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 Hi3¥
(BiFHDO—L% BiEUL 72 & / (Pick your choice of Appetizer from below.)
* Corn mousse and vanilla-flavored chiffon cake corvered with marinated shrimp and a jelly.
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* Wrapping celery mousse and marinated cucumber with
low-temperature cooked Yamagata pork shoulder loin, served with a sweet-and-sour tomato sauce.
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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 ATy U
Variety of seasonal vegetables plate - 28 kinds
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Potage RHZ —V =
(BlFHDO—1L% B 7220 / (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£
(BB D—MLZ2 BEUL 72 &V [ (Pick your choice of main dishes from below.)
* Steamed Hokkaido cod and risoni paella, served with Antiboise sauce.
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+ US bone-in chicken thigh confit and stewed white kidney beans stuffed panipuri,
black pepper flavored red wine sauce on side.
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* New Zealand non-chemical beef fillet steak with Madera wine sauce.
Za—U—TFVRE) T INNET A VADOAT—F =T Z{EAKD Y — A (+¥2,000)
* Hachis parmentier of grilled hybridization beef sirloin with Port wine flavor.
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« Instant steamed Ezo abalone and risoni paella, served with abalone liver and olive sauce. (+¥1,800)
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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
FOR AR 10 Mo — A FLIT A 9Ila—RA
¥13,000 (FiiA7) ¥17,000 (BisA#)
Ladify sea urchin ) Ladify sea urchin
(Sea urchin with scrambled eggs and sauce (Sea urchin with scrambled e%gs and sauce
américaine) americaine
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Wrapping celery mousse and marinated cucumber wit Corn mousse and vanilla-flavored chiffon cake
low-temperature cooked Yamagata pork shoulder loin covered with marinated shrimp and a jelly.
served with a sweet-and-sour tomato sauce. EHIBLAZLDL—RA R=FEKDY T 42
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Seasonal vegetables plate - 28 kinds.

Seasonal vegetables plate - 28 kinds. (1L L 40 PSR B 353 98 FR DK ) A b
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Foie gras macaron, Organic 15-grain rice and various mushrooms cream
foie gras terrine and green pea cream. risotto, topped with slices of Itgﬂy summer truffle.
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Organic 15-grain rice and various mushrooms cream

risotto, topped with slices of Italy summer truffle. Instant steamed Ezo abalone and risoni paella,
AR+ HHERKD 7 V—L) Y >y N FROK ) FiE# served with abalone liver and olive sauce.
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Popover with corn cream and velouté.
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Today's granité
AHOBABELDOY 7 =7 Roasted non-chemical beef fillet from New Zealand,
served with dried fruit paté and summer truffle
hachis parmentier, green pepper sauce on side.
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US bone-in chicken thigh confit and stewed
white kidney beans stuffed panipuri,
black pepper flavored red wine sauce on side.
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Watelg pudding. B Water pudding
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Chefs 1?%?;;03%\/2852;?:;?_6_0]\% or tea Chefs’ imaginational dessert and coffee or tea
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