Menu de Confiance
Four plates prefix course

FHEOa—2  ¥6,000(BiiAA)

Les Entrées 1 [l H OHIE
(BlIFH DL % BN 7230 / (Pick your choice of Appetizer from below.)

* Marinated red shrimp with golden gourd salad, wrapped in shrimp sheet,

and served with three types of sauce.
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* Cold roast beef from Australian beef loin,

served with avocado terrine and homemade focaccia and new potato chips.
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+ Organic 15-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
R TRk D 7 ) — B Yy b ROK ) T
TIVAEY— ) 2T DATA AEFEFEDH T (+¥1,800)

2eme Entrées 2 MLH Rz
Variety of seasonal vegetables plate — 28 kinds

(WALIRPE KBy SEsE 28 FHORK Y bt

Main dishes E3E
(BifHDO—L% BEUL 72 Xy / (Pick your choice of main dishes from below.)

* Steamed Hokkaido cod wrapped in sauerkraut, served with edamame flan and aonori soup.
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+ Australian pork tongue confit with light lentil stew and foie gras sauce.
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* New Zealand non-chemical beef fillet poélé with Madera wine sauce.
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* Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.

SHLEFFY—uA 07V Tz YT 4 AT RV MEBRBE (+¥2,400)
* Ezo abalone instant steam,served with liver, tomato and olive condiman with aosanori sauce.
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(+¥1,800)

Les Desserts 7 #— b
Chefs’ imaginational dessert and coffee or tea
A~vTHX—va DT F— |

a— b — TR

AR ZE PO B N JE Ladify sea urchin (+¥900)
EHHEDORS —T 2 Seasonal Potag (+¥900)
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Treat for afternoon Luxe de midi

Five plates prefix course with a glass of drink.
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¥7,000 (FiiAFr)

Amuse Bouche /MRS
Ladify sea urchin

(Sea urchin with scrambled eggs and sauce américaine)
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Today’s seasonal appetizer
A H DFEI ORI
Pick your choice of Appetizer from left.
BAHO—MZEFLL D BRI IEI N

Spécialité AT ¥ U T
Seasonal vegetables plate - 28 kinds.
[LIA IR i B P AR B 325 28 T OO V) B o H:

Today’s Main Dishes
KHOAA T 4 v
Pick your choice of Appetizer from left.
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Les Desserts 7 #— b
Chefs’ imaginational dessert and coffee or tea
A~V F—varyO7F ¥ —k
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Drink Menu R V7 XA==—
BUFHDOBRAW % BRORL I2E W0
White wine- AV A Y X FF v
Red wine - RUIAL ¥~ X T4V b
Sparkling wine - ZA/%—27 V7 U A  (+¥350)
Draft Beer - A2t™—/v  (+¥350)

Cranberry juice- 7 7 _RY —Y 2 —X
Orange juice- F LTV a—X
Apple juice- YAZ Y 2—2R
Dry Ginger ale- ¥O0Y V¥ —x—/b
Non-alcohol Sparkling
I VT NA—=NVAR—=F Y v TUA v (+¥350)
Non-alcohol Beer - / 7 /a2 —/LE—)L (+¥350)

Menu de Premium
Nine plates prefix course
FLUITA 9la—A
¥15,000 (BiiA )

Ladify sea urchin
(Sea urchin with scrambled eggs and sauce
américaine)
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Marinated red shrimp with golden gourd salad,
wrapped in shrimp sheet,
and served with three types of sauce.
REE D~V % SR AOY T & L3R
TEDOYV—EFELPDET =DV —AT

Seasonal vegetables plate - 28 kinds.
LB pE HE R Sz 28 T DR V) A& o

Organic 15-grain rice and various mushrooms cream
risotto, topped with slices of French summer truffles
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TIUARAEY— ) 2T DATA A& XD

Ezo abalone instant steam,served with liver,
tomato and olive condiman with aosanori sauce.
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Today's granite
AKHOBAELYZ 7 =7

Roasted Noda duck from Miyagi prefecture
pate made with dried plum and orange,
served with truffle sauce.
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Water pudding
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Chefs’ imaginational dessert and coffee or tea
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