IV

9 RED— IO Y Hb¥
Assorted Appetizers

AHDA—=T
Soup of the Day

<P BHADAZ 2 —% 1 MEBETOEETET>

Please choose 1 of your favorite menu from the following.

FELADT UV RIA Y ERH—Y —A
Grilled Beef Fillet, Red Wine Vinegary Sauce

BY—aArDFY)V Y2 RTvIV—RA LI+—VDT 7LV FT
Grilled Beef Sirloin, Sauce Jus de boeuf with Horseradish

AxrZadnZ V)V mEiLEY — A

Grilled Tuna with Southern French Sauce

TSI VAREY ¥ T VBB RN T4 AF VTNV IaV—R
Challandals Duck Leg Contfit, Balsamic Fig Sauce

LIEVET Ve 75 7]
"Mont Blanc" Freshly Squeezed Chestnut Cream

d—b— ¥k FI5

Coffee or Tea

EE327AMY
Bread

¥5,000

% LRoRHa sl (10%) - v—EC 2 (10%) HEENTVET, *The above price includes Tax (10%) and Service charges (10%).
XEAMOT LIV F—L EZBRHBOBEMIE. ZOBTAZYy TETIH@LZEW,  *We would be glad to consider changing the ingredients if you have food
allergy.



N AIAVE
”/CZM/O”
7Ia—RX
Appetizer
RFETUIN—1 BHUH
Terrine in a Pie Crust, Modern Style
XA VTSGR A=T IVVAF U F—ZADRAXT UENT
Parmesan Cheese and Onion Soufflé Gratin
FHDTLE EHVTFT—DAR— T—NTF0V—R
Braised Sea Bream with Purple Cauliflower, Beurre Blanc Sauce
JI5=F
Sorbet

<UUTFXOBIHADAZ 2 —% 1 BECNEETET >
Please choose 1 of your favorite menu from the following.
F—AFSUTHFCLH %) OFY)L ITFIWOV—A FHDOF vy S5 RAYE
Grilled Fillet of Australian Beef(°%), Madeira Wine Sauce,
served with Caramelized Chest Nuts

WAORT« JUFy FFY—DY—2R
Roasted Duck with Morello Cherry Sauce
A=A ZUTHETFE VA %) OFTYINV TxTTIVT—FHA FVaTV—A
(FZ A ¥1,000 I THECWILTET,)
Grilled Fillet of Australian Beef served with Foie gras and Truffle sauce (Extra 1,000yen required.)

¥Pe LW, BET (5 2¥1,5000 AVl (F5X¥3,500) IcTEBEWRTET,

*For 1,500yen extra, you can change to Domestic Beef. For 3,500yen extra, you can change to “WAGYU” Beef.

LIEVET Ve 75 )
"Mont Blanc" Freshly Squeezed Chestnut Cream

d—b— ¥k FI%

Coffee or Tea

EETE AN
Bread

¥&.000

 LRoRa I EBE (10%) - —E XK (10%) HEENTVET, *The above price includes Tax (10%) and Service charges (10%).
KEMOT LIVF—G EZBREDBERE, TOBFARy TETIH@MLILEY,  *We would be glad to consider changing the ingredients if you have food
allergy.



AGHHET =7 7 4 F—

WIS | Limited Time Only

RICCUAG o/ Ly L Anner

73ia—R
Appetizer

JEBEENIORG A L AT A HZDTT vz FYET - 475D
Kombu Cured Scallop and Shredded Snow Crab Meat with Caviar and Salmon Roe

N—=AZwTDIN—F bVaTdeT+7750mTA4YIULT
JLIEPEL Y R T 4 AR —T 2 BIRA T
Persnip Veloute Soup, Truffle and Foie Gras Royal Served with Lily Bulb and Puff Pastry

JLBEETFHE R T DT ST 0% Z2INUENET =YL I I —R

Flounder and Potato Timbales, Sea Urchin Sabayon Sauce

Jo=7
Sorbet

POKFEY—a A DT TV RISy e KT 7Y
Grilled "RYUHYQO" Beef Sirloin, Beurre Marchand de Vin Sauce

JLBHE T 7 V) — LF—ADFHZIV S ENZTFT A R

Strawberry Cream Cheese Tart and Vanilla Ice Cream

d—b— 71 FI%

Coffee or Tea

EETE7AMY
Bread

¥77.000

 FEORESITHERD (10%) - T—E K (10%) DEENTVET, *The above price includes Tax (10%) and Service charges (10%).

REANRTUC LD, BEVERICEZBEDDHDET, *Menu items are subject to change based on availability.

XBMOT7 LIVF—x ERBREOBERE. TOEAXY 7ETCIHMLEEW, *We would be glad to consider changing the ingredients if you have food
allergy.



