— Dinner Menu o

Please Choose One Menu Each

Prefixed Dinner %1 BT OBRU L.
@ Appetizer 77 /RA A H — TUTA Y IRT A F—
. Scal[op and Spring Vegetab le Terrine with Spring color Dip “w QA ¥

KEFEEBHRDTU—R BEOEDT 1 v T

Yellowtail Carpaccio Pickles with Kumquat Sauce
TJUDHILINYF 3 FLOARBOEDILZ ESHOT7otE> ~

Pettitoes Croquette with Balsamic Sauce and Raw Ham

: O JNCIE
BEooOsw b JULBZOV—-X £)\LKX ®
%k Abalone and Pen shell Salad S’cyle with Tapenade Sauce
TVTIEEIASEBOYSIHIT 9TF— RY—2 +¥2,800
¢ Soup A — -
Mussels and Vegeta’o[es Sz&ﬁron Soup A y
L—=ILBEHBRZDOY IS
Beets Potage A y
E—wvory—=a
>k Mushroom Potage Japanese Style +¥1,200 A y
FREEZOCOMAEAMRST —>a
& rish FAaRIE
Grilled Spanish Mackerel with Jabara Citrus and Beurre Blanc Sauce g
EDITUIL U EBnT—ILTS5>Y—X
Smoked Grill Octopus with Genovese Sauce “w QJ y
BISDIAE—TJVUIL EFDZ T INR—F
k Grilled Lobster and Swf Cgams with Americaine Sauce +¥,600 P \@/ 3
ANR—IVBEBERYFRDITIIL PAVGT -V —X
>k Grilled Lobster Crab and Scallops Mousse + ¥3,800
OJRAI—DI )L BELRITDLA—X
@ Meat PIRJIE PR Y I e
Spanish 1berico Loin %k NNIGATA Yukihikari Pork
RRA T ARUIFED— R SRBETRITE TODK—2 +¥2,000
Australian Beef Sirloin * Australian “BUDOGYU” Rib
A-ARSUTE 2 RUyTOC> A—RANSUTE WoLEESE UTO-x T 0
NNGATA Koshi no Chiken Thigh Meat
. o *k Grilled Japanese Beef Tongue
FHBIEE MOBTER eyl JJj L + ¥2,500
*k Hungarian Magret Canard
J \\/jj‘gu —fE Qégl/jjj-_)b +¥1,200 >k Japanese Black Filet R
, BEMHF T« LA 3,500
*k New Zealand Spring Lamb RV
TaA——S>RE XTYUSTSA 1,200 Please enjoy meat dishes with 3 kinds of sauces
( Red Wine Sauce, Green Onions and Black pepper Sauce, Chimichuri Sauce )
PORIEE 3 T — A TRELH TN
@ Dessert 7H — |~ (FOA>Y—2, NEREEEBREIRY—2, FIFLUY—2)
- A
Strawberry Mousse Praline Pistache Orange Caramel Mousse
HEBSDL—R TSUR EXF—1 ALSSHrSAILL—R
O I O ® A ¥
Chees‘e Cake Dessert Ofthe Day * K PULE—CDOEFELTERY Y THFTHME A0
} _Xb-_ :‘: 2& E UD;"U"— |\ Please ask the staﬁr details about a[[ergy.
{ e oS
.d.)’ B v Coﬁ ceor Tea ?ﬂ’ @L Ui ;‘(’;ﬁ E{E 3 % <:37
11— t_gst(;:’ﬁl?*‘ﬁ Eggs ]\/T'L”z Wheat Buckwheat T;e;nut Slj:imp CY&I) Walnut

FRHELHER - Y- EAMALRO THNET.

¥1 3 ) O O O All prices are inclusive uf service charge and tax.



— Dinner Menu

SPRING STAGE

Seasonal Dinner Course

Scallop and Spring Vegeta’o le Terrine with Spring co lor Dip
RYTEEETFRDOT—X EDEDT v

Beets Potage
E—WYORSY—=1

Grilled Lobster and Suvf Clams with Americaine Sauce
ARX=ILBEERYVFEDOITU)L PAUGT—)—X

Japanese Black Filet
REMNF T LA

Strawloewy Mousse

HEHDOIDL—XK

Coﬁee or Tea
O—b— FE IR

¥17,000

¥ TUILE—(CDEFLTIRRY Y TETHHE <2
Please ask the staff details about allergy.
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut
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All prices are inclusive of service charge and tax.



~— Dinner Menu

Chefs’ Selecﬁon

ST IJXELO23>

Ezo Venison Terrine with Tasmanian Mustard
IREBEROT—RX IRAIZTIAT— RERZT

Grilled Scanp with Coquiﬂage Sauce
=EEXRMMZIEDI VI OJFV7—2Y—X
L'dy Potage Cappuccino sty[e with Sumac
WDRDRY —a1 HTF— I T ARV IDT O ~

Grilled Black Rockfish and Ratatouille with Jabara Citrus and Beurre Blanc Sauce
BYADIUI BEDSF b1 LELPESOT-ILTSY—-X

Grilled “Hitachi” Beef Fillet with Pommes paiﬂe and Black Tmﬂle Sauce
EEF T« LROT L RLAINALEERNI 1 TY—X

Strawbewy Mi“efeuiﬂe Orange Tuile dentelle
HESSDIII T4 —1 AL>SOF11ILI>FIL

Coﬁee or Tea
d—b— FrEIF

¥20,000

Meat Platter
S

Caesar Salad with Smoked Chicken and Parmigiano
S-S5 IET—TFF> )ULZDv—

>I<-forTwo / 2 @kRKD
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— Meat Lineup

NIGATA Wagyu Beef
[CLVA =G BB ZRETE

Uonuma Yukihikari Pork
BBZEBEEONDR— ERETE

Koshino Chicken
FRRE BOBEEA
Coarse-ground Sausage
Hinsy —tw—=
Chicken Herb Sausage
French

ﬁries and Garlic Fritters
IS4 RARF~ & OFICAICK TUY <

DAY

@
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Dessert * Please enjoy meat dishes with 2 kinds of sauces and 3 condiments
5_.5‘._ ~ PORBE(E 2 BEDY — X E3BED IS T4 A R THEULH TS0,
Y TUILE—(CDEFELTIRY Y TETHHE L& (Chimichuri Sauce, Red Wine Sauce, Salt , Mustard , Nanban Miso )
Please ask the staff details about allergy. Coﬁ‘ee or Tea (FEF2VY-R RIAZY-X BT (8).
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut
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All prices are inclusive of service charge and tax.

¥13,000



