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Dinner Course

Lien ~U7> ~ ¥8,500
Amuse
T7ia—X
Seasonal Cream Soup
FHfior ) —LZx—7
% Please choose one item from the “Appetizers”
[AIZE) L0 1HBERLFEn
% Please choose one Fish item from the “Main Dish”
[AA4v] oI 1 HEBEBERLFE
% Please choose one Meat item from the “Main Dish’
(A4 V] OPFEHEL Y 1 BBERL AT n
% Please choose one item from the “Desserts”
[FH—F] &0 1EBERLZE 0
Bread, Coffee or Tea
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Ruban ~U1/\Y~ ¥10,500
Amuse
Tia—X
Seasonal Cream Soup
Efior ) —b A=
% Please choose two items from the “Appetizers”
[ATE) L0 2@BERLAE 0
% Please choose one Fish item from the “Main Dish”
(X4 V] o LY 1 BBREFLEZI N
% Please choose one Meat item from the “Main Dish
(X4 V] ORI LY 1 BBREFLZI N
% Please choose one item from the “Desserts”
[FH¥—F] X0 1 MmEBENRLZETW
Bread. Coffee or Tea
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2en FAORFHE /T 7‘ Prix-fixe menus
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((Soupe A=7)

Seasonal Cream Soup
FHDIY —bA—T

(Appetizers BIHE)
Pate en Croute(half size)
RT T —=F (N=7)

Marinated Cherry Salmon with Mimosa Salad and Tomato Condlment

P I<wAD<Y A IEY PFvbOavF4EYV

Scallop and Spring Vegetable Cocktail Spring Onion Chiffon+ ¥ 1,000

WZH & BEEDH 7 T HEAEDY 7 4 v
Morel Mushroom and Asparagus Fricassee

with Soft-Boiled Egg and Prosciutto +¥800
E)—2BLTANTHRADT VA vt RERLEANLERLT
Pate en Croute(full size) +¥1,500
27 e 7= (1R

{Main dish X1)

Steamed Cherry Sea Bream with Artichoke and Barigoule-Style

WY 7 7=V T—=T4Fa—27 NYIT—=LE

Poached Rockfish with White Asparagus, Saffron-Infused Jus + ¥ 500

ARNXNVDRTVLERTAMNTARNTIHA F77VEAKDY 2
Clams, Black Pork, Bamboo Shoot Braise
B OBRK Gorry

Pan-Seared Veal Loin, Spring Vegetable Salad +¥1,000

o —2% BWHEOY I X

Australian Lamb T-Bone Steak with Mint Jus Sauce +¥1,500

A=A PZYVTEHFEDOTHF—VRAT—F% VIOV

Grilled Japanese Beef Loin with Red Wine Sauce +¥1,500

EEF T — A DRABEE K74 vy —R

(Desserts TH-Fk)

Ice Cream & Sherbet

TARIZ ) —L&vr—=_y |

Creme Caramel

JVL—LNT AN Gy H”

Caramel Chocolate, Milk Espuma +¥600
¥y I Arvaad INIJDIRAT—<%
Strawberry Mille-Feuille+¥800

WwWhHb oIz 4 —a

Chocolate Terrine, Tart Berry Compote, Espresso Sauce +¥1,000

TV —Xvaa7 HE->IwRY)—DavF—F 227y Y Y—2R
Price listed above include tax and service fee.
KEGCRBIC3BE - - 2R EENTEY T

a la carte
75 ar bEE

¥800

¥2,000
¥1,800
¥2,800

¥2,600

¥3,600

¥2,100
¥2,600

¥2,800
¥3,800

¥4,300
¥4,300

¥600
¥600
¥1,200
¥1,400
¥1,600

Guests with food allergies, please notify restaurant staff. Thank you.  The menu may vary due to availability of ingredients
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