered in rich foie gras sauce,
served with truffle-flavored cream squeezed on puff pastry.
=a—U—=J U RE) T INNET 4 LDOE—A |
RIEIR T T 7T —A
INAEHO BT ONTZ Y ZRBRD 7 U — 5 & T

Water pudding
U —H =T N= Tk

Chefs’ imaginational dessert and coffee or tea
AVTR—=2a DT F— |

a— b — ALK

RALOSHFT R THUAMIE T,




Menu de Luxe
Thirteen plates prefix course

F 7027 Y —13 M =—A ¥28 000(FiiA L)

Ladify sea urchin
( Sea urchin and scrambled eggs with lobster sauce )

T =0 Em N

New onion mousse with tomato consommé jelly, marinated squid and ondiment on side.
HHAEAXDOL—A h~barVAVaL™F YISO~ rbarTa~vr e

Spring wild vegetable terrine served with smoked fragrant pancetta and mushroom sauce.
FEOROT ) —XANLT BREL RN TF v FE2RAT vy ya/l—bDY—2A

Variety of seasonal vegetables plate - 28 kinds
AL IR pE R REET S 28 FEO K Y &bt

Rayure Jolie styled chilled white asparagus cuit from France's Loire,
served with sweet and sour tomato coulis.
TR U=V RIA NTANTITADF 24
MmO T2—)L - Vg VAN T -1 —V — b~ MR

New burdock root pudding served with red wine sauce.
BARTOT Y AT RUA Y —R LT

Cubic doria made from organic 16-grain rice,
served with black truffle and Wagyu beef consommé onion soup.

BN 27 RO ) A F=F A —T

Steamed Ezo abalone with Southern French style olive
and liver sauce,tomato and olive-flavored smoule on side.

WK T TV EDAF—LA FELARAY —T DY —2 v~ bk EF Y —T RO 2 L—LERZ

Today's granité

AKHOBHELDZ 7 =7

Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHLrxfEY—uaA 07 ) T oz T 4 AT RV R

Water pudding.
Uk —H =T N=T

SAKURA - SAKURA - SAKURA
TP ORLD— D L T F— R Ar—F

Valrhona 66% chocolate mousse, Grand Marnier scented orange ice cream.
HAA66% Na—FFaal—hh—RA FLUIEFELTA AT U —2Ih

coffee or tea
a— b — XFALA
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