—————— D .lnner Menu Please Choose One Menu Each

Prefixed Dinner X1 @Y DBEF A,
@ Appetizer 77 /RA A H — TUTA Y IRF A F—
' Tartar of Marlin and Octopus Wasabi Flavor Cream Sauce

NSFETHTADIILIL LEAHEDT U — LY — R A
Beef Tongue and Taros Terrine with Estragon Mustard Aoy %
45 EBFOBEFU—R TARSTIWAS— REX o
K Frit of Turban Shell and Whelk with Escargot Butter Sauce A¥
YT EVIBRODIUY b IXRAILI/INEG—-VY—-X =+ ¥1,500
>k Grilled Lobster and Scauops Salad S’cyle with Tmﬁ[e Vinaigrette
AR —IVBE ERSFEROYSIMTT M1IDTI1RT Ly k 2
+¥3,500
& soup X —F Cold Potage of Turnip and Cau[iﬂower 1
DT ERU TS I—DRBARS -1 A ¥
Soup of Mushroom Cappuccino S‘cy(e
FJADR—T HITF— T R ¥
%k Soup of Consomme with Shark fin
TSYUAR—T THELEHC +¥000 O ¥
@ rish FRRHE Grilled Sea Bream Mussels and Shrimp Bouilla Baisse Sauce
Iy
A RIUDIUIL L—ILESTUSTDTATR—ZY—2 R ¥ 2
Fish of the Day *
AEHDBE
% Flounder and Crab Baked Bread Crumbs Nantua Sauce vV R 9 3 w
ESXERDZD)\UMEE FFaT7YV—X
=+ ¥1,500
>k Grilled Lobster Thermidor 9 Y
JUNOTZE—DFILI R—JL > B ¥ 3
. . . =+ ¥3,000
*k Grilled Abalone Liver Risotto Oyster Butter Sauce .
TVHEDI UL FOUVY k. AARS—T—LTS5>YU—2 R ¥
@ Meat IFITE + ¥3,500
Grilled Duck Breast >k US Black Angus Beef Sirloin
SEfEEnI UL USEISwYOT7>HRX ANUwTOA> + ¥2,000
Meat of the Day % >k Australia’s Angus Beef Filet
AHOEH A—RANSUTEVZHRFF>AF—0O4> + ¥2,500
Grilled Skirt Steak >k Japanese Beef Loin
A2BA RAB— K (F/\S=ZH) —+¥,000 EEFO—XAN + ¥3,000
*k New Zealand’s Lamb with Bone >k Japanese Beef Filet
“a-S-SUREBMEFE  +¥000 EHEL T« LA + ¥3,500

k Kanagawa Megumi Pork Loin

||| |12 55 e o _ Please enjoy meat dishes with 3 kinds of sauces
BRNREBHN—TO0—XA (Cha[iapin Sauce,Red Wine Sauce,Black Pepper Sauce)

+¥1,000 PIRIE( 3 B0 — X THELH TS,
. (FvUTESY—R, FIAZY—R, BERY—R)
@ Dessert SH— Kk ¥ A P AV
Framboise Opera Chocolate Roll Cheese Cake with Orange Sauce
ISRD=ZXANRS O—)>335 F—RT—F ALZDY-X
v B ¥ v B ¥ w A ¥
Vanilla Roll Cake Dessert Ofthe Da}/ >
' — 51— — = Y TUILE—[CDOEELTERAY Y TETEMELEN
A==0—) I/b— :F 2': E ODT—U— I\ Please ask the staﬁr details about soup and salad
OB B
® Coffee or Tea PR Y N G 3

O—b—FFaR 50 %L NE =E ERE i;}' M
Eggs  Milk  Wheat Buckwheat Peanut Shrimp ~ Crab

¥12,000

FRHEEHER - H-E2RR RO TBNET.
All prices are inclusive of service charge and tax.



— Dinner Menu o

Please Choose One Menu Each

Prefixed Dinner %1 BT OBRG R,
@ Appetizer 77 /RA A H — TUTA Y IRF A F—
) Tartar of Bonito and Sweet Shrimp Perilla and Ginger Sauce
HYAEEHBEDIILIIL KEEEZDY—X o ¥ 2

Bourbon Chicken and Mushroom Fricassee
IN—AR>FF> &7 ADTVUAHVE

K Frit of Turban Shell and Whelk with Escargot Butter Sauce
BYTEYIRDOIUY b TRPILT)NNG—-Y—-R  +¥,500

