Menu de Confiance

Four plates prefix course
RO 72—
¥5,000 (BiiAZ)

Les Entrées 1 ML H OFI

Variety of seasonal vegetables plate - 28 kinds
IWBLRPE  MERREFSEE 28 OB Y Bt

2eme Entrées 2 LB A%
(BhFADO—L % B 72X [ (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.
BERBERINBEERNOANR YT (—X HX7r ) akiEnT
MREZFELOEEFXT PU—7 ) —by—R LT

+ Marinated cold yellowtail from Toyama Pref,

red radish and small turnip salad with herb dressing on side.

EILRERET Y O~ U3 ALEKIRE N T OV T AT FEORL 7T

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

AR NEEBRARDOF 22—y 7 R T

BhY a7 RO a Y A =F A= L3kC (+¥1,800)

Main dishes E3¥
(BliFAHO—L%EBEOL 7250 / (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.

HRRREEEDO T 77— )L

BFRWERZNT-AFOany s HPvTAELEETDOY — R
+ Braised whole pork belly from Miyazaki Prefecture,

served with cold cabbage choucroute and pan de campagne.

BRI PE F D BK N T R D AEGAF

BEFXF Y RXYDOTa— I — T R R B "—=a2%IZ2 T
+ New Zealand non-chemical beef fillet poélé with Madera wine sauce.
Za—VU—=J U REI VT INNVET A VRADORT L T ZEEKO Y — X (+¥2,000)
« Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHLEfMFE—uAf D7)V Tyvxz/Yb~w T ¢ T RV M ERBE(+H¥2,400)
+ Steamed Ezo abalone with Southern French style olive and liver sauce,

pain de campagne pudding on side.
WRT U EDAF—Lb FLRAA Y =T LFD Y — R (+¥1,800)
Ry e Re W R—=a2DT7F 4 U ITHRA

Desserts 7 #— b
Chefs’ imaginational dessert and coffee or tea
A~TF—a DT HF— |
o — b — XHRLR

B PO N R Ladify sea urchin (+¥900)
EHIBEEDORST — 2 Seasonal Potag (+¥900)

FIOLHITLTBIAMMEK 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

Seasonal vegetables plate - 28 kinds.
LI IR P 28 (SRR S22 28 FE DR D ot

Marinated cold yellowtail from Toyama Pref.,
red radish and small turnip salad with herb
dressing on side.
EILREET Y O< U X%
FLEKAR &N B 7 DY ZEST T
FHEORL Yy 7T

Cubic doria made from organic 16-grain rice, served
with black truffle and Wagyu beef consommé onion soup.
AR DOF 22—y 7 FUT
B a7 FFRKOa Y AF = A—TL

Steamed Ezo abalone with Southern French style olive
and liver sauce, pain de campagne pudding on side.
BRT UV EDATF—L F{LRAY =T LD Y —2R
Ry e Re o —=aDFF 4 Tl %

Today's granite
AKHOBHELYZ 7 =7

Roasted New Zealand non-chemical beef fillet with field
tailored spring cabbage and brussels sprouts,
served with black truffle brute.
Za—U—JVRE)CTIMNVET 4 LDOBE—R
FH Y LI ¢ Y OMIENET
BRNY) 27T NV—TZENT

Water pudding
VA —Z =7 N=TEk

Chefs’ imaginational dessert and coffee or tea
A~TF—va rOFTHF— b

a— b — TR

RALOSHFT R THUAMIE T,




Menu de Luxe
Thirteen plates prefix course

727V —13 M=— % ¥18,000(BiiAZ)

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

G AyA=Y0pk- v/ PN

Variety of seasonal vegetables plate - 28 kinds
WAL pE MR Sz 28 FDRE Y 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.
AR AR AKADOF 22—y 7 R T
BRV a7 ffRBEOa Y At =F v RA—T7k

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

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

. served with new potatoes and cod sauce.
HRFEEEEOY 7 77— AFREROBRFOany r Fox T4 EEZTDY —A

Today's granité
AHOBAOBELDY 7 =7

Roasted New Zealand non-chemical beef fillet with field tailored spring cabbage and brussels
sprouts,served with black truffle brute.
Za—U—=JVRE)UTINNVET 4 LDOE—R |
FEX XY LIEX XY O T BN 2 7D T N—T ZHENT

Water pudding.
U —H =T N= T EE

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

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

coffee or tea
a— b —XFThLE
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