COURSE
MENU

CHEF’s DINNER

AMUSE

BE)o—m

Amuse

APPETIZER

KEDODHYTY ~ZHDOETTHRM T~
Chef’s Special Appetizer

SOUP

AHDOR—T
Soup of the day

SEAFOOD DISH si7nfapE% | &5Z0CE0, Please choose one from following Seafood dishes.
AKEDAEIE

Fish of the day

EREZ)IHLYEVNZEOHKREE 7-T1—Fa—sLb b0/
Teppan Grilled MIYAGI Scallop with Seasonal Summer Vegetables
NFTEFAR—NIX—T+—,L—ILEDF—2 23T
INZIRED ) =21 N4 EEHIZ +¥3,306 (4,000)

Canadian Homard Nouveau and Mussels Nage Broth served with Green Papaya
MEAT DISH si7enmpE% | @5RU(E, Please choose one from following Meat dishes.
BRAELI-BHE AXEEIL—YLEXOIAY T4 F1—LERZIT
Sous-Vide Duck Breast Accompanied by HACHIJO Fruit Lemon Confiture

EELT74LADT)IL 7JLyiabkvb/—X

Grilled Japanese Beef Fillet with Fresh Tomato Sauce

EERENFO—XDOHERBEEZ HEVY—X +¥2,976 (3,600)
Teppan Grilled Japanese Black Wagyu Beef Loin with Wasabi Sauce

DESSERT 517574 — M | BEHRUKIZEL, Please choose one from following Dessert dishes.

D75 V53— bERAT
Peach Blanc-manger with Gelato

BlYE/N 7 = +¥662 (800)
Special Parfait

Ny, d—b— #id IR
Bread, Coffee or Tea

¥9,091 (11,000)
AEDTART) TRy b +¥ 4,959 (6,000)

Please enjoy 4wine pairings carefully selected by the sommelier.

VEGETABLES COURSE

APPETIZER

AA—=bMNZ=2 0T v—FBH7IL—Y I DIV R—F
Fruit Tomato Compote Infused with Sweet Honey and Ginger

soup

BEOSEI)—LR—T

Vegetables Chilled Soup

MAIN DISH 55641 Ty a% | BBRUCHEEL, Please choose one from following Maindishes.

EFXDTY 12 Z—XE

Nigoise-Style Summer Vegetable Ratatouille

EFZDI)IL N—TJ—X

Grilled Summer Vegetables with Herb Sauce
DESSERT
NDNEFa7)DTz7—h

Basil and Cucumber Gelato

N>, d—b— ik IR
Bread, Coffee or Tea

¥ 5,042 (6,100)

PREFIX DINNER

APPETIZER

RA—M\Z=2V v —FBH7L—Y N DIAVE-F v )ET4I—ILRE
Fruit Tomato Compote Infused with Sweet Honey and Ginger

SOUP

AHDR—T
Soup of the day

MAIN DISH siFehx1>T1yia% | BERVCIEL, Please choose one from following Maindishes.

AADARIE

Fish of the day

ERHELZ/IEL)EWNIIEEBE - EFZOHKIREE
F—F4—F2— LRI RDY =R

Teppan Grilled MIYAGI Scallop and Prawns with Seasonal Summer Vegetables
NTFTEAR—INIX—Tx—,L—ILBEDF—2 a1 T
INEIRET ) —> A & &H 12 +¥3306 (4,000)

Canadian Homard Nouveau and Mussels Nage Broth served with Green Papaya

EEFIEL-BHRA ALEEIL—YLEYOIAY T4 F1—ILERAT
Sous-Vide Duck Breast Accompanied by HACHIJO Fruit Lemon Confiture
Ef1)O—XbE—7 TLya bbb/ —RENTILDEY

Roast Beef with Fresh Tomato Sauce and Basil
EEZEMN4FO—XDHRBEEZ DIV —X +¥2,976 (3,600)

Teppan Grilled Japanese Black Wagyu Beef Loin with Wasabi Sauce
DESSERT s5i7&h7%— % | 8520 EL, Please choose one from following Dessert Dishes.
DT oo P T7—rERAT

Peach Blanc-manger with Gelato

BI{E/NT7 T +¥662 (800)
Special Parfait

N>, d—b— s I
Bread, Coffee or Tea

¥ 5,951 (7,200)
3EDITART) Ty~ +¥ 4,546 (5,500)

Please enjoy 3wine pairings carefully selected by the sommelier.

GROUP PLAN ce5) 0570—Rus st AMBEES 73575,

FBEEENVADELREE DNy FafkiLT
SHIZUOKA Bonito Grilled in Straw with Carpaccio

BTNy Fx

Summer Vegetables Focaccia

=y o) 7rza )T & 7LVF 754
Garlic Soft Shell Shrimp and French Fries
BREEFZDT7O Ty

Grilled Pork and Summer Vegetable Skewers

—OX—FRIL

Bite-sized Noodle

5 SRFH—

Glass Dessert

JIRFH—rELOQT - T =T~ Ty - IRL—X - V12 T7—hk ~A~AZEE +¥579(700)
Change Glass Dessert to Trois Assorties ~ pudding, madeleine, and gelato ~
O—t— fcld IREEM +¥579 (700)

Coffee or Tea
All-you-can-drink included ¥5,95 1 (7,200)

() AoRElE, Y—EXR - HERIPEEINEZILLSETT,

Prices in parentheses () represent the total of each menu item inclusive of service charge and consumption tax.
FEANDORRIZE Y, X221 —RNESLVOBMOEMN —PEB LR 2560 VET,

Please note that due to daily changes in products availability and quality, menu items and production area may vary.
AZa—IZEALTLAT7LALF—BMIE, TERREHLETIERCLI L,

Please also check the following picture for allergenic ingredients used in the menu.

BRI TT7 LT v 28O L A—DFE THEBEZTL. FAERERFMEHFESBLHBOLOEZEALTVWEA. TLLT YYPENNBAT SHBELH Y £7,
All dishes are prepared in the same kitchen with other dishes containing allergens, and the same cooking utensils and cleaning equipment are used, so there is a possibility that allergenic substances may be mixed in.

Fae I {BH & ZiE 3 B
Shrimp Crab Walnut Wheat Buckwheat Egg Dairy



