Menu de Confiance

Four plates prefix course

EHED =2 — 2 ¥5,000(BiiA )

Les Entrées 1 L H DRI
(BhaFADO L% FBENRL 72X / (Pick your choice of Appetizer from below.)

* Spring wild vegetable terrine served with smoked fragrant pancetta and mushroom sauce.
FEOWEDOT )V —XINL T BREDL T = v X EIRZT vy vV ab—LADY—AT

+ New onion mousse with tomato consommé jelly, marinated squid and ondiment on side.
A~ RXXDL—R "~ hary I AVa LB YISO~ b arTavr L4k
+ Rayure Jolie styled chilled white asparagus cuit from France's Loire,

served with sweet and sour tomato coulis.

7T UA BT —)ViE RTA RNT ANRTHADF oA (+¥1,600)

MO Ta— e Vg VLT oW~ 7 —U —iRkx

* Cubic doria made from organic 16-grain rice, served with black truffle

and Wagyu beef consommé onion soup.

R ANHEBRAOF 22—y 7 RU T

BRY 27 fERBROa Y Y A= 2—7 LI (+¥1,800)

2eme Entrées 2 ILH HIZ
Variety of seasonal vegetables plate - 28 kinds
IIALRPE  MERREFSGE 28 O Y Gt

Main dishes FE3¥
(BhFAHD L% FBEOL 72X [ (Pick your choice of main dishes from below.)

+ Today's fresh fish vapor and clams cream risotto served

with spring cabbage and anchovy sauce.

KADFMDT 77— THI DI V=LYV v b FXF_XVLT o FabDdy—R
* French Rozére lamb stew in tomatoes, couscous with olives and two kinds of paprika on side

7T A B VEFED b FEIAT

AV —=TEMRT=2T AT A ZFHO/NNT ) iz T
« New Zealand non-chemical beef fillet poélé with Madera wine sauce.

Za—U—F VY RE U INNVET A VRORT L T ZHEBRO Y — 2 (+¥2,000)
+ Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.

CHDEMFPY—nA DTV T yiz v T ¢ AT R M EEEE¥2,400)
+ Steamed Ezo abalone with Southern French style olive and liver sauce,

pain de campagne pudding on side. (+¥1,800)

WET U EDRAF—L FLAEA ) =T DY —A b~ b AU —T KD R L—VERZ

Les Desserts 7 % — b
Chefs’ imaginational dessert and coffee or tea
A~V —=2a D7 P — |

o — b —TALA
B P E g N R Ladify sea urchin (+¥900)
BB EDORS — 2 Seasonal Potag (+¥900)

FRLOLHITECBLAMK T, /All prices are tax include



Treat for afternoon Luxe de midi

Five plates prefix course with a glass of drink.
BEAYVOINEHIV 5M=a—A
¥6,300 (FiLid7)

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
a— b — XIFHK

Drink Menu FU V7 A=a—
BUFHDOBRAW % BRORL I2E W0
White wine- AV A ¥ Y& VL7 vy /L FX
Red wine - RIA ¥ $Z VT H~YLR Y—vr=3v
Sparkling wine - A/X%—27 Y7 ULy (+¥350)
Draft Beer - A2t™—/v  (+¥350)

Cranberry juice- 7 7 _RY —Y2—X
Orange juice- FL ¥V a—X
Apple juice - BBV ATV 2 —2X
Dry Ginger ale- ¥O0Y v V¥ —x—/b
Non-alcohol Sparkling
I VTN —WVAN—=F YT T4 (+¥350)
Non-alcohol Beer - / 72—/ E—)L (+¥350)

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

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

A = D E il N A

Rayure Jolie styled chilled white asparagus cuit
from France's Loire,spring wild vegetable
terrine, and bacon pangetta in spring attire.
T A I )VE RITA NTANTHADF 24
HROTa— - Vg UHNT HEOWLRT U —X,
R—=a DNV X FBOIENT

Seasonal vegetables plate - 28 kinds.
A R B R 32 0 28 T D BE Y Aot

Cubic doria made from organic 16-grain rice, served
with black truffle and Wagyu beef consommé onion soup.
AT AMERKDOTF 22—y 7 FUT
B a7 FFERBROa Y A d=Fd A=k

Steamed Ezo abalone with Southern French style olive and
liver sauce,tomato and olive-flavored smoule on side.
W7 U EDAF— L FLRAA Y —T LIFD Y —A
b~ h&A V=T REBKD A L—/VIRZ

Today's granite
AKHOBHELYZ 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.
ma—V—=J U RE) T INNET 4 DR —A R
WRERTZ T 7T —2A
INAERD BTN MY TREBRD 7 U — L& ST

Water pudding
Uk —H =7 N=T Bk

Chefs’ imaginational dessert and coffee or tea
A~TF—a D7 F— |

o— bt — XA

RALOSHFT R THUAMIE T,




Menu de Luxe

Thirteen plates prefix course

7727V —131lMa—2x ¥18,000(8iiAH)

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

AT =0 Ehm N

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

METARXDL—A M~ harvYAVaLPMF YA IO IR arTavr LIk

Spring wild vegetable terrine served with smoked fragrant pancetta and mushroom sauce.
FEOWEDOT V) =N T EREL T 2w X ERAT vy va/b—bDY—A

Variety of seasonal vegetables plate - 28 kinds
IIALRpE MRS 28 MDY S

Rayure Jolie styled chilled white asparagus cuit from France's Loire,
served with sweet and sour tomato coulis.

77 A BT =)V RUA NTANTHTADF a4
WO T 2—)L - D3 VAT HEgo W —U — v X

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

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

BT ISHER KD 22— 7 R T
HRNY a7 fifREkoa s I Ad = A —7

Today's fresh fish vapor and clams cream risotto served
with spring cabbage and anchovy sauce.
KADEFD T 77— THIDI V=LY v b FXxR_XVETUFabDy—R

Today's granité
AHOBOBELDOY 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—F U RE) T ﬁﬂAF74w/®tz ZEN

BRI T T 7TV —A NRAEMO BIZKONTE N ZREBEO 7 U — 4L & IR

Water pudding.
UA—H—T7 Y N=T A

SAKURA - SAKURA - SAKURA
B OB D— YD LT F— R or—3

Valrhona 66% chocolate mousse, Grand Marnier scented orange ice cream.
B 66% Na—FFaal—Fh—R FVLVIEFEDLTA AT U —L5A

coffee or tea
a— b — XFALA
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