THEEAZ1—
Available On Weekdays Only

Menu marché

~ LZa13IoT ~

¥2,800

ZHOHAERINAADIIR BROYIH TT4RIOELLEMBEOIRAT -V

Marinated Seasonal Fish and Firefly Squid with Green Salad on a Petit Pois Puree and Citrus Foam

ABOFERDINI—I1
Vegetable Potage Soup of the Day

AV

Pasta

TEELN1@mBREUIZEL

Please choose one of the followings;

ANGYT4 INIEEYIMADEENDY—LY—A FFeAYEH(C
Spaghetti with Shrimp, Spear Squid and Spring Cabbage Tossed with Light Cream Sauce

ANTYT4 BEDNADT7—IAA—-)F BOZLERDFDENT
Spaghetti Aglio Olio of Bamboo Shoots and Seaweed
with a Touch of Clam Broth and Sansho Pepper Herb

AW
Bread

FEEHOTE-IL
Seasonal Desserts

d—-kt— / 1% / IATLwY

Coffee / Tea/ Espresso

TT147-)
Xa—X[ZEMNMTOH
CRELLRYET,
Petits Fours in additional
to the course menus

+¥500

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

HMEEY-E2AM10% - BrENEINMBELNET,

Price shown includes tax and service charge.




THEFAREAZ1—
Available On Weekends Only

Menu midi

~ LhZ1 374 ~

¥2,800

AEOFEDRI—Ua
Vegetable Potage Soup of the Day

AMIUTF49V2

Main Dish
TaELN1 |mEZEUTZEL

Please choose one of the followings;

FEHOHADRIL WUEODAZI #EAKOADIVY—A
Seasonal Fish Poéle Served with Mountain Vegetables Beignets,
Garnished with Sakura Cherry Blossom White Wine Sauce

RFEKERBEOO-AL ROFD FWEON-—TEEDET
Roasted Kyo-Tamba Kogen Pork with a Charcoal Scent and Sprouted Herbs

FoOMNEANEETVA
BEEOO—-AF Y=-ARIFILT1—)l

Tender Sautéed Beef Fillet and Unhusked Bamboo Shoots Served with Green Pepper Sauce

AV
Bread

EEMOTE—IL
Seasonal Desserts

d—b— / #1%& / IATLwY

Coffee / Tea |/ Espresso

T717-)
¥O—XR([ZEMTDH
CHRELYET,
Petits Fours in additional
to the course menus

+¥500

BH[FAA-ITT,
The photo is for illustrative purpose only.

HMEEY-E2M10% - BENEINMBELNET,

Price shown includes tax and service charge.




Menu ciel

~ LZa1 VIl ~

¥3,900

FEHOHAERUINAIDIIR FROYIH TT4RIDE1LEMBEDIAT—Y

Marinated Seasonal Fish and Firefly Squid with Green Salad on a Petit Pois Puree and Citrus Foam

INLEEYUMHDEWDY-LY—A FIRBROLENZS [EyF)-ZIT
Fresh and New Feeling Pasta "Mocchirini" with Shrimp, Spear Squid and Spring Cabbage
Tossed with Light Cream Sauce

AMIT4Ya

Main Dish
TaELN1 |mEZEUTZEL

Please choose one of the followings;

SHOHADRIL WLFEOAZI #EEAKOBIIVY—2A
Seasonal Fish Poéle Served with Mountain Vegetables Beignets,
Garnished with Sakura Cherry Blossom White Wine Sauce

RFEEEREOO-AL ROFN FWEON—TziENDET
Roasted Ayo-Tamba Kogen Pork with a Charcoal Scent and Sprouted Herbs

FEoMKEANEETAVA
200 ) mftEEIOO-AL Y—ARDTILG -

Tender Sautéed Beef Fillet and Unhusked Bamboo Shoots Served with Green Pepper Sauce

AW
Bread

EEMOTE—IL
Seasonal Desserts

d—kt— / 1% / IATLYY

Coffee / Tea/ Espresso

T7147-)
XO—XIZEBIMTO
CHRELRYET,
Petits Fours in additional
to the course menus

+¥500

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

HMEEY-E2AM10% - BrENSINMBELNET,

Price shown includes tax and service charge.




Menu fleur
~ LZa )=l ~

¥6,500

ZHOHAERINAADIIR BROYIH TT4RIOELLEMBEOIRAT -V

Marinated Seasonal Fish and Firefly Squid with Green Salad on a Petit Pois Puree and Citrus Foam

ABOFERDINI—J1
Vegetable Potage Soup of the Day

ZHOSAORIL IUFEORZI HRAKOBTIVY—A

Seasonal Fish Poéle Served with Mountain Vegetables Beignets,
Garnished with Sakura Cherry Blossom White Wine Sauce

FEoKKEANTLHT/4LA RAEEOO-AL Y-ARITILTI-)

Tender Sautéed Beef Fillet and Unhusked Bamboo Shoots Served with Green Pepper Sauce

AV
Bread

73025 ) - LEhIZESH NITVAMIRIZITT

Thin Crisp Wafer with Praline Cream in Paris-Brest Style

d—kt— / 1% / IATLYY

Coffee / Tea/ Espresso

T747-)b
XO—RITEMTO
CRELLYET,
Petits Fours in additional
to the course menus

+¥500

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

HEQY-EAR10% - HEHNEINTMEERBNET

Price shown includes tax and service charge.



Menu magnifique
~ LWZaANZ749D ~
¥10,500

AEOFEDRI—Ua
Vegetable Potage Soup of the Day

FEHOHRERIIDDOIUR FEOYIH TTARIOELLEMBEBOIAT -

Marinated Seasonal Fish and Firefly Squid with Green Salad on a Petit Pois Puree and Citrus Foam

AI=IBEDRIL WWEOARZI #HEAKOETIIY—2A
Homard Lobstar Poéle Served with Mountain Vegetables Beignets,
Garnished with Sakura Cherry Blossom White Wine Sauce

FHERBEM4 /LR RASEOO-AL Y-ARDTILTI-)

Specially Selected Japanese Kuroge Wagyu Beef Filet Poéle and Unhusked Bamboo Shoots
Served with Green Pepper Sauce

AV
Bread

73029 ) - LAz NITVAMIRIITT

Thin Crisp Wafer with Praline Cream in Paris-Brest Style

T7747—I)L 35

Petits Fours

d—b— / #1%& / IATLwY

Coffee / Tea |/ Espresso

HELEY-E2M10% - BENEFTNMBELNET,

Price shown includes tax and service charge.



