COURSE
MENU

CHEF’s DINNER

AMUSE

rE)D—II

Amuse

APPETIZER

REDHY Y ~ZHOBTTHRM T~

Chef’s Special Appetizer

SOUP

AKHDR—7

Soup of the day

SEAFOOD DISH sirsnfahiE% | HHE0CHEL, Please choose one from following Seafood dishes.

AHD B EIIE

Fish of the day

EENZEOKREE EFXDT7 > T14RT—XV—X
Teppan-Seared Domestic Scallops with Antiboise Sauce
NFTEFAR—INIX—Tx—0D7 )L JETY R/ —RX  +¥ i
Grilled Canadian Homard Nouveau with Ravigote Sauce +¥ Market Price
MEAT DISH »izsnmpE% | 5RO &L, Please choose one from following Meat dishes.

ISHAILVBERDNYN—7 BERLFIEZRATZEFXAL—/—X
Sustainably Sourced Venison Hamburg Steak Served in a Spiced Summer Vegetable Curry sauce
topped with a Soft Boiled Egg

EE474LADGZ )L hYEAISOT IR Y FL—E—)—2X

Grilled Japanese Beef Fillet with Gravy Sauce

RREHEAFEMITABIE LY BV IRIIIFO XN OFKIRBEES
HIPY —Z +¥3,306 (4,000)

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

DESSERT siz&n74%— M | 25EUKIEL, Please choose one from following Dessert dishes.
kDTS NZSTARZ)—LEEDIC
White Peach Blancmange Served with Vanilla Ice Cream

BllYEINT T +¥662 (800)
Special Parfait

Ny, O—b— #d JIE
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
EBFXOXIIvREAYTY
Greek-Style Summer Vegetable Salad
SOUP

ANAREBBZATABTRDR—T
Aromatic Spice Vegetable Soup

MAIN DISH 58541 71y a% | BRICHEEL, Please choose one from following Maindishes.
RTLTETUNVIILESZEHFXODEYY 7

Summer Vegetable Pizza Garnished with Fragrant Basil
from Our Hotel's Herb Garden

EFZnI)IL

Grilled Summer Vegetable
DESSERT
fREEZDITT—b
Tomato and Ginger Gelato
N>, O—b— Ff0d I
Bread, Coffee or Tea

¥ 5,042 (6,100)

PREFIX DINNER

APPETIZER
SEMNMELVEVWERBDOALNYyFa LZDEY
Toyosu Market Sea Bream Carpaccio

sSoup

KHDOR—T
Soup of the day

MAIN DISH siFehsi1rF1yva% | REBU(IEED, Please choose one from following Maindishes.
AHORALBZE, RAOTIVFr—BE
EFED7VTARITI—X/—X

Catch of the Day-Prawn and Manila Clams a la Plancha with Antiboise Sauce
NFTEFAR—IIAIX—Tx—0D7")IL JETY R/ —X  +¥Fl
Grilled Canadian Homard Nouveau with Ravigote Sauce +%¥ Market Price
RREIZNTHINBELVEWIZERDOS )L
NEFE/NyZavTIL—y)—RETT—=EEBIC

Grilled ‘Yawara’ Pork from Furukawa Farm in Tachikawa,Tokyo
with Hachioji Passion Fruit and Mango Coulis

RR#MBHEHEFHITARBEB L) EWTRI)IINFDI> T4 —
SETy kY —2

Akikawa Beef Confit from Takeuchi Ranch in Akiruno, Tokyo

with Ravigote Sauce

EEF74«LADZ)IL boEQIASDT IRV
7L —E—Y—X +¥1,653(2,000)
Grilled Japanese Beef Fillet with Gravy Sauce

DESSERT si7&n74— % | BHRUCEED, Please choose one from following Dessert Dishes.
BN T ST NZSTARI)—LEEDBIC
White Peach Blancmange Served with Vanilla Ice Cream

EIME/NT7 T +¥662 (800)
Special Parfait

N, dA—b— £23 (IR
Bread, Coffee or Tea

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

Please enjoy 3wine pairings carefully selected by the sommelier.

Q&#%EY) 90 NT7—RUVI/GE XKMHBEYTT7I5T5Y
wo or more people can order.

GROUP PLA

3EDOAHF YR

Trio of Canapés

KRIZLYZADT) —>HY S5

Hydroponic Lettuce Green Salad

HEf., L—ILE, XFOT7I7INvY 7

Acqua Pazza of Coastal White Fish,Mussels and Manila Clams

=y IE—"DRT—F_&AZF>T754

Garlic-Crusted Beef Steak Served alongside crisp,Golden Onion Frills
—AX—FkIL

Bite-sized Noodle

7 5RFH— b

Glass Dessert

IIATHY—br&E3ED TOKYO R1—Y ~ Ty - IRL—X - V15— ~ "EE

+¥579 (700)
Change Glass Dessert to 3 kinds of Tokyo Sweets ~ pudding, madeleine, and gelato ~

d—b— £k fIF%EEI +¥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 op kR ETEE
Shrimp Crab Walnut Wheat Buckwheat Egg Dairy Peanut

Ha—Fvv
Cashew Nuts



