eI Nistro

Le Gott de 1'hiver
ZDRE

Appetizers Recommended Additions
Caunliflower panna cotta with crab and caviar N N
075 g LR T B9 HDENEE
Soup

Saly /e .
almon clam chowder Change of Main plate

Y —FL DAST-T T LF ¥ & — S
AL VT — P O EE LAY 5

Fish
Pan-fried cod with beet and turnip sauce

fEDO A=) E— LHHD Y —R @ Grilled New Zealand beef sirloin with mixed vegetables and truffle sauce

Htr—r A L OMEREX Y 27 Y —2 180g [+2,000yen]

Meat
_ Chicken breast fricassée with buttered rice
WA DO7 Y 1yt RNE—FT AR @ Grilled Kobe beef sirloin with wasabi, rock salt, lenton
A —a A o OiElEE 100g [+14,500yen]
Dessert
o Strawberry and pistachio financier and chocolate semifreddo )
EERIT AT 4 vt TFaal—bOEIT LY R ® Grilled Kobe beef rib roast with wasabi, rock salt, lenton
MR RAE ) 7 — 2 O8REE 200g [+14,500yen]
Cafe

Coffee, tea or herbal tea
a—t— ALK TFE N—TT 14—

8,600

HANRBUC LY A =2 —NEBEDLHAERHY £, BIMBEREELETH, MEF—e 28 5% 2 H LZITET,
BN EF05, #EEREO TR TEE W ZE £ L S BEVE L LT E T,
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 /B3

(V)(G)Fresh green salad with your choice of dressing
HeF o Y =5 4

(G)FEresh leaf and uncured ham salad with your choice of dressing
TLyval) =T EENLDYTH

(G)Salmon and shrimp salad with your choice of dressing
Y=t lval v FHI74

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

3 Choice of dressing French, balsamic, Japanese style soy dressing
$IRARDH KL v [ZLrF, L2 o, FadEH]

Traditional caesar salad Small
Add topping (chicken or shrimp) +500 yen Regular
DA

F500 T [FFr X v =2V T 22BN Z0E T,

Canliflower panna cotta with crab and caviar
NV T TT=DNRrFayd BEXXETIRX

(\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— AR oY

Soup/ A—7
~Chef's specialty ™~ Original onion gratin soup
Ff A=A 7T 2 A=
(V)(G) Seasonal twelve-vegetable minestrone soup Small
RFEEOTF X TIESTI R A M —FA—T Regular
Salmon clam chowder Small
P—F L DA T LT ¥ U H— Regular
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T Ryistro

Pasta//NA X

Spaghetti with seafood with your choice of tomato or basil sauce
oz g [F= b T AV —2]

Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
N FxyZ T ANTHA FONNarF—)
(V)(G)Rice flonr spaghetti with basil sance and chicory salad
KRYDANRGTT 4 Ty asPy —A
N7

(V) Vegan bolognese
va—HrRax—+t

3,300

3,300

3,300

3,300

Curry selections/¥ « EX bl h 1L —F5 4 X

Japanese classic beef curry and rice
H—F4% [e—=7]

Japanese classic curry and rice with your choice of chicken or vegetables

HL—F4 A [FF XL BFE]

Sandwiches and Hamburgers
BU R4 9 F e NS

(V) Avocado, ricotta cheese, herb, tomato and zucchini sandwich
Add shrimp +550 yen

VRCE T A Ry T

+550 3Ty =V o7& DBV T E9,

Clubbouse sandwich
T TNTAY L Ry 4y F

The bistro original Wagyn beef hamburger

in truffle-flavored Hollandaise sauce, with Greek marinated vegetables
FoeAbn Fes—H— G

N 2T7#ELAT 0T —AY—A2 FU YA~ RERZLT

Wagyu beef hamburger with Greek marinated vegetables

Add topping cheese (cheddar or biue) +200 yen

fire—o == XUV YR~ RE2HRAT

1200 (I CF—X [F= X —XFTN—] ZTBMNZETET,

(V)=VEGETARIAN FOOD (G)=GLUTEN-FREE

3,700
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* VEGAN&GLUTEN-FREE 2 — 2NV CTHOTHE LAY 1

Fish /fURH

Chef's recommended fish dish
T 7 DET T MBI 3,500

Pan-fried cod with beet and turnip sauce
EDO L= EB—Y LDV —R 3,800

Grilled lobster with shellfish sance served with mashed potato

F~—T DT Y )V 5,300
~vv¥alT MEx TAVF—XV—2R

Meat/POEE

Roasted Japanese chicken
EELEHOT— R | 3,500

Chicken breast fricassée with buttered rice

WO 7V 1ot NE—F 4R 4100

Grilled Australian lamb chop
F—ANZUTE BE{FEOT7 UL 5,650

Grilled New Zealand beef sirloin steak
=a—Y—J L RE P —aAf D7 YL (180 6,150

Vegan MainPlate/ TA—HoAA LT L —Fk

(V)(G)Seasonal vegetable and vegan cheese gratiné with soybean
and tomato meat sauce

FEHH LT AT F—ADT T F 3 3,800
KLt bh~bDI—-—FYV—2R

(V)(G)Warm vegetable salad in quinoa with carrot and ginger dressing
FRXT LT TNEROWRMNNY T FHNLT 4,100
¥Fyry bV — Ry

Superior set A— XU 7H&w b

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

HANRBUC LY A =2 —NEBEDLHAERHY £, BIMBEREELETH, MEF—e 28 5% 2 H LZITET,
RAUAD E30, WHEFO ZTRHIT IEEN 2 E ET X O BBOE 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.



