FREEAZ1—
Available On Weekdays Only

Menu marché
~ LhZa3)oI ~

¥2,800

Y—EVDIFIM1DER MOFEDTI)-IMLIT FEEY-A

Smoked Salmon Mi-Cuit and Seasonal Vegetable Terrine with Herbal Sauce

CIEONHFHROA—T HIBEDDI—LERAT

Vegetable Soup with Citrus Cream

AVE!

Pasta

TELNT@mEBZUKIES

Please choose one of the followings;

AINTYT4 BRTDBERZOTNLEHNL AHFFRIENTAILY -2
Spaghetti with Grilled Saury and Pureed Root Vegetables Tossed
with Olive Oil and a Touch of Sudachi Citrus

ANGYT4 FHERHEBENIEOILYTRIYT— O—AIY—REKODIL b
Spaghetti with Kyo-Tamba Free-Range Chicken and Shrimp Ragu, Marengo Style,
with a Touch of Rosemary

AV
Bread

FHOTE-I

Seasonal Desserts

d-k— /7 #I% / IATLwY

Coffee / Tea/ Espresso

TT47-0
XO—X[ZEBMTOH
CRBLGYET,
Petits Fours in additional
to the course menus

+¥500

FHEAA-ITT,
The photo is for illustrative purpose only.

HMERY-E2H10% - BrENEINLMEEBIET .

Price shown includes tax and service charge.




TEHRBREAZ1—
Available On Weekends Only

Menu midi

~ Lh=1357q4 ~

¥2,800

CIEONHHROA-T #HEDD)-LEHAT

Vegetable Soup with Citrus Cream

AMUTF49Y21
Main Dish
TEELD1BBERUKESL
Please choose one of the followings;

A=TRROVY FEHOADTIL IX11DFMINEHRAT

Grilled Seasonal Fish Served on a Bed of Potato Puree and Fish Soup, with a Touch of Fennel Oil

BEOO—-Ak PUT4—TOTLEEERR HEEVEXRT-DY—-2

Roasted Duck with Sweet Sour Sauce, Garnished with Chicory and Fig

10fEDF/JeF71LADOKRIL EHRLNI—DY—A 34 LOED
Beef Fillet Steak with Seasonal Mushrooms, Served with Brown Butter Sauce

AV
Bread

FEHOTE-I
Seasonal Desserts

d-k— 7/ #I% / IATLY

Coffee / Tea / Espresso

TT47-l
Xa—XIZEBMTOH
CRBLLEYET,
Petits Fours in additional
to the course menus

+¥500

BHRAA-ITT,
The photo is for illustrative purpose only.

HEFY-E210% - HBiENEEINLMIBELIET

Price shown includes tax and service charge.




Menu ciel

~ LZa VI ~

¥3,900

Y—EVOIF2MDER OFRNTI-ILIT FEY-A

Smoked Salmon Mi-Cuit and Seasonal Vegetable Terrine with Herbal Sauce

B)7TIL RIVF-ZEENVFIvE BUWI-LIAA EEF9VOT7HEV
Tagliatelle with Porcini Mushroom and Pancetta, Served with Creamy Sauce,
with a Touch of Chestnut and Nuts

AMIT4YVa
Main Dish
TR REEUCTEL

Please choose one of the followings;

A=TRROVY FHOADTIIL IXM11DAAIVEFAT

Grilled Seasonal Fish Served on a Bed of Potato Puree and Fish Soup, with a Touch of Fennel Oil

BEOO—2AF PUT4—JDOTLEERIER HELFLERA-DY-2R

Roasted Duck with Sweet Sour Sauce, Garnished with Chicory and Fig

1 OHOE /TEETALRORIL BHLIE-DY—R 51 LOEN
Beef Fillet Steak with Seasonal Mushrooms, Served with Brown Butter Sauce

AV
Bread

SDSDDENILTL-AVY VR FHOVILRERZT

Raisin Butter Cream Cookies, Served with Sorbet of the Day

q-t— / #fI% / IZTLvY

Coffee /| Tea/ Espresso

TF47-)b
Xa—RITEMTH
CRBERYET,
Petits Fours in additional
to the course menus

+¥500

BHEAA-ITT,
The photo is for illustrative purpose only.

HMEEFT-E2R10% - BENEFNLMEEBIET

Price shown includes tax and service charge.




Menu fleur
~ LZa )= ~

¥6,500

Y—EVDIF1MDER MOFEROT)-MEILT FEY-A

Smoked Salmon Mi-Cuit and Seasonal Vegetable Terrine with Herbal Sauce

CENDFEOA-T #HEDD)-LEFAT

Vegetable Soup with Citrus Cream

A=TRROVY BHOROTUL IR 1DAANEFALT

Grilled Seasonal Fish Served on a Bed of Potato Puree and Fish Soup, with a Touch of Fennel Oil

10 EDF /&4 T74LADIKRIL EDBLINA-DY—-R 34 LOED

Beef Fillet Steak with Seasonal Mushrooms, Served with Brown Butter Sauce

AV
Bread

T

Dessert
TaEdD1 @mBBUKIZELY

Please choose one of the followings;

FEHOTE-I
Seasonal Desserts

SDSDDENILTL-IUB VR FEHDYIARERAT

Raisin Butter Cream Cookies, Served with Sorbet of the Day

d-kt— 7/ #I% / IATLwY

Coffee / Tea /| Espresso

TF47-)
¥a—R[TEBMTO
CRELGYET,
Petits Fours in additional
to the course menus

+¥500

BHEAA-ITT,
The photo is for illustrative purpose only.

HEFT-—E2R10% - BRENSENLMEEELNET,

Price shown includes tax and service charge.




Menu magnifique
~ LZaXZM9) ~
¥10,500

CEONHFHROA—T HIEDNDU—-LERAT

Vegetable Soup with Citrus Cream

Y—EVDIFIM1DER MOFEDTI)-MLIT FEEY-A

Smoked Salmon Mi-Cuit and Seasonal Vegetable Terrine with Herbal Sauce

AI-NBZEAFRE BHFERKDYI-YY FI(VY-AT

Homard Lobstar,Scallop and Kujo Negi Leek Mousse Pie with a Touch of White Miso, in Red Wine Sauce

10 DT/ ILHEREMF T LADIRIL ENLNI-DY—2 31 LOFED

Specially Selected Japanese Kuroge Wagyu Beef Steak with Seasonal Mushrooms,
Served with Brown Butter Sauce

AV
Bread

TE-Ib
Dessert
TRELD1 EBUTZEL

Please choose one of the followings;

FHOTE-I
Seasonal Desserts

SDSDOENIZTL-IAUYUF FHOVILRERAT

Raisin Butter Cream Cookies, Served with Sorbet of the Day

TT47-)b 35

Petits Fours

q-t— / fI% / IZTLyY

Coffee / Tea/ Espresso

MERFT-EAH10%  HENEINIEEEBIET,

Price shown includes tax and service charge.



