COURSE
MENU

CHEF’s DINNER

AMUSE

mE)D—II

Amuse

APPETIZER

REDHY TS ~ZHOBTTHRM T~

Chef’s Special Appetizer

SOUP

AEHDR—=T

Soup of the day

SEAFOOD DISH sirsnfabi®% | BHEUCHEL, Please choose one from following Seafood dishes.

AEDERIIE

Fish of the day

HER - BEDL—R)—X TAVR—X/—X

White Fish and Shrimp Mousseline with Bouillabaisse Sauce
BEENMIBEEAT—ILBEDT T Fr—ES
TRIRZRZ—RDTY)—LY/—R +¥2,067 (2,500)

Teppan Grilled Hokkaido Scallop and Lobster with Grape Mustard Sauce

MEAT DISH sFenmtliEs | @RS, Please choose one from following Meat dishes.

ELTO/BLVEVWCIDALGEADI L GOF/ALEBIC
Grilled Ethically Sourced Venison from the foothills of Mt. Fuji with Mushrooms

EE4 71 LRDOIKREEE

EYYTFLT - TI—=IDTTFF RBERKRIAY)—X

Teppan Grilled Japanese Beef Fillet and Mozzarella Cheese Gratinée with Wine Sauce
RR#HEHAEFEMITARBIZ L EWM)NFO—XADIKIRBEE
HEP —X +¥3,306 (4,000)

Akiruno, Tokyo - Takeuchi Ranch Teppan-Grilled Akikawa Beef Loin with Wasabi Sauce

DESSERT s#&47H— % | 852U(2E, Please choose one from following Dessert dishes.
I)—LF—RXDEVT ZV
Cream Cheese Mont Blanc

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

N>, OA—b— #7213 IR
Bread, Coffee or Tea

¥9,091 (11,000)
ABDIARTI) 7y~ +¥4,959 (6,000)

Please enjoy 4wine pairings carefully selected by the sommelier.

VEGETABLES COURSE

APPETIZER
BRBET—TARTAvIHY S
Winter-Colored Artistic Salad
SOUP

DI )—LAXA—

Vegetables Cream Soup

MAIN DISH 58541 71y a% | BROCHEEN, Please choose one from following Maindishes.

KBFFEOITAEL RYZADIL DAL —/)—X

Steamed Wrapped Winter Vegetables with Botanical Tomato Curry Sauce

LBFXDOTIIL
Grilled Winter Vegetable
DESSERT
ZQNRVFAvY NBDEY) TFXARIN-IVF)—TAANERAT
Ginger Panna Cotta with a hint of Carrot and Virgin Olive Oil

N>, A—b— #7213 {15
Bread, Coffee or Tea

¥ 5,042 (6,100)

PREFIX DINNER

APPETIZER
RIE\EBOZAO—7y 7T ZHAFOT LI NILHIO)—X

Pressed Slow-cooked Kyoto Duck
with Gumma’s Shimonita-Leek and Balsamic Vinegar

51010) 4
AHDR—T
Soup of the day

MAIN DISH 55641 74y a% | BBRUCEEW, Please choose one from following Maindishes.

AEHD ERIE

Fish of the day

HEf - BE - L—ILEDEBAHEL L121/—RX%ZHRAT
Steamed Wrapped White Fish, Shrimp, and Mussels served with Rouille Sauce
BETORBFIVEWIAHILGERDOI )L BDF/ 2L EDHIC
Grilled Ethically Sourced Venison from the foothills of Mt. Fuji with Mushrooms
HRINEELFR—IDOEY)O—X
BREXFVA7IL—YDIAVT4Fa1—ILY—X

Roast Kanagawa Hama Pork with Tokyo Kiwi Fruit Sauce

EEF 71 LROTKIREE

EYYTFLT - TYT—IDTTF BERIRTA >/ —R +¥1,663(2,000)
Teppan Grilled Japanese Beef Fillet and Mozzarella Cheese Gratinée

with Red Wine Sauce

DESSERT si&n74— % | BHRUCEED, Please choose one from following Dessert Dishes.
) —LF—RXDEVT TV

Cream Cheese Mont Blanc

EIME/NT T +¥662 (800)
Special Parfait

N>, O—b— -4 JIE
Bread, Coffee or Tea

¥5,951 (7,200)
EDVART) Ty +¥ 4,546 (5,500)

Please enjoy 3wine pairings carefully selected by the sommelier.

Q&) 90 RTV—RUVIGE KIMKEESTT7 BT

GROUP PLA- wo or more people can order.

KRB LYREFF D —HS =55
Hydroponically Lettuce and Chicken Caeser Salad
=y oF—=Xb—=Xk

Garlic Cheese Toast

HEREL—ILEBDTIVFvr—HE T4V R—X/—X

Teppan Grilled White Fish and Mussels with Bouillabaisse Sauce

FHELXBFHEDI ) —LFERLH INAY Y F—DEY)

Veal and Winter Vegetables braised in Cream with a Hint of Parmesan Cheese
—AX—FkIL

Bite-sized Noodle

7 5RFH— b

Glass Dessert

TSRFHY—b%E 3D TOKYO ZA—Y ~ TUV-RRL—X-Jx2F5—h ~ ~AZE +¥579(700)
Change Glass Dessert to 3 kinds of Tokyo Sweets ~ pudding, madeleine, and gelato ~

d—b— F1d fIFRZEBM +¥579 (700)
Coffee or Tea

All-you-can-drink included / per person &— A#k ¥5,951 (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

Ha—Fvv
Cashew Nuts



