Menu de Confiance
Six plates prefix course
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Small appetizer /NHIE
Ladify sea urchin ( Sea urchin and scrambled eggs with lobster sauce )
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Appetizer B3¢
(BhaFADO % FBENRL 72X / (Pick your choice of Appetizer from below.)

* Marinated natural sea bream from Aomori Pref, and summer vegetable tartar, basil flavor.
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« Jellied pork ham and parsley (Perche jambon) wrapped in herb breadcrumbs, grivish sauce on side.
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» Organic 15-grain rice and various mushrooms cream risotto, topped with slices of Italy summer truffle.
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Specialty AXT ¥ U T
Variety of seasonal vegetables plate - 28 kinds
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Potage RF—T =
(BiFHO—ML& BEOL 72 & / (Pick your choice of potage from below.)
* "ZERO Milk Fat" seasonal vegetable natural potage.
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chez tomo speciality" Marseille style fish soup.
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Main dishes F3
(BlifFAHO— % BN 7220 / (Pick your choice of main dishes from below.)

+ Sautéed cod from Hokkaido Pref, served with zucchini gratin, white wine sauce on side.
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+ Stewed lamb from France Rosére with ratatouille, served with beef belly and lamb shoulder patty.
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* New Zealand non-chemical beef fillet steak with Madera wine sauce.
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* Hachis parmentier of grilled hybridization beef sirloin with Port wine flavor.
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* Instant steamed Ezo abalone, served with zucchini gratin, with liver and olive sauce.
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Dessert 7 #— b
Chefs imaginational dessert and coffee or tea
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Menu de Gourmand Menu de Premium

Ten plates prefix course Nine plates prefix course
FORARS 10 ML= — X TLIT A 9lla—RA
¥13,000 (Fiirr) ¥17,000 (Bir#)
Ladify sea urchin . Ladify sea urchin
(Sea urchin with scrambled eggs and sauce (Sea urchin with scrambled e%gs and sauce
américaine) amercaine
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Marinated natural sea bream from Aomori Pref, Marinated natural sea bream from Aomori Pref,
and summer vegetable tartar, basil flavor. and summer vegetable tartar, basil flavor.
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Seasonal vegetables plate - 28 kinds. Seasonal ve . .
e A E SE v A getables plate - 28 kinds.

foie oras terfi?llg gﬁlis r;,lea;cr?roeg, cream Organic 16-grain rice and various mushrooms cream
g 8 b ‘ risotto, topped with slices of Italy summer truffle.
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Organic 16-grain rice and various mushrooms cream

risotto, topped with slices of Italy summer truffle. Instant steamed Ezo abalone,
AN KD 7 U — 2 ‘/:/ N BROAK “%é served with zucchini gratin, with liver and olive sauce.
AZVTES~—R ) 2T DATA ZAEHVIEDT iR U B OBRE A T —

Ry X—=D 7 T4 LT
Jy—=70Y—=AT
Popover with corn cream and velouté. FeA) =70 <
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Today's granité
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Roasted non-chemical beef fillet from New Zealand,
served with dried fruit paté and summer truffle

Stewed lamb from France Rosére with ratatouille, hachis parmer‘l\"cier,w green pepper sauce on side.
served with beef belly and lamb shoulder patty. —a—TV =TV RESTITIV
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Water pudding.
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Water pudding
Chefs’imaginational dessert and coffee or tea VA — S =TV N=T K
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Chefs’ imaginational dessert and coffee or tea
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Menu de Super Premium

Thirteen plates prefix course

Z = —F L 3T L¥23,000 BiAR)

Ladify sea urchin
( Sea urchin and scrambled eggs with lobster sauce )
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Marinated natural sea bream from Aomori Pref, and summer vegetable tartar, basil flavor.
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Jellied pork ham and parsley (Perche jambon) wrapped in herb breadcrumbs, grivish sauce on side.
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Variety of seasonal vegetables plate - 28 kinds
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Organic 15-grain rice and various mushrooms cream risotto,
topped with slices of Italy summer truffle.
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Instant steamed Ezo abalone, served with zucchini gratin, with liver and olive sauce.
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Today's granité
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New Zealand non-chemical beef fillet and foie gras poiler Rossini style.
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Water pudding.
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Chefs’ imaginational dessert
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coffee or tea
o— b — ITRAS




	ディナー６皿2026-6月
	ディナーG-P-2026-6月
	Menu de Super premium2026-6月A４