K5

fzgwﬂé

7Ia—R
Appetizer
WREDVT— A T75DT—)IVT 53V —A

Sauteed EZO Abalone, Sauce Beurre Blanc with Salmon Roe

ITAT7TIGDRIL VXY b FrzU—YV—A KIA T ANTHARZ
Pan-Sautéed Foie Gras, Sauce Griotte Cheery, served with White Asparagus
A=A VT ITRUA—=T IV AFUF—ZAD AT UAENET

Parmesan Cheese and Onion Souffle Gratin

JtiBEEFHOTLE < —)UilEDA X AT~
Y INRYY—R FrETHID
Braised Flatfish and Lobster Medallions, Champagne Sauce with Caviar
J5=7
Sorbet

EPETFeLHOZ V)V FHIOWERL NV T—V—2A

Grilled Fillet of Domestic Beef served with Seasonal Vegetables, Sauce Perigueux

<UUTFEOBHADAZ 2 —% 1 BECVLETEIT>

Please choose 1 of your favorite menu from the following.

LIEVET Ve 75 7]
"Mont Blanc" Freshly Squeezed Chestnut Cream

TH X aas
Chocolate Fondant

d—b— ¥k FI%

Coffee or Tea

EE327AMY
Bread

¥ 75,000

% LRoRHa sl (10%) - v—EC 2 (10%) HEENTVET, *The above price includes Tax (10%) and Service charges (10%).
XEAMOT LIV F—L EZBRHBOBEMIE. ZOBTAZYy TETIH@LZEW,  *We would be glad to consider changing the ingredients if you have food
allergy.



IFrY—)l

[Z+% (3 BAD]

7 DR ENT A= —E720FET,
LB e m OFRBEE TR LI > TREDa— AT,
P B WE D ELTEENY,

¥76.000

X FER RN ER (10%) « —E2F (10%) BEENhTHET,
K2 HBEK D KD ET,
XTFRHOD 3 HATLEDF ¥ o 2UicDEE LTIk, BHREEOME L. F+ IR 100% 202 EET,
XTVIT IS TEELTRTOHG RN TT,
KBMOT UIVF—HErBRE0BRMHKE. TOBAXy TETTHMLZEW,

JVIIT—)V

[ETx G BAD] X1 BHERE 2 #2

7 DRBENT A= —E0FE T,
R LB e E OFREE TR L TEBEDa—X T,
AT BRIWE D ELTEENY,

¥.20.000

¥ FECRA IR (10%) - U —E R (10%) PEFEhTVET,
2K DR ET,
XTTRHOD 3 HELIE#OF v > 2UcOEE LT, BMREEDOMA L. Fv > IVE 100%Z2Wz/zE 9,
XTVLIT I I TG TRXTOEGINRENTT,
XBMOT UIVF—LRERBRHBOBEME., ZOFAX Yy TETTHMIIZE W,



W7 T
¢ L 0&7[ Z
© A=V TIA N} @ Comes with Sparkling Wine.

& JY—FV 7 (1R 3075) @ 1.5 hour free-flow drink.
O BONOBEHZBIROVELET, ¥ We will take a picture of you two.

7Ia—R
Appetizer

INTFT7 U 7)b—1b  BYCER

Terrine in a Pie Crust, Modern Style

FF TSGRV A=T IOVAF U F—AXDAT UNLT
Parmesan Cheese and Onion Soufflé Gratin
HigOT LY EHVTIS5T—DAR— T—IVT53V—R
Braised Sea Bream with Purple Cauliflower, Beurre Blanc Sauce
7=
Sorbet

<P PFXOBIFADAZ 2 —% 1 MBETVWIZETFET >

Please choose 1 of your favorite menu from the following.
F—ZAFSVUTHETELH %) OFY)IL ITIWHDY—A FEDOF¥ 5 AVE

Grilled Fillet of Australian Beef(°%), Madeira Wine Sauce,

served with Caramelized Chest Nuts
WROOT ¢+ ULy P FV—DYV—2R
Roasted Duck with Morello Cherry Sauce
A=AV TR LN %) DT TxT7 T35 —RA bPVaTdV—A
(FFA¥1,000 ICTHECWRZTET,)
Grilled Fillet of Australian Beef served with Foie gras and Truffle sauce (Extra 1,000yen required.)
*Pe LR, /et (5 A¥1,500) Atk (5 A¥3,500) ICCTEBTEET,

*For 1,500yen extra, you can change to Domestic Beef. For 3,500yen extra, you can change to “WAGYU” Beef.

LIEVET Ve 75 7]
"Mont Blanc" Freshly Squeezed Chestnut Cream

d—b— Fid FLA
Coffee or Tea

HFREO
Bread
wareve ¥.20.000
ORI ERE (10%) - —E 2R (10%) BIENTVET, *The above price includes Tax (10%) and Service charges (10%).
XTLITISTREEINTOHLMNENTT, *This menu is excluded from the price discount.

XAMOT UILF—HEEBEbOBREE. 2052 %y 7ETCHm 7y, “We would be glad to consider changing the ingredients if you have food
allergy.
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