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

Preﬁ_)(ed Dinner X1 BT OBBUZEL,
@ Appetizer 77 /RA A H — TUTA Y IRF A F—

Tartar of Marlin and Octopus Wasabi Flavor Cream Sauce -
NSFEIADIILEIL WERKDT U—LY—2R A%

Beef Tongue and Taros Terrine with Estragon Mustard Aoy %
52 EBFOREFU—R TARSTIYRI— KR ?
K Frit of Turban Shell and Whelk with Escargot Butter Sauce AO¥
BYTEYIRDOIUY b TRPLT)NG—-Y—-RX  +¥,500

3k Lobster and Scaﬂops Salad Sty[e with ijﬂe Vinaigrette
AT IVEEERIFEROYSHATT R IOy h 2

+¥3,500
¢ Soup A — -

Cold Potage of Turnip and Cau[iﬂower 1
HTEHNU TS T—DREARI -1 AV

Soup of Mushroom Cappuccino S‘cy(e
FOADR—T HTF— T R ¥

%k Soup of Consomme with Shark fin

ALYUAZR—T THELEHIC +¥000 @ ¥

& rish ARIE

Grilled Sea Bream Mussels and Shrimp Bouilla Baisse Sauce
{RIUDIUIL L—ILESTUSTDTATR—RY~R A ¢ 2
Fish of the Day *
AEHDEHA
% Flounder and Crab Baked Bread Crumbs Nantua Sauce vV R 9 3 w
ESXEDZD/) U pkEE FFa2TY—-X
=+ ¥1,500
>k Grilled Lobster Thermidor “ QA
JUNOTRE—DFILZ R=)L ¢
. . . =+ ¥3,000
*k Grilled Abalone Liver Risotto Oyster Butter Sauce .
TVHOI UL FOUVY h AARI-T—ILTS5>Y—2 LI
+ ¥3,500

-

2

@ Meat PYA}IER

Grilled Duck Breast
ST UL

Meat of the Day %

>k US Black Angus Beef Sirloin
USEISYOT2HA ANIUYITOA> + ¥2,000
>k Australia’s Angus Beef Filet

AHDEBH A—RANSUTEVZHRFF>AF—0O4> + ¥2,500
. . >k Japanese Beef Loin
Kanagawa Megumi Pork Loin
) | BEE AR — o0 — R HEFO AR F¥3.000
>k Japanese Beef Filet
>k Grilled Skirt Steak BEH T LA + ¥3,500
AHARIAA—(F/I\S=ZH) +¥,000

>k New Zealand’s Lamb with Bone

Please enjoy meat dishes with 3 kinds of sauces
— O . (Chaliapin Sauce,Red Wine Sauce,Black Pepper Sauce)
S = e
Ta-I-SURESMEFE 000 PRIEI 3 TR0y — R THELHF L),

e EvUTESY—R FOADY—R, BHIRY—2)
‘ Dessert =H — |~ Y A PR Y
Framboise Opera Chocolate Roll Cheese Cake with Orange Sauce
ISRD=ZXANRS O—)>335 F—RT—F ALZDY-X
v B ¥ v B ¥ w A ¥
Vaniﬂa RO” Cake Dessert Ofthe Da}/ >
\—S— — = K TULE—CDOEFELTERY Y TETHME < &N
/ \._’j 0—) I/bl— :F 2': E ODT-U— I\ Please ask the staﬁr defails about so:lp and salad
> 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.



WINTER STAGE

— Dinner Menu

EaﬁyChﬂﬁwms
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Milt BlancMange Snow Crab and Crab Miso Sauce -
BFDIS>TST XD EEN—FHEDY—X 2 B ¥ w

1beric Pork and Anpo Persimmon Terrine Gorgonzo[a Sauce

«9
> B
ARUTREBAFHOFU—R TILT >V —SDY—R

«

Sea Urchin and Abalone Strawbewy Stew Consomme Soup »
ERETVBOWESSEBR I Y AR

Sakhalin Surf Clam Gratin Vermouth Scent “w q ¥
ABEDISHS ~NLEY ROED ® A4

Grilled Ezo Deer Loin Red Wine Sauce 3
BEEO— XD UL FIA>Y—2

Chocolate Brownie Vanilla Ice Cream Grand Marnier Sauce “© R ¥
FIOL—hISU=— JSRINT—DEHIC ISOIIL=IOY—R ’

Coffee or Tea
O—t— Fld AR

¥20,000

Meat Platter % for Two / 2 24D
=—rISvE—
Smoked Chicken in Caesar Salad with Parmigiano
S—H—HS5H RE—IFF> JULZ T —J G
Meat Lineup

Grilled Beef Loin
4O0-ARDIUIL

!
>k Grilled Beef Filet +¥1,000
$J4LRERDOITUIL

Spanish berian Pork Loin P B ¥
ANRA VE BFEAANYUIBRO—X
Chicken Breast
EEENEA

Fried Potatoes and Mix Pickles
IS4 RRT K STV IRETILA

Dessert Y
F—

¥ FULE—CDOFELTEFRY Y TETHHE 20
Please ask the staff details about soup and salad Coﬂee or Tea

Y R Y e 2 @ J—E—- FRE R HARRRIC L BHOBEA BT,

e s S RRREISUER - — CRRAL > THYE T,
Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab ¥1O7OOO All prices are inclusive of service charge and tax.



