Mariage des ingredients Fusion sur une assiette
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T -7 < AAINb
A La Carte

<Y I X -HiZx Salad & Appetizer>

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

ANTFDAVIAEAVIDODITYD =—RAH T X ¥1,700
Nicoise Salad with Swordfish Confit and Potatoes

AT —FFRVETEAFDYIFIX AT A—FF VTR ¥1,700
Spicy Chicken Salad served with Tortilla Chips

RAE—I A=V LR —F VT IJDL—F—HFX ¥1,700
Caesar Salad with Smoked Pork and Poached Egg

gLy —vo~lsr $7—2V—LET4NL ¥1,900
Marinated AKAFUJI Salmon with Sour Cream and Dill

A —2"2 £ H"DHEAT Y — X ¥1,900
Paté de campagne

MWrHERZVDAN Ny Fa HIFNLEVYDOFLY VT ¥2,000
Carpaccio of Scallop and Shrimp with SETOUCHI Lemon Dressing

EANLEERYVADYFE ASAPIaY—R ¥2,000
Prosciutto and Marinated Mushroom Salad with Balsamic Sauce

AH DR 5 FEO A4 ¥2,700
Today's Five Kinds Appetizer

[EPEF — XDk ¥1,500
Assorted Cheese

KRA—F « A X Soup & Pasta>

FHIMEDOR L — 2 ¥1,200
Seasonal Vegetable Soup

2V aAaN—LDA—T HTF—= )T ~—FEAF I VDEDY ¥1,500
Mushroom Soup Cappuccino Style topped with Hazelnut Oil

AT TDETIL KAF—=HLE KEDY Vv ¥2,500
Barley Risotto with Pan-Fried Foie Gras, Porcini Mushroom and Chestnut

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

AHDRR R ¥2,500
Pasta of the Day

PARZE: 3 (ol = N 2 2 ¥300

Bread or Steamed Rice



< rElEE Fish>

KOBEEADORETIL FT—A7 7 vy —REHEBR ¥2,700
Pan-Fried Fish with White Butter Sauce and Soy Sauce

L—=NVHOHT7A V7% L ¥3,200
White Wine Braised Mussels

HFHO L=V HERLAAZ—Y—R ¥3,200
Sole meuniere with Brown Butter Sauce

fNED 74 ¥ R— 2437 T ¥3,700
Seafood Bouillabaisse

<PIFHE  Meat>

HEBRDaAY 74 AV IHDODED ¥2,700
Chicken Confit with Potatoes

MHE—2"CFb"0Dav 74 <wAX—FV—2R ¥2,700
Pork Confit with Mustard Sauce

BEEOa -2 v - JX—=nJE ¥2,700
Roasted EZO Venison with Grand-Veneur Sauce

VLo v — 2 b =3I ¥3,200
Roasted Duck Breast with NIYODOGAWA Japanese Pepper

HffiZL0o0—Xb YadYV—R ¥3,200
Roasted Lamb with Gravy

BNV AR—T AT —F =T I7H—R ¥3,200
Japanese Hamburger Steak with Madeira Wine Sauce

Lbbefforsr) e FA by —2R ¥4,700
Grilled Japanese Beef with Port Wine Sauce

i — 2\ 7Y = R MY —R ¥5,700
Grilled Wagyu Beef Loin with Port Wine Sauce

M lEERNDOR—R PE—7 [IBIUDY—2R ¥6,200
Roasted KOBE Beef Round with Horseradish Sauce

ALy 7Y —uf v EAMEY —R ¥8,200

Grilled KOBE Beef Top Sirloin with Port Wine Sauce

ORI & PPRIRICIZ, v EiE. 942280 LET
Fish Plat and Meat Plat served with Bread or Steamed Rice

O KIFEAKREMHR L THY 3. We use 100% Japanese grown rice.
OEMICIBTLAF—DHEBRMKIE. HDOLLOHRZ Yy ZIKBPLAFIE TV,
Before placing your order, please notify our staff if you have any food allergies.

QLRI ICIF Y — € 2R (10%) & BB A TR TEHY £, All prices include consumption tax and 10% service charge.



<F¥—FbF Dessert>

ANPRRLVENZTFTTARIY — L ¥1,000
Tarte Tatin with Vanilla Ice Cream

JV—=LExvTa FUATIN—=DLETN—=R]Y — ¥1,000
Créme d'anjou with Kiwifruit and Blue Berries

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

<BTHE Kid's menu>

H—=FvH¥I X ¥800
Garden Salad

a—vA—7 ¥800
Creamy Corn Soup

FTRIVZVRANRT 9T 4 — 3veva—ResILEY) ¥1,300
Japanese Tomato Ketchup Spaghetti (served with Bread and Juice)

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

IYT7 74 (RvEkid, 94RLV2—R2BHILED) ¥1,800
Fried Prawns (served with Bread or Steamed Rice and Juice)

NYN—JRAT—F (vEriR, 4RV —REBHFLED) ¥1,800
Japanese Hamburger Steak (served with Bread or Steamed Rice and Juice)

E—T7 X7 —%F (RvEild, 94RLVa—22BMHILET) ¥2,300
Beef Steak (served with Bread or Steamed Rice and Juice)

N=FGTARZ Y=L ¥600
Vanilla Ice Cream

TZN— DIELEHE ¥800
Assorted Fruit

Z7IVVT7E—F ¥1,600

Caramel Custard with Fruit

OB KIFEEKREZMHRL THY 3. We use 100% Japanese grown rice.
ORMICLETILAF—DHEBEMIE. HOHPLHRAX Yy ZIZBHLNFLIEI W,
Before placing your order, please notify our staff if you have any food allergies.

QLRI I Y — € 2B 10%) & MEBIAE TR TEY £3, Al prices include consumption tax and 10% service charge.



