7 7 < AhANb
A La Carte

<P I X -4k Salad & Appetizer>

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

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

AN —=FFVETEAFDOYIX FATA—FF v TR ¥1,700
Spicy Chicken Salad served with Tortilla Chips

AE—TIR=V L R—FFIT v /Dy —¥F—¥73% ¥1,700
Caesar Salad with Smoked Pork and Poached Egg

flEty—vo~xVtr $7—2V—LLT4L ¥1,900
Marinated AKAFUJI Salmon with Sour Cream and Dill

MHAE—2"2 b "0HEAT Y —X ¥1,900
Paté de campagne

PZHEEZ DAYy Fa HIFHLEYDFLY YV ¥2,000
Carpaccio of Scallop and Shrimp with SETOUCHI Lemon Dressing

ENLEERYVADYTFTE AAHFIaY—R ¥2,000
Prosciutto and Marinated Mushroom Salad with Balsamic Sauce

A H DR 5 D R4 ¥2,700
Today's Five Kinds Appetizer

EEF — XD kaE ¥1,500
Assorted Cheese

KRA—7 « A% Soup & Pasta>

FHEORE—T 2 ¥1,200
Seasonal Vegetable Soup

RYVaAN—LDRA—T ATF—)HNT ~—¥NF v VDFY ¥1,500
Mushroom Soup Cappuccino Style topped with Hazelnut Oil

7477 7DKRIL FAF—=HLE KEDYYV v b ¥2,500
Barley Risotto with Pan-Fried Foie Gras, Porcini Mushroom and Chestnut

FLRATAH =L NEAF DAL ¥2,500
Pasta with Red Snow Crab and KUJO Scallion

AHD IR 2 ¥2,500
Pasta of the Day

PARZE: 3 (ol = Nl 2 192 ¥300

Bread or Steamed Rice



<fafvkR  Fish>»

KyyBEEADETIL T 75— BN ¥2,700
Pan-Fried Fish with White Butter Sauce and Soy Sauce

L—=NVHOHT7A4 V7L ¥3,200
White Wine Braised Mussels

T FPHO L=V EBRLAAZ—Y—X ¥3,200
Sole meuniere with Brown Butter Sauce

D 74 v R— 2137 T ¥3,700
Seafood Bouillabaisse

<PIEIE  Meat>

HERDaAY 74 AV IHDDHED ¥2,700
Chicken Confit with Potatoes

MHE—2"C2Fb"0Da vy 74 <AX—FYV—2R ¥2,700
Pork Confit with Mustard Sauce

BHEEOa -2 Iy - JX—AJE ¥2,700
Roasted EZO Venison with Grand-Veneur Sauce

IO v — 2 b {5EL ¥3,200
Roasted Duck Breast with NIYODOGAWA Japanese Pepper

A L0 —RF Y20V —2R ¥3,200
Roasted Lamb with Gravy

EEENYAR=T2T—F =T 7MWY —R ¥3,200
Japanese Hamburger Steak with Madeira Wine Sauce

LHbeftforsr) e FALbfiy—=x ¥4,700
Grilled Japanese Beef with Port Wine Sauce

it e —2WD 7Y = B MEHY —R ¥5,700
Grilled Wagyu Beef Loin with Port Wine Sauce

Mt eERAoue—RE—7 UbIUDY —R ¥6,200
Roasted KOBE Beef Round with Horseradish Sauce

MEEry I —u 4 v KMV —R ¥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.



<7 ¥ —1F Dessert>

ANVEREVENR=ZTFTTARIZY — L ¥1,000
Tarte Tatin with Vanilla Ice Cream

Hilioxer 77 v ¥1,000
NAKAYAMA Chestnut Mont Blanc

Ab—-vaay FRofgeitc ¥1,500
Gateau au Chocolat with Mixed Red Berries

<BTHEPE  Kid's menu>

H—FvH¥ 73X ¥800
Garden Salad

-V A—7 ¥800
Creamy Corn Soup

FRYZRVRART 9T 4 — (fveva—2%BHILED) ¥1,300
Japanese Tomato Ketchup Spaghetti (served with Bread and Juice)

FLIAR v va—REBHILED) ¥1,300
Rice Omelette (served with Bread and Juice)

ITET7 94 (SvEikid, 94REVa—REBHILED) ¥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 AT —F (SvEiid, 542V a—2%BMIFLES) ¥2,300
Beef Steak (served with Bread or Steamed Rice and Juice)

NoTFTARZ Y — 4 ¥600
Vanilla Ice Cream

ZN—= DELEE ¥800
Assorted Fruit

VT I7E—F ¥1,600

Caramel Custard with Fruit

@ RIZEFRZMH L TH Y £, We use 100% Japanese grown rice.
OEMICL BT LAF—DH 5 BRI, HDOPLORX Yy ZEBP LT EI W,
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.



