Menu de Confiance
Six plates prefix course

EFED 6 .22 — A

Amuse Bouche /N3
Ladify sea urchin ( Sea urchin and scrambled eggs with lobster sauce )

AT =D E AR

Les Entrées g3
(BiFHDO—L % BEL 72 &\ / (Pick your choice of Appetizer from below.)
« Marinated red sea bream from Ehime Prefecture,
organic quinoa and olive gateau with saffron-flavored sauce.
FIRREEMRO~ I R A—T=y 7 XX7 XY =T DO M3 T $7 7 VRO Y — X
+ Salted rice malt marinated Yamagata pork loin cooked at low temperature,
served with Lyonnaise potatoes and croque monsieur.
W T~ X LR e —AROKIRHE Va8 ART Moy 7 Ay v a%iizxT
+ Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
AR ANHERAK D7 V=20 Yy K
BOR) FHELET LYY afk b)) a7 DAT A ARHEFHED T (+¥1,800)

Spécialité AT ¥ U T
Variety of seasonal vegetables plate - 28 kinds
LA IR pE MRS 28 MO RE Y bt

Potage RH —V 2
(BlFHDO—IL % BN 72 S0 / (Pick your choice of potage from below.)
« "ZERO Milk Fat" seasonal vegetable natural potage.
LB —8)72 U FEHE RO T F 2 T NRE—T 2
+ "chez tomo speciality" Marseille style fish soup.

“Vx MERIHA AL oo A A RBRDOARA—T

Main dishes FE3£
(BiFHDO—L% BEUL 72X / (Pick your choice of main dishes from below.)
+ Hokkaido cod steamed with spinach spaetzle, sautéed Chinese cabbage and milt sauce.
IHRHEEERED T 7 7=V 1 ZINAED AR Y =)L
AEDYT— AFDY—A%E ELbET
* Boeuf bourguignon of Japanese beef shank with beetroot coulis and petit onion.
EHEFAXAER ST2T 7 - TAX=F L =Y D7—V— TFod=Fr iz
« New Zealand non-chemical beef fillet poélé with Madera wine sauce.
ma— V=T U RE) T IINET 4 VRDORAT —F <7 ZiREEKD Y — Z(+¥2,000)
« Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
SHLEfE—aA L DTV T oz UbwrT ¢ TN T AR M ERERBE(EY2,400)
+ Ezo abalone instant steamed with the aroma of smoked cherry blossoms,
organic spinach and abalone liver flan,
served with Alsace-style spaetzle and parmesan-flavored cream sauce.
WRET U CBH AT — 5 ROEROEFY ZOHT TAYFRARAR Y =Kz (+¥1,800)
FEROLBRIINAEETVEDHO T T 7OV AP UKD 7 U — 5 — R L

Les Desserts 7% — b
Chefs imaginational dessert and coffee or tea
A=TF—=2a DT HF— |
a— b — TRLA

FROAHIT L TBLAMK <3, /All prices are tax include




Menu de Gourmand Menu de Premium

. Ni lat fi
Ten plates prefix course 1o plates prefix course

FOEAR 10 ML=t — A FLIT A 9la—A |
¥10,000 (BiiA ) ¥12,000 (Fiir#)

Ladify sea urchin Ladify sea urchin

(Sea urchin with scrambled eggs and sauce (Sea urchin with scrambled eggs and sauce
américaine) américaine)
AT =0 &l N BT =0 HE AR
Marinated red sea bream from Ehime Prefecture,
Salted rice malt marinated Yamagata pork loin organic quinoa and olive gateau
Lcooked. at low temper?iture, served vyith with saffron-flavored sauce.
yonnaise potatoes and croque monsieur. BIBEGEEMD~ Y X F—H o VXX T L
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Seasonal vegetables plate - 28 kinds.
Seasonal vegetables plate - 28 kinds. WIBIRPE R AR T S 28 TR Y bt
LI Rk 2 2 Y 32 3% 28 T ODRE V) Ao

Organic 16-grain rice cream risotto, with forest
mushrooms and slices of fresh autumn truffle.

