Menu

Nl) ::.77\’\'
Luxe

KE—7VDL—REFAT—IVTEDTVEX X+ETHZ

Mousse of red bell pepper and Marinated Fondant of lobster with caviar
N7 TVvINV—F BEXOEINR
Paté en crotte with pickles

Jav#ALAAY) avvR

Consommé with water shield

DRIV BEAVDT—NTSUYV—R

Abalone poele with sauce beurre blanc of perilla and seaweed

EBE4fa—RA0RI7V BV —2EDIY)—LER)T—-Y—R

Domestic beef loin poele with sauce périgueux and cream of molille mushroom

Hb—=ARSZEY ¥y =Ry }

Gateau opera with sherbet

a—k— X3 #LE

Colffee or tea

INY

Bread

* 75 R¥1,600CF—X0BEVEbEEB ALV EETET,
Additional JPY 1,600 serves Assorted Cheese

¥15,000

X LRI G R, —EXRREENTRET,
The above amount includes service charge and consumption tax.



Menu
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CAEWMODRE—ILEMBEXOIN T +—

Mille-feuille of Smoked "Kunugi" trout, Sea bream and Vegetable

FYEOavolRRA—F

Cold corn soup

AYXDORIV a—LF+FT 2—IVE
Grunt poele with Cote d'Azur style

$o—-2RORIV BEOVODIV—LLEIAVY—R BEDaAVF+2VE2BRRT

Beef loin poele root celery cream sauce and red wine sauce with vegetable condiman

BkpavR—F FOIZI—VEK 22 FvyVDYr—Ry beF24NVEHBRT

‘White peach compote with redfruits flavor with coconut sherbet and tuile

a—kb— X3 AR
Colffee or Tea

INY

Bread

* 75 R¥1.600TF—XDENEbEEBALHINELETET,
Additional JPY 1,600 serves Assorted Cheese

¥10,000

¥ EERHEITIZIE AR, P —EXERE ENTRVET,
The above amount includes service charge and consumption tax.



<HI¥ Appetizer>

NTTVIIN—b BEDEIIA

Paté en crotute with pickles

CHEBDORE—ILEMA BRXOIN 71—
Mille-feuille of Smoked "Kunugi" trout, Sea bream and Vegetable

<A—7 Soup>

A=AVIFIVAR—T
Onion Gratin Soup

AV AR—F

Consomme soup

<YS5% Salad>

avER—YavSS
Combination salad

s d 24

Tomato salad

X AR RL, P —ERRAEENTRYET.

The above amount includes service charge and consumption tax.

¥3,200

¥2,200

¥1,900

¥1,900

¥1,500

¥1,200



<faAE®  Fish dishes>

B))—Laayy b/ —RAXREINVIIVI)—R

Snow crab croquette tomato sauce or tartar sauce

DRIV BEAVDT—INTS5)—R

Abalone poele with sauce beurre blanc of perilla and seaweed

Av—leEt®)—2FHD7) vt
Lobster and morel mushrooms fricassee

AYXDERIV a—+FJ2—IVR

Grunt poele with Cote d'Azur style

<HHEE  Meat dishs>

H=T74AVRDRIVERIAL VY —R

Beef fillet poele red wine sauce

HFETROa—R /Y @k

Roasted rock of lamb Parsley flavor

BFZFRADST — KIL4V)—R

Beef cheek ragout with Red wine sauce

EHE4La—ZADEIV B)V—2HDHI)—LER)T =Y —2Z

Domestic beef lomn poele with sauce périgueux and cream of molille mushroom

X ERURHRITITN BB Y —EXRA A ENTRIET,

The above amount includes service charge and consumption tax.

¥3,000

¥3,500

¥3,800

¥3,400

¥4,200

¥3,800

¥3,800

¥4,800



NV LR
Bread / Rice ¥450

LF—X Cheese>

F—ADENEDLREFSATN—Y ¥2,100

Assorted cheese and dried fruit

LTFHP—bF Desserts >

B#kOavR—F FOZNV—VEK 33FyVDYr—RobeF2/NVEHRXZT  ¥2300

‘White peach compote with redfruits flavor with coconut sherbet and tuile

Hh—=ARSEY v—Rvb ¥1,500

Gateau opera with sherbet

TARI) =4 XiF Yvy—Xvb ¥750

Ice cream or Sherbet

X ERLBHITH TR R, Y —EXRREENTRIET,

The above amount includes service charge and consumption



