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Seafood, turnip, and beet salad
Hummuns and falafel made with 2 kinds of chickpeas DL =Y OY T INLT
ThAET 7T T2 OXIEE 2 EEHOREE
Canliflower potage
Topped with snow crab and cantiflower, scented with yuzu

Seasonal vegetable and vegan cheese gratiné with soybean and tomato meat sauce AYZFT=DRI ==
' S M N N S o — N = % 1 = — P a i
BB L T —H e F— DT T F % TOWELDYV 77 U—D o7 HITOFD
RELPYROI—=bY—=2 Steamed sea bream
with lily root and truffle sance americaine and champagne bubbles
HfRO T 7 7—N $OiRE Y 27
Raee flour @ag‘bfiﬂz’ with basil sauce and ‘c/y{wg/ salad FANV =X — R —= =2 D
KBDANRTT 4 Ty andny —2
TOTA4=T DY TH
! Choice of Main plate
AL TV —h (TREYVBROSIZEW)
@ Roasted chicken breast and foie gras
Stewed morel mushrooms and chestnuts in white sance, truffle sance

FMAN DO —A T T T T

T —a2HERZOT I vl RaT V=R

@ Grilled New Zealand beef sirloin with mixed vegetables and truffle sauce
At —m A COMEBEX N Y 27 Y —Z 180g [+2,000yen]
@ Grilled kobe beef sirloin with wasabi, rock salt, lemon

P —a A v OfElEX 100g [+14,500yen]

Warm vegetable salad in quinoa with carrot and ginger dressing
FRTLHTTNVEROBRPNY T ST
¥ryoy Ny — Ry

Chia seed pudding and fruit cocktail
FTITT4 T TN=YDIF = R=T

Coffee, tea or herbal tea @ Grilled kobe beef rib roast with wasabi, rock salt, lemon
T 5 HFE A ) 7 — 2 OMEREE 200 [+14,500yen]
—b— KK £Fx N—TFT 14— T 7 o8 ,500yen

Maple pudding and apricot
A=TNT V=LA TANET T 3y b

Coffee, tea or herbal tea
a—b—, KR EE =TT 14—

15,500
8,600

HEATIRBUC KD A =2 —NENEDLIGERH Y £, BIXHERZEH E T2, Bk —e 2B 15% &2 B LT £T,
BIAD F923, ERFEGFEO AT TEEWZE ET O BBCA L LT ET,
Menu items are subject to change depending on availability and seasonality. Prices include consumption tax, but a service charge of 15% will be collected separately.
We respectfully request our guests to refrain from the use of cellular phones in the restaurant.



Appetizers /HIE

(V)(G)Fresh green salad with your choice of dressing
H=T T ) =275

(G)Fresh leaf and uncured ham salad with your choice of dressing
Tlyval) =T LENLIDOYTH

(G)Salmon and shrimp salad with your choice of dressing
Y=t bzl THI7 4

(G) Tomato and mozzarella salad with your choice of dressing
M hEEYYTLTIDOYTH

5 Choice of dressing French, balsamic, Japanese style soy dressing
KIRARL R v s [ZrorF, 2ud 2 o, FEdEh]

Small
Regular

Traditional caesar salad

Add topping (chicken or shrimp) +500 yen
=PI F

+500 T [FF iF 2V TF] 2T BNV EETET,

Seafood, turnip, and beet salad
WOzl ©—Y 0% T AT

(\V)(G)Hummus and falafel made with 2 kinds of chickpeas
TLAL T 7T 72 OKIEE 2EOMEIL

(V)(G) roasted beet tartare
n—ARLIZE=YDHILHZ )V

Assorted cheese plate
F—AK S

Soup/ A—7

~Chef's specialty ™~ Original onion gratin soup
WA =F 7T 5 A=

(V)(G) Seasonal twelve-vegetable minestrone soup Small
RAEFOBRTIEST2I XA br—R A= Regular
Cauliflower potage