Macaron with carrot cream and cumin aroma. AR NEERKOZ V=L Y v b
~huary NBOIY—h 7I0FYEDET HOK FEL
TLyva b aTDATA AEREFEDT

Organic 16-grain rice cream risotto, with forest Ezo abalone instant steamed with the aroma of
mushrooms and slices of fresh autumn truffle. smoked cherry blossoms,organic spinach and

A %+*%f* »7 Y "“A Uk abalone liver flan,served with parmesan-flavored

FROK ?J%k o cream sauce.
Tlyvak b a7 DAT A AEWEGEDT BHRT U EOBRMAF -4 BOBROFY 20T

AL BRIIOINAEET TEFOT7 T
. . POV AFURBRD 7 U — Y — R L ST
Shogoin turnip blancmange
with truffle flavored mushroom sauce.

BRSO T T~V Today's granite

FY 2 7D~ v Y 2 e B Y — R LT AHOBABEL T 7 =7
Roasted non-chemical beef fillet from New Zealand,
Today's granité with caramelized Shogoin turnip and patty,
AHOBOBELOY 7 =7 black truffle-flavored sauce and foie gras puree,

Rossini style.
ma—V—=J U REI T IANVET 4 LDOE—A ]

Japanese beef thigh civet (stewed in red wine) HSER 7 D% v T A VB LT L IRZ
With chestnut puree and ecrasé in winter attire. BRY o 7@EDY =2 T+ T7 V5D L
EFEAFRRA D~ (FRU A F) Y — =4V T
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Water pudding
Water pudding. UA—H =TV N=TEK
VA —F =T N Tk

Chefs’ imaginational dessert and coffee or tea
Chefs’ imaginational dessert and coffee or tea A= F—=a DT HF—h
A~TH—a DT HF— |k
a—b — AR
a—bt — TR
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Menu de Luxe
Thirteen plates prefix course

F 7027 Y —13 M =—A ¥28 000(FiiA L)

Ladify sea urchin
( Sea urchin and scrambled eggs with lobster sauce )

T =0 Em N

Salted rice malt marinated Yamagata pork loin cooked at low temperature,
served with Lyonnaise potatoes and croque monsieur.

AT~ R LR —2WOMEERE Va v BRT herny s Ay v azimaT

Marinated red sea bream from Ehime Prefecture,
organic quinoa and olive gateau with saffron-flavored sauce.

FIREREEfO~ ) X A== XX T ) —TOH h—(rT 77V ED Y — A

Variety of seasonal vegetables plate - 28 kinds
LB IR PE MEELAREF S 28 FROK Y Aot

Macaron with carrot cream and cumin aroma.

ey ANBOIZU—L 7IVOFY 2DOHET

Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
AR SHEBKRDO 7 V—2 U Yy R
BOR) FHELT LYy Y2 M) aTZDAT A ARKEEFEDT

Shogoin turnip blancmange with truffle flavored mushroom sauce.
NSO T T vV Y aZAROY Yy Y al— A0 Y —R LI

Ezo abalone instant steamed with the aroma of smoked cherry blossoms, organic spinach
and abalone liver flan, served with Alsace-style spaetzle and parmesan-flavored cream sauce.

WET UM AT - BELBRIEIONAETI ETTVERO 7 Z
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Today's granité

RKEOBOBELOYZ =7

Hachis parmentier of grilled WAGYU beef sirloin with Port wine f}avor.\
<HLEMES—unA D7V Ty =<7 0 AT RV MR

Water pudding.
VoA —H—T v N= TR

Strawberry dessert.
FGA DEHTED AL N IV T 4 — FED Y ANRZ

Valrhona 66% chocolate mousse, Grand Marnier scented orange ice cream.

A 66% Na—FFgal—rAh—R FLUVIFLTA AT Y —A

coffee or tea
o— b — XIFAL A
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