DINNER COURSE MENU

SIGNATURE DINNER

¥ V6t

AMUSE % x/)on—II

APPETIZER

KEDY ST ~ZHDETTHRM T~
Chef’s Special Appetizer

SOUP
RREIUNTHFHEEHROEEMNATAVIL ZLVZZRKAT D A lé

Rich Egg Royale with Steamed Sea Urchin, Featuring Eggs from Ito Poultry Farm
in Tachikawa, Tokyo

SEAFOOD DISH ¥R A
EEWIZBO#HIKRES NILYIOET—ILT IV 2EDHKHLWNT
Teppan - Seared Japanese Scallops with Balsamic and Beurre Blanc Sauce

MEAT DISH & ™

RREHETHFHITARSL ) BV MG A —RAD KRS
HF AR E AR AT

Akiruno, Tokyo - Takeuchi Ranch Teppan - Grilled Akikawa Beef Loin Served with Yuzu Peppe

DESSERT
SR AVRANY DT IV YxT—heEbi B
Shine Muscat Blancmange with Gelato ¥ 12’397 (15,000)
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X

PREFIX DINNER

APPETIZER
TE B L) E Uz “AREY—TY” ERYBEDT Y
A ZIINOED)

Miyagi Salmon and Colorful Vegetable Aspic with a Hint of Fennel Y

SOUP AHNZX—7 §
Soup of the day

MAIN DISH 53#&%44>71yva% | GBEP(EEL Please choose one from following Maindishes.

AHOARIE 3 ¢ A A
Fish of the day

EENMEO#SKIRES NILYIaET—ILTIV
2 BOLEH VT +¥2,066 (25000 & R 4

Teppan - Seared Japanese Scallops with Balsamic and Beurre Blanc Sauce

BRI HINBEI)EWICEEDI )L
TR HFERIBDOXY)

Grilled ‘Yawara’ Pork from Furukawa Farm in Tachikawa,Tokyo
with Edo - Style Sweet and Spicy Miso

RRBHEHHFMITARIGL) BVOIRIIFDORNT ™=
RRBFIHENTRY—FEEDIC

Akikawa Beef Pot - au - Feu from Takeuchi Ranch in Akiruno, Tokyo
Served with Tokyo Vegetables and Whole - Grain Mustard

EEF74LADIT)IL BEEDT) Y MNRA
R)aT7FBXA—BIL « RTILINS— +¥1,653(2,000)
Grilled Japanese Beef Fillet with Maitake Fritters and

Truffle - Infused Maitre d’Hotel Butter
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R

DESSERT 5#&h7H— % | RHBUEL, Please choose one from following Dessert Dishes.

A VRANY DT oo rPr o —heEBIZ R
Shine Muscat Blancmange with Gelato

BIYE/N 7T +¥662(800) ¥ W A
Special Parfait
N>, d—kb— #7123 IR ¥ A

¥6,528 (7,900)
3EDIVART Iy +¥4,546 (5,500)

Please enjoy 4wine pairings carefully selected by the sommelier.

Bread, Coffee or Tea

CHEF’s DINNER

¥ YA
APPETIZER XK{ENDYTY ~ZHOETTHEMT~ ¥ P H ™ = 4
Chef’s Special Appetizer

SOUP FER#EI) I [HFREEBOREINOTVA VIV KLYV ZZHRAT
Rich Egg Royale with Steamed Sea Urchin, Featuring Eggs from Ito Poultry Farm
in Tachikawa, Tokyo TA A

SEAFOOD DISH si#&taE% | GBREU(EL, Please choose one from following Seafood dishes.
AHDEKRIIE Fishoftheday 3 ¥ R b

HR#LEBEHEIVBEWZVYIXADT7)y S 22T ) =S4 L% HKAT
Crispy Battered Fried Yamame Trout from Ome, Tokyo with Jewelry Lime % [ A4
EEWNIZEOHKIRES /NILYIDET—ILT IV

2 BOBRPHLT +¥827 (1,000) N

Teppan - Seared Japanese Scallops with Balsamic and Beurre Blanc Sauce

AMUSE ##%ZY)o—

MEAT DISH sisnmiEs | @5BUCIEL, Please choose one from following Meat dishes.
BEAODA—X KRI4VY—X A0EEHEEDLIC A = e

Roast Duck with Red Wine Sauce Accompanied by Seasonal Grapes
EEF7(LRADT )L EEOT)YIEZ Na7FEBX—NL - RFLAs— § B ™
Grilled Japanese Beef Fillet with Maitake Fritters and Truffle - Infused Maitre d’Hotel Butter

RRBHEAFMITARBLBEVIINFO—RROKRGEE § -
MFERZ R AT +¥ 1,652 (2,000)
Akiruno, Tokyo - Takeuchi Ranch Teppan-Grilled Akikawa Beef Loin Served with Yuzu Pepper

DESSERT s#&67Y— % | §5BU(E L, Please choose one from following Dessert dishes.

S AVRANY DT Iy vYr Y o—heEBIZ R
Shine Muscat Blancmange with Gelato

BlIE/X 7z +¥662 (800) V¥ QA
Special Parfait
X, O—b— #7213 I ¥ M

Bread, Coffee or Tea

¥9,918 (12,000)
WEDTA VKT k +¥4,959 (6,000)

Please enjoy 4wine pairings carefully selected by the sommelier.

VEGETABLES COURSE

APPETIZER

KHRE7TIILLYZADY —H—H5F
Caesar Salad with Hydroponically Grown Frilly Lettuce
SOUP

CACABRDR—T RILOFE R
Borsch - Style Chunky Vegetable Soup

MAIN DISH s#&h41 T1yvak | RBBRUEE,

Please choose one from following Maindishes.

FWBEEETT—IF—XDTFF % +¥827 (1,0000 H

Gratin of Colorful Vegetable and Burrata Cheese

MEBZDIIIL ¥ R

Grilled Autumn Vegetable

DESSERT

S R—=J4—v¢FadL—bDYI—K~ B
Shadow Queen Potato and Chocolate Gelato

N, d—b— £ IR
Bread, Coffee or Tea

¥ VA6 M

¥5,537 (6,700)

() RoEEE. v—EXR - HERINEINIZEXIALEETY, Prices in parentheses () represent the total of each menu item inclusive of service charge and consumption tax.

HEANDKRIZEY) ., AZ2—ANBELOBHMOEMDS —EZ B ERLI5ANTE L ET, Please note that due to daily changes in products availability and quality, menu items and production area may vary.
AZa—|FEARLTWS7LILE—B#E. TRERREHETITHRIZE, Please also check the following picture for allergenic ingredients used in the menu.

BEBIZETTLILTS VA EOMOREBLR—OFE CHEXZTL., AEB[ERCESHBLLBOOOEFERLWEA, TLLSVYENEATLRABEEL DY) T,

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.
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