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Dinner Menu
2023.12.1~2024.2.29

Vegetable Full Course from TOKYO
~HEBREHFPERORTS 73—~

¥6,000

\ FEZTORR - X,
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A special course with only vegetables. For the main dish,
fresh vegetables carefully selected by our head chef.
Enjoy a Fresh vegetables are prepared using the recommended cooking method.

ESNAED/SVr—F
Spinach Pancake

APPETIZER
HZ77LVBEDO LY L
Colorful Vegetables Tossed Salad
RARTEBFERODAHPEE
Wrapped Maitake Mushroom and Spices

MAIN DISH
BEBRABMEYT 2LFEZOA( T L—F
~BROFWL S EZRARICE S HIHABET~

Main plate of winter vegetables carefully hand selected by our head chef
and meticulously cooked to augment the flavors.

DESSERT
ASDY 57— h
Carrot Gelato

d—b— F IR
Coffee or Tea

[ |
BRRENE MNHEFRTFILEYFa - 27 —Tld, HEERBICEREL
Kids Meal TIRT 4y VEGOEROEIRICIRVEATEY £7,
BERAPICR b O —DRERBRRITRZ Y ZITBR LTI T,
¥2,100 In our ongoing efforts towards helping to protect our global environment,

HBENITIVET,
BFHERBICET Y —bexX=7 BFLOYTFRY Y IN Please note that due to daily changes in products availability and quality,
oy Mo TEY FT, menu items and production area may vary.
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W WFhhrEBRVEI W, Product image for illustration purposes only.

we have been working on reducing the use of plastic products.
Please feel free to ask for drinking straws for your drinks if needed.

BRIV — xR L HERPEENE T,
All prices are inclusive of service charge and consumption tax.
AEANDKRRICE Y, AZ2—NBEBLVEMOERDY —BEEL LD



Francaise
~75v—X~
6mNT 4 F—I—2,

PR ELAREZ —RZBBEVOVEEITET,

Enjoy a six course dinner. Please choose meat dish.

¥10,000

Francgaise and wine paring set
~7508—XA—RETAVORTYV Ty b~
¥15,000

VLY IHWERLIZTAVEREBORY 7=V apBRLAWETEAXAZ2—TT,
75 27 4 4R (£90ml)
You can enjoy the marriage of wine and dishes carefully selected by the sommelier.
4 glasses of wine (90ml each).

AMUSE
BEYO—M
Starter
APPETIZER
BEEY 7 7RO *
Marinated HOKKAIDO Cherry Salmon
SoupP
2=
Soup
SEAFOOD DISH
AEfA, NZBEL—ILBDBHRES
Wrapped White Fish, Scallops and Mussels
MEAT DISH
BIFELARBEZIREERCZI L,

Please choose one of the following Meat dishes:

HERBELHNFOITUILEBROWE ) NOSENTIRERY ET,
3 If you choose Grilled KUMAMOTO Wagyu Beef, the amount in () will be added.

AN VEFRIZIZADKRT A EAH
Stewed Spanish Beef in Red Wine

RAEEHI I FO—RDOT VI BEREGHIZEBSEEHLS VDY — X (+¥2,500)

Grilled KUMAMOTO Wagyu Beef Loin
with TOKYO OKUTAMA Wasabi Sauce and Seasonal Vegetables (+ % 2,500)

DESSERT
7I7VART=XEFaAL—bDOTY—X
Raspberry and Chocolate Terrine

O—b— /A IX
Coffee or Tea

Composition
~aAvRYyav~
¥8,000
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Enjoy a five course dinner with an assortment of two main dishes of your choice.
AMUSE
mEYO—M
Starter
APPETIZER
EEEY I I RADOTY X
Marinated HOKKAIDO Cherry Salmon
PASTA
INZA R
Pasta
ASSORTED MAIN DISH
B ELRIEBEZ2RERVIZE 0,

Please choose two of the following dishes:
KEREELHNFOITVILEBRPWEECE ) AOSENATIRERY ET,
¥ If you choose KUMAMOTO Wagyu Beef, the amount in () will be added.
BEADT IV Fr—HBE X/ 207 ) —LY—2X
Teppan Grilled White Fish with Mushroom Cream Sauce
FRADTINFTA ) —2R
Grilled Beef with Red Wine Sauce

BARESNFR—ZADS YL HREANBEEBEEEDE VDY —X (+¥2,500)
Grilled KUMAMOTO Wagyu Beef Loin with TOKYO OKUTAMA Wasabi Sauce and Seasonal Vegetables (+¥ 2,500)
DESSERT
SN FAYREY—R
Milk Panna Cotta with Strawberry Sauce

d—b— AR
Coffee or Tea

Casual Course
~HAYaFNA—-R~
¥6,000

. AFDT 4 F—A—2Z, X
AAvT 4y ldRREBELANEEZEYShECIARLET,
Enjoy a four course dinner with an assortment of two main dishes of Seafood and Meat.
AMUSE
BEYO—I
Starter
PASTA
YIT7ETITHDRRAR
Chef's Recommended Pasta
ASSORTED MAIN DISH

AAVT 4y lFRRBERRNERRY)ADECIRAELET,
Enjoy an assortment of two main dishes.

HEROT 7 v Fr—REABELESLY LT
Teppan Grilled White Fish with Seasonal Vegetables and Salsa Verde

FRDTUNL Tz aLTADLTH—ILY —R
Grilled Beef with Welsh Lady Horseradish Sauce
DESSERT
IRYTTFAVT NZZTARIY —LEEHI(T
Bread Pudding with Vanilla Ice Cream

d—b— AR HE
Coffee or Tea




