- D.lnne]f Menu’ Mo oo Ot bt

Prefixed Dinner X1 RIDBRGL LEL,
@ Appetizer J7 /R A H — TUTAVIRF 4 F—
' Tartar of Salmon and Avocado Nicoise—sty[e Salad A%

HB—E> ETRARDIIVEIL Z—ARBSFIHIIT

Pressed Oxtail and Hachis parmentier with Green Mustard Sauce
AVORF=IVETYE - JOLR>FTA IDT Lyt JU—-2YRI—RY—X

>k Poche of White Asparagus with Spear Squid Frit Hollandaise Sauce

KOA RPRISHRADRY ST FUALHDTU Y NEZ ASSF—XU—2  +¥600 B B
>k Lobster and Sca”ops Salad Sty[e with Tmﬁle Vinaigrette
AV —ILBEERYTEFEOYSHMIIT N2 T0Tr=ILwY b~ +¥4,000 2
S J—
$sop 2T - Green Soybeans Potage with Raw ham A ¥
MEORT—>1 £)\LEH(IC
Tbericc Pork Minestrone x
HARUTAFDZRZ MO—R L
>k Consomme Oxtail -
— A
YA AYIRF—IL +¥,200 .
& rish ARIE
Grilled Spanish Mackerel UJ1 Matcha Beurre blanc Sauce
HOSDIUIL FEEEDT—ILITS>Y—X [
Grilled F'L[eﬁsh Balsamic Sauce
HIONEDTUIL JULBE=IVY—X (A
>k Fried Tile Fish Green Pea Vlute Vierge Sauce Ao
BIAOMEIST T ROSDIIIL—F RLS21Y—X + ¥1,600 Y
>k Poche of Lobster and Clam Pecheur Sauce
OJRY— Ry ST @NDY—X +¥4000 g
& Meat PYFIIER
Grilled Lamb Rump 3k Australian Beef Sirloin
SLhS>TDTU)L A—-RSZUTPE ANUvITO1> =+ ¥1,600

>k Australian Angus Beef Filet

Grilled “Higo Umaka Akadori” Thigh Meat
A—ZANSUTE POHRGFFT >4 —0OA >+ ¥2,800

BEDDSENHRBEERDIT V)L

>k Kumamoto Amakusa Bainiku Pork *J;ni;EBf‘ill;;’ n Ty
FERIBE REWAA—S %1200 % 2 3,200
3k Australian Lamb with Bone > Japanese Beef Filet
EE 47 LA + ¥3,800

A=A RSUTE BFSFF +¥1,200

Please enjoy meat dishes with 3 kinds of sauces
(Chaliapin Sauce,Red Wine Sauce,Chimichuri Sauce)

PIREE (S 3TEEDY — XA THELH TS,
ErUPESY-R FIADY—X FEF1YY—X)

¥

‘ Dessert 7"5'— |\ ) V A
Gateau Chocolate Cheese Cake Genmai Matcha Mousse
Abh—>3335 F—X—=% KRR L—X
’
P 8 ¥ P 8 ¥ Y B ¥
Strawberry Roll Cake Dessert of the Day %
o = Y TUILE—[CDOEELTERAY Y TETEMELEN
BO-)LO—F 2': H ODT—U— h Please ask the staff details about a[[ergy.
[ V¥ Coﬂee or Tea Y R Y Y E 2 w
d—b—ZFRIEHE 50 Ao E T OEEE XC HE
Eggs Milk  Wheat Buckwheat Peanut Shvimp Crab

FRHEEHER - H-E2RR RO TBNET.

¥1 3 ) 000 All prices are inclusive of service charge and tax.



SUMMER STAGE

— Dinner Menu
Chefs’ Selecﬁoni

Hairy Crab and Seasonal Salad with “HYUGANATSU” Sauce P =
EELEHFROYSHMHLIT HREDT -

Gazpacho With Ripe Peach and Spot Prawn L
TAEELRYUBEDHR/IF3

Corn and Foie Gras Souffle v B ¥
T RSYS2ETATISDATL

Grilled Sea Bass with Herbs and Bread Crumbs Bearnaise Sauce w RV
SIFRIBE A 99 TOEE) MRS IRISEKONRT)LHZ—XY —R

Please choose one meat dish.

ATORRREESEDBROTE Grilled Aged Lamb T-Bone Jus d’agneau A
BRSLDTR—>TU)L a5 -3—
or
Sous Vide “SHIAWASEKIZUNA” Beef Fillet Red Wine Sauce A

FEHRFE T« LOKRRAE )\ XDy TREKDIR DA >V —X

White Chocolate Mousse and Gateau Chocolate with Lime Sherbet I T
RIOA NI IAALA—REH =23 ASOBEBRAE—T SALSv—RY NEH(C

Coﬁee or Tea
d—b— FGF IF

¥20,000

Meat Platter O forTwo / 28480
=-hISvH-—
Caesar Salad with Smoked Chicken and Parmigiano
S —H—HS54 ZE—OFF> JUL=Drv—J ? QA
‘ Meat Lineup :
; Grilled Beef Loin i
FO0—XA/DTUIL ‘

@

\
k Grilled Beef Filet 4+ y1,200
HT 4 LRADTIIL

Spanish Tberian Pork Loin P B ¥
ARA VE BFEAANUIBRO—X
Chicken Breast

pNIIEE] e

Fried Potatoes and Mix Pickles
IS4 RRT K STV IRETILA

Dessert Y
F—

¥ FULE—CDOFELTEFRY Y TETHHE 20
Please ask the staff details about allergy. 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 ¥T|)OOO All prices are inclusive of service charge and tax.