Topped with snow crab and canliflower, scented with yuzu

Y 7T T—=ORE—V 2 Small
TOWELHZV 779Dy BT HTOFY Regular

Lhasid, BT VAR —2BRLOBEREN ZRBECKANE Z—HIFL - B2 - LA P VCBWTEBREFELBELANERET ET L OMOOEEELIA-> TR £33,

2,500

2,700

2,700

3,000

1,150
2,000

1,950

3,400

3,100

2,650

2,500

1,350
1,950

1,100
1,750

Alacarte 77 )V K

Pasta//NA X Fish /£ kM
Spaghetti with seafood with your choice of tomato or basil sauce ?/7 of's recommended fish d”b
B DS2S [ bv b T AV Y —X] 3,300 ¥ =7 OBT TR 3,200
Pasta with garlic and chili pepper, pancetia mushrooms and vegetables Steamed sea bream with lily root and truffle sauce americaine and champagne bubbles
NeF ey BETANTH A HEORRT L F— ) 3,300 SO T 7 7—N @ORE FY 27
TAVF—=X Y =Ry y /" —=aDid 3,000
(V)(G)Rice flour spaghetti with basil sance and chicory salad
KD AN T 4 Ty a N — R Grilled lobster with shellfish sance served with mashed potato
TUTF A =T DY TH 3,300 A= eD T YL
v vvadRT M TAUVIFT—XY—R 5,000
(V) Vegan bolognese
o —H R T R 3,300
Meat/ PIE}BE
Curry selections/ ~H3 I 7S N = 4%‘@% HL—I4 & Roasted [apane&e chicken
EFEAHOR—Z K 3,100
Japanese classic beef curry and rice
HL—F54 R [E—7] 3,700 Roasted chicken breast and foie gras
Stewed morel mushrooms and chestnuts in white sance, truffle sance
Japanese classic curry and rice with your choice of chicken or vegetables BRROT—A N T T T
HL—TF4 A [FX XL 8] 3,200 FV—a2FHLEZOT7 YV vl a7 YV—2A 4,100
Grilled Australian lamb chop
Sandwiches and Hamburgers A—=ABTUVTE FREFEOT YL 5,650
WA ]7 A PAMEANLA b e Grilled New Zealand beef sirloin steak
(V) Avocado, ricotta cheese, herb, tomato and gucchini sandwich Za—Y—=7YFE Yo7 YL (180y 6,150
Add shrimp +550 yen
WD ET A R T 2,600 , \ . .
550 [Ty U v A SEMOE R ET, Vegan MainPlate/ V A —H Y A A T L—k
Clubhouse sandwich (V)(G) Seasonal vegetable and vegan cheese gratiné with soybean
U STANT R R 4T 3,400 and tomato meat sance \ o \
FHIBRE T =W F—ADT T F*
The bistro original Japanese beef hantburger KL bvhDOI—FY—2X 3,800
in truffle-flavored Hollandaise sance, with Greek marinated vegetables o . i )
WL R hm e S FIE) (VY(G)Warm vegetable salad in quinoa with carrot and ginger dressing
MY 27 EBAT TR —% R Uy A ) RERLT 4,500 KRT ENT T NEROWNNT T SALLT
Ty NV — RNy o 4,100
Wagyu beef hamburger with Greek marinated vegetables
Add topping cheese (cheddar or blue) +200 yen
M=o =F— XUy~ RXZRAT 4,100

+200 HCTF—X [F=F—XiF7N—] ZTEBMNEET £,

(WV)=VEGETARIAN FOOD (G)=GLUTEN-FREE
* VEGAN&GLUTEN-FREE 22— AN CCOZTHEHAD £,

Superior set A—XU 7 v b

Dessert of the month accompanied by select coffee or tea
SAOTFTHF—F, a—b— FF fI%
+2,250yen

LA TUTHALTODEREMARE= e Y CISVET EANRIUCEY A =2 —NERLEDLIHRERHY £F
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