7 -7« AhANb
A La Carte

<P Z X -§ik Salad & Appetizer>

JV—VvHIX Vay R -H53—% ¥1,200
Green Salad with Ricotta Salata

AANTHFDAV T4 EAVHDDID = —RAY T X ¥1,700
Nicoise Salad with Swordfish Confit and Potatoes

HEKEYDRAASL L —=FF U HIFX PATALA—FF VTR ¥1,700
Spicy Chicken Salad served with Tortilla Chips

MHA—2"2 b "0 - -9 X ¥1,700
Caesar Salad with Smoked Pork

TA—J7 r2bDHARFam@lHhyRY —= ¥1,900
Cold Capellini with Gazpacho

Y ARREWREDOT IV —X 753 VAMKDI Y —LY —R ¥1,900
Terrine of Trout and Vegetables with Saffron Cream Sauce

BRHE—2"Z b0 HEMT Y — X ¥1,900
Paté de campagne

FEALE LD HEHNLEYD=Y £ ¥2,000
Citrus Marinated Shrimp and Sea Bream

MHE—=2"2F b0V Y vAR vy 77y F—FFxyv 7Ll bVav7o¥ 7% ¥2,000
Poached Egg and Ham with Truffle Salad

A H DHij 3 5 i M ¥2,700
Today's Five Kinds Appetizer

FHpEF — XDk GE ¥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

AHD SR 2 ¥2,500
Pasta of the Day

Ny FElE, 74 R ¥300

Bread or Steamed Rice



<fafvkR Fish>»

KOEEBDRTIL FT—AT 57 vy —R L HBR ¥2,700
Pan-Fried Fish with White Butter Sauce and Soy Sauce

ARXFEHSEEIBOLDT 2TV 7 ¥3,200
Acqua Pazza of Sea Bass and MANGAN]I Chili Pepper

AH b faspH ¥3,200
Fish of the Day

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

<PIEHE  Meat>

hEHRD AV 74 AV HDODED ¥2,700
Chicken Confit with Potatoes

HRHFE—2"2Fb"0avy 74 <wRAX—FY—2 ¥2,700
Pork Confit with Mustard Sauce

IR DIER X5 —F Y —2 ¥2,700
Smoked Pork with Piperade

LMD —Z b {5 ¥3,200
Roasted Duck Breast with NIYODOGAWA Japanese Pepper

Hfi7 200 —2AF YadV—2R ¥3,200
Roasted Lamb with Gravy

FREANYVAN=TRT—F =TI —R ¥3,200
Japanese Hamburger Steak with Madeira Wine Sauce

LHbEfforyxr K bily —2 ¥4,700
Grilled Japanese Beef with Port Wine Sauce

e — 2D ) R R — R ¥5,700
Grilled Wagyu Beef Loin with Port Wine Sauce

EtEEOR—RAbE—7 IDIUVDY —R ¥6,200
Roasted KOBE Beef Round with Horseradish Sauce

Ay S —afvorY s EAREY—ZR ¥8,200

Grilled KOBE Beef Top Sirloin with Port Wine Sauce

ORI & IRIERICIZ, v Eid. AR 2B LET
Fish Plat and Meat Plat served with Bread or Steamed Rice

@ RIZEFRZMH L TH Y £, We use 100% Japanese grown rice.
ORMICLETILNAF—DHEBEMIE. HOHPLHRAX Yy ZIKBHLNFLIEI W,
Before placing your order, please notify our staff if you have any food allergies.

QLRI ICIE Y — € RBH10%) &R E TN TH Y £, All prices include consumption tax and 10% service charge.



<FH¥—1F Dessert>

JV—LExvVa KRBEWVLT ¥1,000
Creme d'ange with Strawberries

Hr—-vaa7 HIE ¥1,000
Gateau au chocolat with Kyoho Grape

VI —DNVT = ¥1,500
Mango Parfait

Ak €—F A ¥1,500
Peach Melba

<BTHEREPE  Kid's menu>

H—FvH¥I73 X ¥800
Garden Salad

a—vR—7 ¥800
Creamy Corn Soup

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

FLIFIAR (sveva—2EBHILED) ¥1,300
Rice Omelette (served with Bread and Juice)

IET7T4 CsvEiid, 74ALYa—ReBMHFLES) ¥1,800
Fried Prawns (served with Bread or Steamed Rice and Juice)

NYN=PRAT—F (SvErid, 742 Va—R2BHILED) ¥1,800
Japanese Hamburger Steak (served with Bread or Steamed Rice and Juice)

E—T7 X7 —F (RvEild, 74RLVa—R2BRHILET) ¥2,300
Beef Steak (served with Bread or Steamed Rice and Juice)

N=TFTARZ 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.
OEMICIBTILAF—DHEBRMKIE. HDOPLORZ Yy ZIKBHLAFIEZ TV,
Before placing your order, please notify our staff if you have any food allergies.

@R EIEICIZ Y — € REBH10%) &IHEBIGEENTHY £3, All prices include consumption tax and 10% service charge.



