Breath of Spring
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Marinated scallop with yuzu citrus, lobster jelly and canliflower panna cotta
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Champignon potage with fried mushrooms and crispy salted pork
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Seafood bonillabaisse and shrimp, braised root vegetables with lemongrass aroma
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Grilled Japanese beef sirloin with mixed vegetables and truffle sauce
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Pear mousse and chocolate sorbet
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Coffee, tea or herbal tea
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Dream of Prelude
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Marinated scallop with ynzu citrus, lobster jelly and cauliflower panna cotta
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Champignon potage with fried mushrooms and crispy salted pork
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Steamed red sea bream with two colors of sance
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Grilled New Zealand beef sirloin with mixed vegetables and truffle sauce
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Pear mousse and chocolate sorbet
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Coffee, tea or herbal tea
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12,000
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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.
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Japanese Setonchi caviar served with assorted condiments

WPNEEAEF ¥ BT (15g) 20T 4 AV VIRZ 16,500
Traditional caesar salad Small 1,150
Add topping (chicken or shrimp) +500 yen Regular 2,000
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Marinated scallop with ynzu citrus, lobster jelly and canliflower panna cotta
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(VY(G)Hummus and falafel made with 2 kinds of chickpeas

TLAELT 7T 70 OKIEE 2HEOMME 3,400

(V)(G) roasted beet tartare
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Soup/ A—7

(V)(G) Seasonal twelve-vegetable minestrone soup Small 1,350
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Champignon potage with fried mushrooms and crispy salted pork
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Pasta//NA X
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Lobster and sea urchin pasta
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Spaghetti with seafood with your choice of tomato or basil sance
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(V)(G)Rice flour spaghetti with basil sance and chicory salad
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TUTA—T DO TH 3,300
(V) Vegan bolognese
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Kobe beef Japanese classic curry and rice
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Japanese classic beef curry and rice
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Japanese classic curry and rice with your choice of chicken or vegetables
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Sandwiches and Hamburgers
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(V) Avocado, ricotta cheese, herb, tomato and zucchini sandwich

Add shrimp +550 yen
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Clubbouse sandwich
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The bistro original Japanese beef hamburger

in truffle-flavored Hollandaise sauce, with Greek marinated vegetables
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Wagyu beef hamburger with Greek marinated vegetables

Add topping cheese (cheddar or biue) +200 yen
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Vegan MainPlate/ V' 4 —H UV AA T L —Fk

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

B L T 4 —H o TF— DT FF X
KEE R FDI—FY—Z 3,800

\V)(G)Warm vegetable salad in guinoa with carrot and ginger dressing
FRXT ENTTNELDRIPNY T LT
Fyoay bV — Kby 4,100

(WV=VEGETARIAN FOOD (G)=GLUTEN-FREE
* VEGAN&GLUTEN-FREE 2 — 2V CTCHOTHE LAY 1

[T LV -2 L OB EREA~]

Fish/fUEH

Chef’s recommended fish dish
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Seafood bouillabaisse, braised root vegetables with lemongrass aroma
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Grilled lobster with shellfish sance served with mashed potato
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Meat/ PR
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Grilled Kobe beef sirloin with wasabi, rock salt, lemon
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Grilled Kobe beef rib roast with wasabi, rock salt, lemon
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Roasted Japanese chicken
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Stewed beef in red wine with seasonal vegetables
FRORVA v FAA Ty 7 ThF=g "
REEDO TN =F 2—)L

Grilled Australian lamb chop
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Grilled New Zealand beef sirloin steak
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Dessert of the month accompanied by select coffee or tea
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+2,250yen
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