7 7 < AhANb
A La Carte

<P I X -4k Salad & Appetizer>

ZJV—=v¥IX Yay R -¥$I7—% ¥1,200
Green Salad with Ricotta Salata

ANTHEFDAVTAEA LV HDDID = —RWY T X ¥1,700
Nicoise Salad with Swordfish Confit and Potatoes

HEKEYVDRAASAL P —=FF U HIFX FATALA—FF VTR ¥1,700
Spicy Chicken Salad served with Tortilla Chips

CELFR—J DR —F—H%TF X ¥1,700
Caesar Salad with Smoked Pork

HoR=xlto—2+ HFEFERKEDOT 4 v 7 ¥1,900
Roasted Bamboo Shoot and Beignet served with Tofu and SAKURA Miso Dip

WL HD AN Ny Fa EANFE ¥1,900
Shaved Marinated Scallops BILBAO

CEHBE—7OHEMT Y —X ¥1,900
Paté de campagne

HEALE LD HWEHNLEYD=Y £ ¥2,000
Citrus Marinated Shrimp and Sea Bream

CEBR—IDTX VRV TITY K—FFZv 7LV a70Y 57X ¥2,000
Poached Egg and Ham with Truffle Salad

AHDRFIH 5 HiD & ¥2,700
Today's Five Kinds Appetizer

EPEF — XD BEEH ¥1,500
Assorted Cheese

KRA—=7 + A% Soup & Pasta>

FHIMEDOR L — 2 ¥1,200
Seasonal Vegetable Soup

HEBRDaA Y Y AR—F + Y27 DEY ¥1,500
Chicken Consommé with Hint of Truffle

FLATAH =L NFELAFDRRALR ¥2,500
Pasta with Red Snow Crab and KUJO Scallion

AHDRR R ¥2,500
Pasta of the Day

Ny FElE, 74 R ¥300

Bread or Steamed Rice



< fafrEl Fish>

KpEEfHoRTIL FT—A75 vy - EHBR ¥2,700
Pan-Fried OITA Fish with White Butter Sauce and Soy Sauce

EiREWGDOT + 5 - F—Va ¥3,200
Sea Bream and Clam a la nage

FRAOLEWVHDO T L P R—2R ¥3,700
Shrimp and Scallop Bouillabaisse

<PIBHE Meat>

FHERDAY 74 AV HADDED ¥2,700
Chicken Confit with Potatoes

HINE LR —2Da vy 74 K ¥2,700
Pork Confit with SAKURA Salt

PERIK OISR X5 —F Y —2 ¥2,700
Smoked Pork with Piperade

o v — 2 v A=@K ¥3,200
Roasted Duck Breast with NIYODOGAWA Japanese Pepper

A7 LADE—ZF YadDV—2R ¥3,200
Roasted Lamb with Gravy

ERENVAN—TRT—F =T IFWV—R ¥3,200
Japanese Hamburger Steak with Madeira Wine Sauce

Lobbeitorys EA iy —2 ¥4,700
Grilled Japanese Beef with Port Wine Sauce

e — 2RO 7Y T KA R —R ¥5,700
Grilled Wagyu Beef Loin witn Port Wine Sauce

i tEEROu—RA =7 [IHDIUPDY—R ¥6,200
Roasted KOBE Beef Round with Horsradish Sauce

ety FH—uf vy EA MY —R ¥8,200

Grilled KOBE Beef Top Sirloin with Port Wine Sauce

ORI & PPRIRICIZ, SvEid. 94 R 2B LET
Fish Plat and Meat Plat served with Bread or Steamed Rice

@K IZEFERZMHL TH Y £9. We use 100% Japanese grown rice.

OYTLAX—DDH5B%MIE. 2%y 7 THBHLEL ZX v, Please advise us if you have any allergy.
QLRI ICIE Y — € RBH10%) LB E TN TH Y £, All prices include consumption tax and 10% service charge.



<7 ¥ —1F Dessert>

JL—bXvva IbLdHdhnH T ¥1,000
Creme d'ange with Strawberries

J\iloa vHR—F ¥1,000
HASSAKU Orange Compote

Hb—-vaasy HE ¥1,000
Gateau au chocolat

HEBIDINT 4 —2 ¥1,500
Grilled KOBE Beef Top Sirloin with Port Wine Sauce

<BTHEREPE  Kid's menu>

H—FvH¥ 73X ¥800
Garden Salad

a—vR—7 ¥800
Creamy Corn Soup

FRIVZVART v T4 — (iveva—2eBHILES) ¥1,300
Japanese Tomato Ketchup Spaghetti (served with Bread and Juice)

FLIAR vy a—REBRHILED) ¥1,300
Rice Omelette (served with Bread and Juice)

ITET794 (SvEikid, 94REVa—REBHILED) ¥1,800
Fried Prawns (served with Bread or Steamed Rice and Juice)

NYN=PRAT—F (SvErid, 742 V222 BHILED) ¥1,800
Japanese Hamburger Steak (served with Bread or Steamed Rice and Juice)

E—T7 X7 —F (RvEild, F4RLVa—R2BRHILET) ¥2,300
Beef Steak (served with Bread or Steamed Rice and Juice)

NoFTTARZ Y — 4 ¥600
Vanilla Ice Cream

IN— DIELH ¥800
Assorted Fruit

7YV VT I7E—F ¥1,600

Caramel Custard with Ice Cream and Fruit

@ RIZEFRZMH L TH Y £, We use 100% Japanese grown rice.

OYTLAX—DDH5B%MIE. 2%y 7 THBHLEL ZX v, Please advise us if you have any allergy.
@R RIEICIT Y — € 2R (10%) & BRI E TN THY £, All prices include consumption tax and 10% service charge.