3k Grilled Lobster with Salad Sty[e Nantua Sauce

@ = @
«

AR—IVBEDI UL HSHHTIT FSF1T7Y—R A ¥ 2
+¥3,500
®soup X—7 ] Parmentier Truffle Flavor ‘
JULRYFAT RU2IDED LI
Soup of Mushroom Cappuccino Sty[e :
£ )ADR—T HIF— T L /
> Soup of Consomme with Shark fin “w
OYIYAR—T ThHeEL EHIC +¥1,000 O v
@ rish FRRHE Grilled Sea Bream Mussels and Shrimp Bouilla Baisse Sauce
A RIVDTUIL LA—ILESAUSTDTAR—RY—2Z A v 2
Fish of the Day *
AEHDOBE
3k Grilled Sca”ops Béarnaise Sauce
REFDIUIL RFILF—XY—R +¥50 9 QK
>k Grilled Lobster and Seafood Cioppino Sty[e
SUNOTZG—EBNOF I v E—JR, +¥3000 § D
* Grilled Abalone Liver Risotto Oyster Butter Sauce
IVHDOIUIL FOUVY N AA(ZRG—T—ILTS>Y—2Z +¥3500 [§ ¥
& Meat PYFIIER
Grilled Duck Breast >k US Black Angus Beef Sirloin
SEfEEnI UL USEISwYOT7>HRX ANUwTOA> + ¥2,000
Meat of the Day % >k Australia’s Angus Beef Filet
AHOEH A—RANSUTEVZHRFF>AF—0O4> + ¥2,500
Grilled Twatyu Pork Loin >k Japanese Beef Loin
EhEO—XnTU)L EEFO—XA =+ ¥3,000
3k Australia’s Lamb with Bone >k Japanese BeefFi[et
A—-ZANSUTFEBMEFE +¥,000 EHEL T« LA + ¥3,500
>k Grilled US Pork Ribs
SR = - Please enjoy meat dishes with 3 kinds of sauces
US BEEKRmABRRR (S (Chaliap in Sal,{Jce),/Red Wine Sauce,B[gack Pep}ir Sauce)
+¥1,000 PIRAR(E 3 TBEODY — X THELH T,
o ErUTESU—R, FIADY—R, B —2)
@ Dessert H — ~ ¥ A “w R Y
Marron Cake with Vanilla Ice Roll Cake of Black Honey and Soybean New York Cheese Cake with Berry Sauce
IO —F NCSTAREZ BRELEFRCOO-IILT—F Za1-3—0F-RXT—F NU-Y-X
Y R ¥ KON N B
Pear and Grape Cake with Chocolate Ice Dessert of the Day %
s;;":‘;g (‘:./3\\‘(55@7_4: }3 :I |/_ I\T,(Xiﬁi KE @}-U‘J_ '\ *---TI/JL:ﬁ—(CDé‘iL/T(IRQ‘y7%?33%?%(%&“
5 i Please ask the staﬁr details about soup and salad
COOC I Coffee or Tea P B ¥ ¥ & 3 =
d—b—ZFRIEHE 50 3 NE RE ERE XU
Eggs Milk  Wheat Buckwheat Peanut Shvimp Crab
¥‘|2,000 FTHEEEER - Y- LR THNET,

All prices are inclusive of service charge and tax.



AUTUMN STAGE

— Dinner Menu
Chefs’ Se[ecﬂon

srIZXtLosa> [Tkl —A |
MRILBEEEDO BN EBEMZSATEANH LY 2 73 ) U a—2 % THERES T2 &0

Pate De Champagne of KISHU UMEBUTA with Porcini and the Jirol Mushrooms
BMSOREDNFRAVI—=1 RILF—HESONEERCT SvoEzA> oIy P R ¥

Lou Roe of Cutlass ﬁsh and NANKO UME Hishiho Paste Cream Sauce
LB EATREESHETFLOL—0O OUER—Z RDOIU—LY—X A

KINOKUNI MIKAN CHICKEN and Zuwai Crab Royal
Soy Sauce Aged For 3years and White Truffles

FDEHNAED EXDTAHZ0OTAVIL BOEIFEHNK [E] CLAMNJITDED A

Grilled KISHU ABALONE and Natural Sea Bream Kinzanji Miso Walnut
M7 OEDTU)L EMFNLEERABFORMEIUFHFZIILIHESE AARY—T—I)LITS>Y—X

. . i P N ¥ e
Grilled KISHU WAKAUSHI Sirloin Risotto of Wild Rice

With KINDAI Salmon Roe Soy Sauce of Fond de Veau Wasabi
RIS —O1 > DI UL TAOILRSAZDOUVY k SEAAOSEHC EhTA> R+ — L5 A¥

Wakayama Punch GRILL Sty[e
ALK F  TUILZZAIL ® R ¥

Coﬁ”ee or Tea
Od—b— FE I8

@

¥18,000

Meat Platter X for Two / 2 840
=-hISvE—
Smoked Chicken in Caesar Salad with Parmigiano 1
S—H—HBS54 RE—UFF> JUL=Sv—J O C I

Meat Lineup

Grilled Beef Loin
FO-XXAEDTUIL

{
>k Grilled Beef Filet ~ +¥1,000
ET4 LEDI UL

Spanish berian Pork Loin “® R V¥
ZARA D B EAAYUIFRO— X
Chicken Breast
NIIEE]]eN

Fried Potatoes and Mix Pickles
TISARKRF N & SWIRETILR

Dessert Y
FH— K

Fo PLLE—COFELTERS Y TETHME EEN Coﬁee or Tea
Please ask the staff details about soup and salad T—b— E(d

e " S )
Y A ¥ e 2 w2 HARRRIC L BHOBEA BT,

59 A E =E EEE XU HME ¥10,000 R SIEHER T — CXRIAL O THYET,
Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab All prices are inclusive of service charge and tax.



