BHHET 4 F—a—2
Hydrangea Dinner Course

CEEHI / Aperitif )
Bt (Tra—nEid, vy Tra—n)
Hydrangea (Alcohol or Non-Alcohol)

(73 2—X/Amuse)
Hfio 7 Y » b
Y—FrDYTy bD~whnayv
EYYVTFLIEEANLABYDENL L
Baby Sweetfish Fritto

Salmon Rillette Macaron
Prosciutto and Melon with Mozzarella on Tartellete

(HiSZ / Appetizer)
fiso=Y 4 WZHEALOKRRD 7 €4 VL7 T
75 VRI—=ADFLy v T
Marinated Mackerel with Scallop and Red Daikon Ravioli
served with Raspberry Dressing

(FRBIEE / Fish)

nEOr—2t+ LOITOR—=FET HY 777t
Roasted Grouper in Baby Sardines and Clam Broth
topped with Cauliflower and YUZU

(PIEHEE / Meat)
HEM e -2l 7y LIZETOI ALY

KDLy 7
Grilled Wagyu Beef Loin with SHIBA-Pickles Salsa
and Eggplant a la Grecque

(7 ¥ — b / Dessert)
L—ZR7u~v—Y 2" EG{E"
Cheesecake Mousse “Hydrangea"

(/INHE- / Petit Fours)
AADTT 4 7—n
Today's Petit Fours
(BEBD BIAD)
a—b— %03 RAA
Coffee or Tea

¥ 12,800




Miyako 7 4 F—a—2X
Miyako Dinner Course

(7 3 2—X/Amuse)
TV —=VE—ZADER =V a2
Creamy Green Pea Soup

(Hii = / Appetizer)
FHOTREZfF—X FL—
Medley of Seasonal Appetizers

Y—rvYzTy bDwhuyv

Salmon Rillettes Macaron

Mk 7 U » b Baby Sweetfish Fritto
EFYVTFLIEEANLATYDEALILY B Prosciutto and Melon with Mozzarella on Tartelette
D3I « Fa 4 Semi-Cooked Bonito
NRFRHh v R—=a2 KIHTFDEZNLRA Paté de Campagne with Pickled Eggplant

(Fa R / Fish)

P (DA e S S VA
Seafood Bouillabaisse

CPREIE / Meat)
fFEor—2t FXbvA42FERX Vad/—R
Roasted Lamb with Ratatouille and Gravy
%720% /or

EENSyTHOZY T KA MEY —Z (+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(7 ¥ — b / Dessert)
AV ETALDIV—LE Y 2
Créme d'anjou with Melon and Lime

(%D BIRAY)
a—b— 3 AR

Coffee or Tea

¥ 8,800

FE D7)z FA by —2

Grilled Japanese Beef with Port Wine Sauce

HrEom—2F FXFvLLFER YaD/—R
Roasted Lamb with Ratatouille and Gravy



EEto—2be—7 F4F—a—2
Roasted Japanese Beef Dinner Course

- s
A

(7 2 2—X/Amuse)
TY—=VE—RADKRE =V 2
Creamy Green Pea Soup

(HIT3E / Appetizer)
FHOT XA F—X FL—
Medley of Seasonal Appetizers

Y—xvYxzy bovhuv Salmon Rillettes Macaron
Hefhod 7V » b Baby Sweetfish Fritto
FYwVFLIEEANLRAVBYDENLIL Y B Prosciutto and Melon with Mozzarella on Tartelette
#8n I - Fa24  Semi-Cooked Bonito
NRFRFHhvR—=2 KiTFDOEZNLZR Paté de Campagne with Pickled Eggplant

(Rl / Fish )
AH® B (+¥1,000)
Fish of the Day (+¥1,000)

(A4 V¥ / Main Course)

EfEFor—2bEe—7 L=y —2 %723 MY — 2
Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

(7 ¥ — b / Dessert)
AV EeFALDIV—LE VY a
Créme d'anjou with Melon and Lime

(D BIRAY)
a—b— 03 ALK

Coffee or Tea

¥ 7,800



California 74 F—a—=x
California Dinner Course

(7 3 2—X/Amuse)
PV —=VE—ZADER =V a2
Creamy Green Pea Soup

(Hii = / Appetizer)
FHOT XA F—A FL—
Medley of Seasonal Appetizers
Y—xvJTytowhnrv Salmon Rillettes Macaron
Hefhd 7 VU » b Baby Sweetfish Fritto
EyVYTFTLIZEEALIOTYDEALFL Y b Prosciutto and Melon with Mozzarella on Tartelette
D3I - FaAq Semi-Cooked Bonito

NRFRHh v R—=a2 KIHTFDEZNLA Paté de Campagne with Pickled Eggplant

(A 4 v B / Main Course)

Fat L D 1RBEVLZ I W,
Please Choose one main dish from below

AHOBORTLEHEDTLE T—AT TV V=2
Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce

o —2F AZora—L (IO FY
Roasted Duck Breast with Carrot Puree and NIYODOGAWA Japanese Pepper

EENSVITHO YT EA MY — 2 (+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(7% — b / Dessert)
ARV ETALDIL—LRY Y 2
Créme d'anjou with Melon and Lime

(%D B
a—t— ¥7-103 fI5

Coffee or Tea

¥ 6,800

AHOBORT L EWED T LE METSO v —2 b

T—NT TV =R ABOE 2—L {ZIIIROFE D

Pan-Fried Today's Fish Roasted Duck Breast

with Braised Vegetables and White Butter Sauce with Carrot Puree and NIYODOGAWA Japanese Pepper



wipElE EEf7T4F—a—=R

Grilled Japanese Beef Dinner Course for Staying Guest

(7 I =2—X/Amuse)
THRE oI

Amuse-Bouche

(Hii = / Appetizer)

flEty—=v (b0 OV % HY—2U—LET4L
Marinated Salmon Trout with Sour Cream and Dill
(AR =7/ soup)
AYVRAZR—=F FYaT7DEY
Consomm¢é with Hint of Truffle

CPIEIHE / Meat)
EpEFY—af vorz)x Fu MlY — 2R
Grilled Japanese Beef Sirloin with Port Wine Sauce

(7% — 1 / Dessert)
AVl IALDIV—LE /Y2
Créme d'anjou with Melon and Lime

(Ft2D BIKHP)
a—b— ¥ FLE

Coffee or Tea

¥ 6,800

OfDEG [ —e R &lE, fFHTEERADTHLL LD I TIRZZT N

There will be no other discount service with this menu.



o, vﬁ—f*’%*l—ﬁ» —o—€)
T VLN IRd ¢ s

wipElE el r4F—a—=x
Grilled “KOBE” Beef Dinner Course for Staying Guest

(7 I 2—R/Amuse)
TEE I
Amuse-Bouche

(¥ 7 & /salad)
7YV —vHh IR

Green Salad

(AR =71 soup)

FHIPEDORZ—Y 2
Seasonal Vegetable Soup

CPIEI / Meat)
WPty 7Yy —af vory . FAMEY R
Grilled KOBE Beef Top Sirloin with Port Wine Sauce

by T —m A v 3ERLrLBRICHTCORGOD IR L 2D,
MEARER RS TIIOREK L BEE BRLANEZZTET,
Top sirloin is a cut of beef with lower fat content from the primal loin or sub primal sirloin.
You can enjoy the flavor and the texture peculiar to lean “KOBE" beef.

(D BRAY)
a—b— %7203 LA

Coffee or Tea

¥ 10,000

OfEDEG [ —e R & iE, fHTEERHADTHLL LD I TIRSZZT N,

There will be no other discount service with this menu.
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