Menu de Confiance
Four plates prefix course

8D 4 M =— 2 ¥6,400(BiiAAr)

Appetizer 1 [l B DRI
(BlFHDO—IL% BRI 7230 / (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-tem_perature 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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ABVTEY~—I ) 2T DATA AZHVITDHT (+¥1,800)

Specialty AT ¥ U 7
Variety of seasonal vegetables plate — 28 kinds
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Main dishes E3
(BlfFH D% B 7250 / (Pick your choice of main dishes from below.)

+ Steamed Hokkaidp cod and rison@ paella, served with Antiboise sauce. ) ] )
EREEMED T 7 77— VY —=Fffiol-" ) TN TERIC 7o T 4 AR T—XY—AT

+ US bone-in chicken thigh confit and stewed white kidney beans stuffed panipuri, black pepper
flavored red wine sauce on side.

T AU HEEMNEHEERAD AT 4 N=T VIIEEDTAA 7 L DEIAS:
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* New Zealand non-chemical beef fillet steak with Madera wine sauce.
Za—U =V REI T INNVET L VRORAT—F <7 Z{HEEKD Y — A (+¥2,000)
* Hachis parmentier of grilled hybridization beef sirloin with Port wine flavor.
EHEFY—aA 07V T 7Ty~ 4 TN T ARV MEERKE  (+¥2,400)

« 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
2V F—sa VDT F— |
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PO & N AL Ladify sea urchin (+¥900)
FEF DR — T o 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)
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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

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.
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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- HUA Y bLr Kum
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
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Corn mousse and vanilla-flavored chiffon cake
covered with marinated shrimp and a jelly.
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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 and risoni paella,

served with abalone liver and olive sauce.
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Today's granite
AKHOBHELY 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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Water pudding
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Chefs’ imaginational dessert and coffee or tea
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