Chef7 4 F—a—2x

LT Ia—X>
PHEEDaY I A P 2T7DOHRY

Chicken Consommé with Hint of Truffle

LHIZE>
fELY—ero~ltr $7—=2V—=LET4L
Marinated Salmon with Sour Cream and Dill

L HIZE>
TANRTHREEANAL RSAIVY—) Ly P x—) L R—F Py TOERIALTJE
Asparagus with Prosciutto and Parmigiano Reggiano topped with Poached Egg

L ftopl >

D 74 Y R—=2 37T
Seafood Bouillabaisse

< fa Bl >
AHOBORT L EHEDT LY FT—AT T —2R
Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce

< PURHE >
WEg Ty 7Y —uf vy R MEY —R
Grilled KOBE Beef Top Sirloin witn Port Wine Sauce

KTHF—F>
15X Y/ AVE NN SV AV
Créme d'anjou with Strawberry

S INFLT->
RHOF T 47—
Today's Petit Fours

L BERDBIRAY) >
a—e— F£7203 KL%

Coffee or Tea

¥15,800
*Zhbobna—RFFHETOTPFRRIE Y £9,

@ RIZEFRZMH L TH Y £, We use 100% Japanese grown rice.
OEMICL BT LAF—DH5BRKE. HDOPLORX Yy ZEBP LT KT,
Before placing your order, please notify our staff if you have any food allergies.
@R RIEICIT Y — € 2R (10%) & BRI E TN THY £, All prices include consumption tax and 10% service charge.



Seasonal 7 4 F—a—2x

LT Ia—RA>
PHEEDA YV ARA—F FY270HKY
Chicken Consommé with Hint of Truffle

L HIE>
flatyr—esrvo~Vsr ¥7—2V—-LET4 L
Marinated Salmon with Sour Cream and Dill

< HIZE>
TARGHARALEANL RSAITVY—) Ly V¥ — ) R—FFZ v 7DODER2A A
Asparagus with Prosciutto and Parmigiano Reggiano topped with Poached Egg

< fRHHE>
WZHORT L LRy F—= TrvyYa—XV—2
Pan-Fried Scallops with Zucchini Flower and Yellow Wine Sauce

< PRI >
Lbbefptfoz)7—%2 KEOFaIFzYV—2R

Japanese Beef Steak Tagliata with Shiso-Chimichurri

KTFTHF—F>
Y/ AVENNY, SV
Créme d'anjou with Strawberries

< EHRDBIRHRY) >
a—b— F720F FE

Coffee or Tea

¥ 12,800

@ RIZEFRZMH L TH Y £, We use 100% Japanese grown rice.
OEMICLBTLAF—DHLBEMKIT. HDOHLPLDAZ Y ZICBR LTI ZI 0,

Before placing your order, please notify our staff if you have any food allergies.
@ REIEICIZ Y — € RBH10%) LIHEBIGEENTHY 3, All prices include consumption tax and 10% service charge.



Miyako 7 4 F—2—2

KT Ia—A>
ERDIVIAR—F FY270FY
Chicken Consommé with Hint of Truffle

<K I3 >
TARGHREEAL RNAITr—) Ly P r—/) R—F Py 7DERTALTE
Asparagus with Prosciutto and Parmigiano Reggiano topped with Poached Egg

< fap >

D 74 Y R—=2 37T
Seafood Bouillabaisse

<PURHE>
A7 somr—2F FXFvf2ifr Yad/—2R
Roasted Lamb with Gravy

F7-1% /or

Lbbeiforyv Farly—2 (+1,500 )

Grilled Japanese Beef with Port Wine Sauce

KTHF—F>
SN Y/AVE NN, SV I
Créme d'anjou with Strawberries

K EBEHDOBIRHY) >
a—e— F7203 f%

Coffee or Tea

¥ 8,800

@ KIFEFERZMHL TH Y £9. We use 100% Japanese grown rice.
OBEMICLBTILAF—DHEBEMKIZ. HOHPLOHBARZ Yy ZICBHLMILZI 0,

Before placing your order, please notify our staff if you have any food allergies.
QLR RIEICIT Y — € 2R (10%) & BRI E TN THY £, All prices include consumption tax and 10% service charge.



California 74 F—a—=x

KT Ia—A>
ERDIVIAR—F FY270FY
Chicken Consommé with Hint of Truffle

<K I3 >
TANRGHREEAL NAITVY—) Ly Py =) b R—FFZy 7DERR L2
Asparagus with Prosciutto and Parmigiano Reggiano topped with Poached Egg

A4 VRHEE FRE D 1RBRU S0

Please choose one main dish from below

Pt omm s e s e =k mm ke h mm s e =k =k =k = s e = =k =k = s = = =k =k = s = = -
! !
I AHOBORTLEWEDTLE T—=AT TV —2R !
; Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce 1
! !
n ETWOE -2+ ABOE2—L (5IIIHOE Y ;
1 Roasted Duck Breast with Carrot Puree and NIYODOGAWA Japanese Pepper '
! !
. |
: LdbEfEDZ YT KA MY —2 (+1,500 F) ;
! Grilled Japanese Beef with Port Wine Sauce .
! !
KTH—F>

15X Y/ AVE NN SV
Créme d'anjou with Strawberries

K BHDBIRAY)>
a—e— F720F FIE

Coffee or Tea

¥ 6,300

@K IFEFKZMHL TH Y 3. We use 100% Japanese grown rice.
OBMICLBETILAF—DHEBEME. HDOPLHRAZ Yy 7EBHLAFLZI W,

Before placing your order, please notify our staff if you have any food allergies.
QLRI ICIZY — 2R (10%) & BB E T TEY £, All prices include consumption tax and 10% service charge.



