Menu de Confiance
Four plates prefix course

EEO4AM=—A  ¥6,400(BiiAsr)

Appetizer 1 [l B DRI
(BlFHDO—IL% BRI 7230 / (Pick your choice of Appetizer from below.)

* Marinated natural sea bream from Aomori Pref, and summer vegetable tartar, basil flavor.
HRFERREMMO~ VR L EEROZ )L NPVEKT

+ Jellied pork ham and pargley (Perche jambon) wrapped in herb brez‘idcrumbs, grivish sauce on side.
EPERANL LAY OB —F(T ¥ DR~ ULy =) % 2 — TN T

FTEARUBEEDE T /Uy a Y —AT

* Organic 15-grain rice and various mushrooms cream risotto, topped with slices of Italy summer truffle.
A+ HMHFEAKD 7 V—2 0 Y > N FROK T

AZVTHEY~—bF ) 2aT7DATA AZEHIZHT (+¥1,800)

Specialty AT ¥ U 7
Variety of seasonal vegetables plate — 28 kinds
WAL RE  MERSEREFSEE 28 ROV S HH

Main dishes F3¢
(BlfFH D% BN 72 E0 / (Pick your choice of main dishes from below.)

* Sautéed cod from Hokkaido Pref, served with zucchini gratin, white wine sauce on side.
MFHEREEED Y T — Xy F—=D 7 T 7 AT YA Y —RT

+ Stewed lamb from France Rosére with ratatouille, served with beef belly and lamb shoulder patty.
77 AR B NVEMEORIAR TH N A2 ERTRHEFERRONT LR

* New Zealand non-chemical beef fillet steak with Madera wine sauce.
—a—U—F L RE) U IINET 4 VADO AT —F% < F FEEMO Y — 2 (+¥2,000)

* Hachis parmentier of grilled hybridization beef sirloin with Port wine flavor.
SHLERM Y —a A D7) T o=/~ T 0 AT ARV MEERM (+¥2,400)

* Instant steamed Ezo abalone, served with zucchini gratin, with liver and olive sauce.

WET UV EORBATF—b AyF—=D T X2 fFe A4 —7 DY —AT (+¥1,800)

Dessert 7 #— b
Chefs’ imaginational dessert and coffee or tea
=P F—s 2 VDT F— |

A ZE PO i N\ JE Ladify sea urchin (+¥900)
FEEBEORST —T = Seasonal Potag (+¥900)
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Treat for afternoon Luxe de midi

Five plates prefix course with a glass of drink.
BEAYVOINEHIV 5M=a—A
¥7,200 (FLid7)

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
I — b — TR

Drink Menu R V7 XA==—
BUFHDOBRAW % BRORL I2E W0
White wine- AVA Y X FF v
Red wine - KU~ X T4 b
Sparkling wine - ZA/%—27 V7 U A (+¥500)
Draft Beer - A2t™—/v  (4+¥500)

Cranberry juice- 7 7 _RY —Y2—X
Orange juice- FL ¥V a—X
Apple juice- YAZ Y 2—2R
Dry Ginger ale- ¥O0Y v V¥ —x—/b
Non-alcohol Sparkling
I VT NA—=NVAR—=F Y T T A (+¥5000)
Non-alcohol Beer - / 72—/ E—)L (+¥500)

Menu de Premium

Nine plates prefix course
TLUIT A 9la—RA
¥17,000 (BiiA7»)

Ladify sea urchin
(Sea urchin with scrambled e%gs and sauce
américaine

Y =0 Em AR

Marinated natural sea bream from Aomori Pref,
and summer vegetable tartar, basil flavor.
HRRRERREMO~ U R &
BRSEDZ L Z L N LEKT

Seasonal vegetables plate - 28 kinds.
LA L S BB 30 28 OO RE W e

Organic 15-grain rice and various mushrooms cream
risotto t(__)g;gped with slices of Italy summer truffle.
X

R TR D 7 ) — 2 o' ROA ) i
AZVTHEY~— R a7 DATA A% IED T

Instant steamed Ezo abalone,
served with zucchini gratin, with liver and olive sauce.
BER T U OB A T — A
Ry X—=DJF 5 LI
HeAV—70Y—AT

Today's granite
AHOBAELY 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.

=a2—Y—J RES T IINV
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Water pudding
U —F =7 N=T

Chefs’ imaginational dessert and coffee or tea
AT F—a DT =k

a— b — TR
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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 )

Ay A=Y0p}=y PN

Marinated natural sea bream from Aomori Pref, and summer vegetable tartar, basil flavor.

FRIBPERREIHO~ ) 2 EHEBHFEO X)L Z )L XU )VEET

Jellied pork ham and parsley (Perche jambon) wrapped in herb breadcrumbs, grivish sauce on side.
EHERNLE Y ORY —FH (T vy R~y ) o —T T
FEAVUREBEDEC J Iy a ) —AT

Variety of seasonal vegetables plate - 28 kinds
WAL PE RT3 28 DK Y B

Organic 15-grain rice and various mushrooms cream risotto,
topped with slices of Italy summer truffle.
A+ HHHRAKD 7 V=20 Y v b HROK FiE
AZVTHEY~—F) 2T7DATA A2 ILDHT

Instant steamed Ezo abalone, served with zucchini gratin, with liver and olive sauce.
WRRT U EDOBH AT —b Xy X—=D7 T2 LT
FeAV—70y—AT

Today's granité
AKADBRAELDY T =7

New Zealand non-chemical beef fillet and foie gras poiler Rossini style.

ma—V—T U REI T IMNET A VAET AT I TORT L 1y —=]

Water pudding.
U —H =T N=T A

Chefs’ imaginational dessert
ATF—varOFF— |

coffee or tea
o— b — ITRAS
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