Menu de Confiance
Six plates prefix course

E@EO6M=—A  ¥7,000 (BiiAZx)

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

AT =0 Eim N

Spécialité AT ¥ U7
Variety of seasonal vegetables plate - 28 kinds
LAY IR PE MERLIEES S 28 FEOK Y ot
Les Entrées i3

(BIfHDO—L% FBiEUL 72 &V [ (Pick your choice of Appetizer from below.)
+ Ballotine of Daisen chicken thighs from Tottori Prefecture, stuffed with new bamboo
shoots, served with quinoa coated with bamboo charcoal abd sour cream sauce.
BEHRFEERIUBETAONNT T 4 —X  FHXT ) aziEdT
MikEEEDOELEXRXT HFT—7 V=LY —A LI
* Marinated cold yellowtail from Toyama Pref,
red radish and small turnip salad with herb dressing on side.

HINEEE T YO~ X SLEKREND TOYV I AT FEEORL Yy 7T

Potage RH —V 2
(BiFAO— % B3NP 72X / (Pick your choice of potage from below.)
« "ZERO Milk Fat" seasonal vegetable natural potage.
“HUEN—87 UFHE RO T F 2 F NN L —V 2
+ "chez tomo speciality" Marseille style fish soup.
“Vr NERFROHG oA 2 RBHROA—T
* Cubic doria made from organic 16-grain rice, served with black truffle and Wagyu beef consommé onion soup.
AR NEEBRARDOF 2 —Ey 7 R T
BhY a7 fERBROa Y A =4 2—7 L3k (+¥1,800)

Main dishes  FE3
(BlFHD—L % BENL 72 E0 / (Pick your choice of main dishes from below.)

+ Cod vapoor from Aomori and marinated homemade smoked scallops milt croquette,

served with new potatoes and cod sauce.

HFRREREOY 77—V BEHEEROATFOanyr By TAEEHZTDOY —X
* Braised whole pork belly from Miyazaki Prefecture,

served with cold cabbage choucroute and pan de campagne.

B E E D IS T I DAIA T

BEFXFAYXYDOYa—7)— eI R e R B R—=a%RZT
* New Zealand non-chemical beef fillet poélé with Madera wine sauce.

ma—U—=FVRE)UTIINVET A LADORT L =T ZIEEKO Y — X (+¥2,000)
+ Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHpEMEY—a A rDZ )T Ty b= T LT AR MEEKG+Y2,400)
+ Steamed Ezo abalone with Southern French style olive and liver sauce,
pain de campagne pudding on side.
WERT U EDATF—L FEILARA Y —T LD Y —A
Ry e Re honh—=a DT F 4 v I iRx (+¥1,800)

Les Desserts T % — b
Chefs imaginational dessert and coffee or tea
AT R—2 a7 F— h&a—b —XITK

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

Seasonal vegetables plate - 28 kinds.
LA L JE PR AR S5 28 FROORE W o

Ballotine of Daisen chicken thighs from Tottori
Prefecture,stuffed with new bamboo shoots,
served with quinoa coated with bamboo charcoal

abd sour cream sauce.
SEURERIBEEERNO N T T 4 —X
¥ixr ) kit T
MiREELDOELEXXT V=7 V=LY —R LT

Cubic doria made from organic 16-grain rice, served with
black truftfle and Wagyu beef consommé onion soup.
AT ARHBROF 2 — Y7 R T
BRY a7 MERKOa Y XA d =t 2= L

New onion bavarois, tomato and
bacon condiment served with Monaka.
A VAV A =y
f~vheN—arvparFavr KghEd

Animal fat free cold cauliflower potage, scallop royale on side
R s Ee ) 77U —DRRS—U
RETORYT A IAELTEURZ T

Today's granité
AKHOBAELDZ Z =T

Red wine stewed beef cheek Bourguignon in a gold cercle
with cumin flavored carrot and sweet potato puree on side.
EOENT VARG
ERBHRDORY A VHEH TNAX=9 AT
IIVEL=ZTVET YA EDOE 2 VIRR

Water pudding.
U —H =TV N=T K

Chefs’imaginational dessert and coffee or tea
A~vTR—=Ta DT PF— |

a—t — XIFALE

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

Seasonal vegetables plate - 28 kinds.
LI IR P 28 R S 22 28 FE DR D ot

Marinated cold yellowtail from Toyama Pref.,
red radish and small turnip salad with herb
dressing on side.

BIREETY O~V *
FLEKAR &N B T DY ZEST T
FEHEORL Yy T T

Cubic doria made from organic 16-grain rice, served
with black truffle and Wagyu beef consommé onion soup.
A+ AHEBADX 2 —E Y RUT
BV a7 ROz Y AF = A—TL

Steamed Ezo abalone with Southern French style olive
and liver sauce, pain de campagne pudding on side.
WRKET U EDATF — L FELRA ) =T LIFD Y —A
Ry e Re W R—=aDTTF 4 U ITHRA

Today's granite
AKHDBHAELY 7 =7

Roasted New Zealand non-chemical beef fillet with field
tailored spring cabbage and brussels sprouts,
served with black truffle brute.
Za—U—TJVRE)CTINDNVET 4 LDOBE—A R
BEFX XY EHF v XY OMMELT
BRY)a2T7DTNV—TFTZFENT

Water pudding
Uoa—H =7 N=T Bk

Chefs’ imaginational dessert and coffee or tea
A== a DT HF— b

a— b — XIFHLE

RALOSHFT R THUAMIE T,




Menu de Luxe
Thirteen plates prefix course

5727 Y —13 M2— % ¥28 000(BiiAZ)

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

T =i AR

Variety of seasonal vegetables plate - 28 kinds
WAL pE MR Sz 28 FDRE D S

Marinated cold yellowtail from Toyama Pref,
red radish and small turnip salad with herb dressing on side.

BILREERT YO~ Y3 FLEKRRE NI T OV T AN T FEO Ry 7T

Ballotine of Daisen chicken thighs from Tottori Prefecture, stuffed with new bamboo
shoots, served with quinoa coated with bamboo charcoal abd sour cream sauce.
SEBERIUBEETAONN YT 4 —X #HiXr ) akiEdT

ViR%ELDEEXXT H$U—T =AY —R LT

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

B+ RSNEBRADX 2 —E v 7 KUY
HRNY) a7 fufREkoa s Y Ad =4 2—T7L

New onion bavarois, tomato and bacon condiment served with Monaka.
A ~FZX0O a7 hvhex_R—arparsavy ghLikic

_ Animal fat free cold cauliflower potage, scallop royale on side. o
IR € Y 77U —DRBIARY—T 2 R TOuUA YN TERAT

Steamed Ezo abalone with Southern French style olive and liver sauce,
pain de campagne pudding on side
WRT T EDATF—L FEIARA Y —T LD Y — A
Ny e Re HoNR—=a2DFF 4 VTR

Today's granité
AKHOBOBELOY 7 =7

Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHLrEF Y —uAf D7V Ty z/bw T ¢ AT RV MR

Water pudding.
U —H—T Y N= T EE

Harmony of spring strawberry vacherin, strawberry bavarois, ice cream, and lime meringue.
FREONN 2 Z 2 #orosay TAATV—h TALDA LT DO/N—F=—

Valrhona 66% chocolate mousse, Grand Marnier scented orange ice cream.
A 66% Nu—FFaalb—hh—RA FLUIUHFELTAAT Y —A

coffee or tea
o— b — TR
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