Menu de Confiance
Four plates prefix course
BEO=a—2

Les Entrées 1 L H DHIZE
(BlifFAHO—L % BEUL 72X / (Pick your choice of Appetizer from below.)

» Marinated red sea bream from Ehime Prefecture,

organic quinoa and olive gateau with saffron-flavored sauce.

FIRREEMO~ ) X A —T=y 7 XXT AV =T OH F—{3T 77 VEBED Y — A
+ Salted rice malt marinated Yamagata pork loin cooked at low temperature,

served with Lyonnaise potatoes and croque monsieur.
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* Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
B RNMERCKk D7 ) — 2 Yy b

BROKR) FEET LY VaKk M) 2T DRTA ZAEIEGEDT (+¥1,800)

2eme FEntrées 2 LH HiZE
Variety of seasonal vegetables plate - 28 kinds
WAL PE  MERKEP Sz 28 O bt

Main dishes F3
(BlFHD—L % BN 7250 / (Pick your choice of main dishes from below.)

« Hokkaido cod steamed with spinach spaetzle, sautéed Chinese cabbage and milt sauce.
AREPEEMED T 7 7 — )L 1ZINAFD ANy =)L
H¥XDYT— HAfDOY—A%EF LbHET
* Boeuf bourguignon of Japanese beef shank with beetroot coulis and petit onion.
EEFEATRAEE ST 7 « TAX=Fy =YD s —U— TTF4t=Fr 4
* New Zealand non-chemical beef fillet poélé with Madera wine sauce.
ma— V=TV RES T IINET 4 VRDOAT —F <7 Z{HERAKD Y — 2 (+¥2,000)
Hachis parmentier of grilled WAGYU beef sirloin with Port wine flavor.
CHDEFFY—a AL Dr T 7 y= b~ T ¢ AT AL MEEB(¥2,400)
+ 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.
MR T U R AT — A UOEROFY ZOH T TAFRRANy Y 2 ViK% (+¥1,800)
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Les Desserts 7 % — b
Chefs’ imaginational dessert and coffee or tea
S TF— g DT — b
a— b — XTI

A ZE O Sl N JE Ladify sea urchin (+¥900)
FE DR — T o Seasonal Potag (+¥900)




Treat for afternoon Luxe de midi

Five plates prefix course with a glass of drink.
BEAYVOINEHIV 5M=a—A
¥6,300 (FiLid7)

Amuse Bouche /MRS
Ladify sea urchin

(Sea urchin with scrambled eggs and sauce américaine)

T =D E N

Today’s seasonal appetizer
A H DFEI ORI
Pick your choice of Appetizer from left.
BAHO—MZEFLL D BRI IEI N

ANV X VT
Seasonal vegetables plate - 28 kinds.
[LIA IR i B P AR B 325 28 T OO V) B o H:

Spécialité

Today’s Main Dishes
KHOAA T 4 v
Pick your choice of Appetizer from left.
BAHO—MZELL D BRI EZI N

Les Desserts 7 #— b
Chefs’ imaginational dessert and coffee or tea
A~V F—varyO7F ¥ —k
a— b — XIFHK

Drink Menu FU V7 A=a—
BUFHDOBRAW % BRORL I2E W0
White wine- AV A ¥ Y& VL7 vy /L FX
Red wine - RIA ¥ $Z VT H~YLR Y—vr=3v
Sparkling wine - A/X%—27 Y7 ULy (+¥350)
Draft Beer - A2t™—/v  (+¥350)

Cranberry juice- 7 7 _RY —Y2—X
Orange juice- FL ¥V a—X
Apple juice - BBV ATV 2 —2X
Dry Ginger ale- ¥O0Y v V¥ —x—/b
Non-alcohol Sparkling
IV TNA—NAN—=F Y TIA v (+¥350)
Non-alcohol Beer - / 72—/ E—)L (+¥350)

Menu de Premium
Nine plates prefix course
FLUITA 9la—A
¥12,000 (BiiA &)

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

AT = D E i NJE

Marinated red sea bream from Ehime Prefecture,
organic quinoa and olive gateau
with saffron-flavored sauce.
FIRWERAO~ Y R A== 7 XXT &
FV—=TDOH b3 T $7 7 kD Y — A

Seasonal vegetables plate - 28 kinds.
P R 08 R 30 28 D BE W B ot

Organic 16-grain rice cream risotto, with forest
mushrooms and slices of fresh autumn truffle.
BT ANHERKED 7 ) =L Y v b
ROA ) FiEL
TLyva b aTDATA AEREFEDT

Ezo abalone instant steamed with the aroma of
smoked cherry blossoms,organic spinach and
abalone liver flan,served with parmesan-flavored
cream sauce.
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Today's granite
AKHDBHAELY 7 =7

Roasted non-chemical beef fillet from New Zealand,

with caramelized Shogoin turnip and patty,
black truffle-flavored sauce and foie gras puree,
Rossini style.
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Water pudding
VA —Z =7 N=TEk
Chefs’ imaginational dessert and coffee or tea
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Menu de Luxe

Thirteen plates prefix course

5227 —131Ma—2 ¥15,000FiAH)

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

Y =0 Ehm AR

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

AT )R LR e —2WOMEENE VI VERT hermy s Ay v azivaT

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

FBIRREEAO~ ) X A== /XX T A ) —TOH b—fILT 77 VEkD Y — A

Variety of seasonal vegetables plate - 28 kinds
(LIALURPE MR IENT 32 28 T A H

Macaron with carrot cream and cumin aroma.
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Organic 16-grain rice cream risotto, with forest mushrooms and slices of fresh autumn truffle.
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Shogoin turnip blancmange with truffle flavored mushroom sauce.
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Hokkaido cod steamed with spinach spaetzle, sautéed Chinese cabbage and milt sauce.
HFEEEEO T 7 7 — L 1EINAED ARy Y =)L
AXDYT— ATOY—RAEF LbET

Today's granité
AKHOBHELDY T =7

Roasted non-chemical beef fillet from New Zealand, with caramelized Shogoin turnip
and patty, black truffle-flavored sauce and f01e gras puree, Rossini style
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Water pudding.
Uk —H =T N=T K

Strawberry dessert.
TA BDEDEEDAT IV R VT 4 — FED Y INRZ

Valrhona 66% chocolate mousse, Grand Marnier scented orange ice cream.
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coffee or tea
a— b — XFALA
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