eI Nistro

Vegan and gluten-free Le Nouvel An
“Ga—TN” PIIE =S

TA—H s TNT 7Y —
Seafood, turnip, and beet salad
MOELE =YV T FrT
Hummuns and falafel made with 2 kinds of chickpeas

TLRET 7T 72 OK A 2HEEOFMHE Cauliflower potage
Topped with snow crab and canliflower, scented with yuzu

N T7TT—DRE— 2
THOWEL B 750 —D v/ FEOFD

Seasonal vegetable and vegan cheese gratiné with soybean and tomato meat sance
IR L T =TT —RADT T TF X
KL hwhDI—FV—2 Choice of Main plate
AL 7T —bF (TRIYVBBERIEIW)
@ Roasted chicken breast and foie gras
Stewed morel mushrooms and chestnuts in white sance, truffle sauce

BRAOR—R NETHT T T
T —2EHEEZOT7 I vt FaT7Y—R

@ Grilled New Zealand beef sirloin with mixed vegetables and truffle sance
—u A OMEBEE N 27 Y —A 180g [+2,000yen]

Race flour spaghetti with basil sauce and chicory salad
KRYDANRGTT 4 Ty aY Y —2R
TUT AT DY TH

Warm vegetable salad in quinoa with carrot and ginger dressing

X XT & HhTITNEEDORNNY T F ST @ Grilled Kobe beef sirloin with wasabi, rock salt, lemon
Fyoy hYrVy—FKbyv s MFE A —ua A o OfEEEE 100g [+14,500yen]

@ Grilled Kobe beef rib roast with wasabi, rock salt, lemon
MFEARAEY 7 o — 2 OfEEEE 200g [+14,500yen]
Chia seed pudding and fruit cocktail
FTITFA T ETN—=YD~YF = R=T
Maple pudding and apricot
A=TNT V=L TANET T ay b

Coffee, tea or herbal tea

a—b— KA L N—TT 4 — Coffee, tea or herbal tea

a—b—, {5 FE =TT 4 —

0,200

l 5 5 OO Optional extra fish dish for an zz\ddifz'am/ 6/?517"}:76 of 2,400 yen
> +2,400 [ CHAEBEZ TN Z 72 F 9
O Steamed sea bream with lily root and truffle sance americaine and champagne bubbles
HfROT 7 7= ORE N 27
TAVT =X —RA L vy /3 —=a Dy

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
WO L ©—Y 0T NI T

(\V)(G)Hummus and falafel made with 2 kinds of chickpeas
TAALT 7T T2 DK IEE 2 EEOHEE

(W(G) roasted beet tartare
O—ARNLIEE—=YDHX)LE L

Assorted cheese plate
F— XK ¥

Soup/ A—7
~Chef's specialty ™~ Original onion gratin soup
WA =F 7T 5 A=
(V)(G) Seasonal twelve-vegetable minestrone soup Small
RFEEOEETIESTZIRA br—R A= Regular
Canliflower potage
Topped with snow crab and canliflower, scented with ynzu
Y 7T T—=ORE—V 2 Small
TOWELDY) 77T —D Ry BT HTOEFD 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
R D2E [~ b U ALY —R] 3,300 V=T OB OMEE 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
NoFmy BETANTHA HOAAT L F— ) 3,300 HHOT 77— @ORE PV 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
TYTA—TOYTH 3,300 Av—NEEDT YNV
v vvadRT M TAUVIFT—XY—R 5,000
(V) Vegan bolognese
o —H R T R 3,300
Meat/PIEHE
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=ALTVTE FNESAFEOT YL 5,650
Y B ]7 4> F NN T — Grilled New Zealand beef sirloin steak
(V) Avocado, ricotta cheese, herb, tomato and gucchini sandwich Sa—V=T Y RE BY—RA 07 )b (180 6,150
Add shrimp +550 yen
VATHT A KD 4 F 2,600 , . . .
1550 Ty 2 ) v 7 E MV E T, Vegan MainPlate/ V A —H U AA L FL— |
Clubbonse sandwich (V)(G) Seasonal vegetable and vegan cheese gratiné with soybean
- s . d tomato meat sauce
I TTNIAFY R 4 v F 3,400 “ . \ e
FHIBRE T =W F—ADT T F*
The bistro original Japanese beef hantburger RKEE R~ FDOI—hY—2A 3,800
in truffle-flavored Hollandai. , with Greek marinated vegetabl
i;s m{e j;\ay]\or; ;,_\\mf j?fﬂj?iwz il 47;3; PHATIIATE TRGeranies (V)Y(G)Warm vegetable salad in guinoa with carrot and ginger dressing
5 25 IR 7 S -5
MY nTREAT TR A RSB ) RERAT 4500 L) ERTTBROED TS ST
Ty NV — RNy o 4,100
Wagyu beef hamburger with Greek marinated vegetables
Add topping cheese (cheddar or blue) +200 yen
=7 == XV Ir A~ REHRLT 4,100 Supetior set A=V 7 ¥ > b

+200 HCTF—X [F=F—XiF7N—] ZTEBMNEET £,

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

Dessert of the month accompanied by select coffee or tea
SAOTH—F, a—v— F720T AR
+2,250yen

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

[T LV -2 L OB EREA~]

FREDMIZOE THE TSV, THEXOEE, A&y 7IcIHEZESn

1. AEMIZONTIE, RETHLOEHRE D LICHBL TRV ET 2. oA =2—LR—OHFEIIBOTHEL TWA 72D, T ELITHEREICB T, MEICT LAS—WENRBAT S fERH 0 7
3T H L IIMA DR, Eitd TWRD O 2, B WA BV LET



