17 : 30~21:30 (20:30L.O. =—x1%20:00L.O)
+ - HIEH. #LHIZ 17 : 00~

Dinner Course
TAF—a—2A
Lien ~U77>~ ¥8,500
Amuse ‘
T Ia—X
% Please choose one item from the “Soupe”
[(Z2—=7"] X 1MEBENSLZETN
% Please choose one item from the “Appetizers”
[AIE] L0 1 @mBERLZETWn
Y Please choose one Fish item from the “Main Dish”
(A4 v] ORI 1 RBRILEZI W
Y Please choose one Meet item from the “Main Dish”
(A4 V] OREFRL D 1 RBERILZI W
Y Please choose one item from the “Desserts”
[FH—1F] X0 1EBRERTET N
Bread
NV
Coffee or Tea
Ly Fa—e— F7I03 K

Ruban ~Y1/\Y~ ¥10,500

Amuse
7 3Ia—X
% Please choose one item from the “Soupe”
[(Z2—=7"] X 1MEBESLZET N
% Please choose two items from the “Appetizers”
(3] b 2@mBHEIZET N
Y Please choose one Fish item from the “Main Dish”
(XA v] ofFEEX ) 1 HEBERFI N
Y Please choose one Meet item from the “Main Dish”
(A4 V] OREFRE Y 1 BBERFLZI W
Y Please choose one item from the “Desserts”
[FH—F] X0 1WEBRERFIN
Bread
>Ny
Coffee or Tea
TLvFa—e— i3 f%E

Price listed above include tax and service fee.

KK ITRBE - - 2B EITNTEY T,

Guests with food allergies, please notify restaurant staff. Thank you.

KEMTLAF -2 BRbOBERIERRZ y 7ILBEHL O 0,
The menu may vary due to availability of ingredients

A= 2 —NEZEMDOAMRIIC LV EHIE T2 HERTITwET,

boleh TNV A TAF —i#

1/7w~2/28

&g 2 A

& § e
Prix-fixe menus ¥V 74 2 2 A =2 —

{Soupe A=7)

Shrimp Bisque

HEoeRs

Onion Gratin Soup + ¥ 600
=V IR VA=

(Appetizers BIZ)

Pate en Croute(half size)

RFIA—F (~—7)

Marinated Yellowtail with Japanese Radish, Pistou Sauce
HKT)O=Z) AR FHHOLAL—V—2R

Spiced Roasted Shrimp and French Red Chicken Salad Style+ ¥ 600
RRGEDA AL 20T 4 LT TV AR ¥ 7 LT

Japanese Beef Thigh Marinated in Red Wine Miso +¥1,200
T AVRIEC~= ) LEEESD DA GHREAOT -7 - 71 —4

Pate en Croute(full size) +¥1,500

AT gve— 1 (TECHD

Presse of Taro and Foie Gras +¥1,800
WHEFLIAT 70T L vE

{Main dish X1)

Roasted Codfish in Mussel Soup

HiEous 4 L—AHOR—7NT

Steamed Sole Stuffed with Lobster and Tomato, Nantua Sauce + ¥ 800
d=—niFEL b= b EFHO Y - FYFaT Y —R
Grilled Kurobuta Pork Loin with Black Cabbage Sauce

B e —2DRKEEE BFr Yy —2

Braised Beef Cheek with Mashed Potatoes +¥1,000
HLFRFADT LY =y aRT b

Australian Lamb T-Bone Steak with Mint Jus Sauce+¥1,500
=RV THEMFEDT A—VvRT—F IvVIDYa

Grilled Japanese Beef Loin with Red Wine Sauce +¥1,500
EpEd v — 2R DRKBEE RT7A VY =R

(Desserts 7H-F)

Ice Cream & Sherbet

TARIZ Y —L&¥¥—_v |}

Creme Caramel

JL—LhT AN “EivosH”

Strawberry and Wine Jelly Soup with Pistachio Ice Cream +¥600
WHITLTA VY aLDA=T VREFFADTARIY —L4

Chocolate Parfait +¥800

YaaJg o7 x

White Strawberry and White Chocolate Chiffon with Milk Sherbet+¥1,000

HWbIedrT A b Faanpsrry IAZVr—xy MEZ

avr7— Yoy

a la carte
7o han kg

¥900
¥1,500

¥2,000
¥1,800
¥2,400
¥3,000
¥3,600
¥3,600

¥2,800
¥3,600
¥2,800
¥3,800
¥4,300
¥4,300

¥600
¥600
¥1,200
¥1,400
¥1,600





