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Marinated sea bream and beetroot salad, crispy uncured ham with truffle vinaigrette
BUHO I8y F a b =Y DY T ZESET
ENEDINVAT 4Ty MlaZOERT Ly b

Salmon, turnip and bacon clam chowder
YP—FL L, R—arDs T AT U —

Steamed threadfin bream, onion puree and broccoli flavored with cherry blossom leaves
A hIVDOT 7 T—1
BODRMEAOE 2L eTmya ) —ROEOT vy A

Choice of Main plate
AL T —bh (FRIVBBVULEZS)
@ Stewed tender pork belly in honey and white wine with braised spring cabbage
MELAUVA U TELNSERNVEBRANTH BXF XY OTLEBIRZ
@ Grilled Aunstralian beef sirloin with mixed vegetables and truffle sance
F—ARNTUTERY—a A OfEE b =27 Y —2 180g [+2,000yen]
@ Grilled Kobe beef sirloin with wasabi, rock salt, lemon
A —m A OfEBEX 100g [+11,500yen]
@ Grilled Kobe beef rib roast with wasabi, rock salt, lemon
MFARRAEY 70— 2 OMEFEE 200 [+11,500yen]

Strawberry milk pudding and Earl Grey sherbet
BOT TP T =T A DY

Coffee, tea or berbal tea
a—b—, fK FE =TT 44—

8,100

Special Menu
1 b Ddh

THE BISTRO presents a Kobe beef a la carte menu,
promising exquisite marbling and rich flavors.

M EOFERED & B RERA R 2 AR L

BRIRIFR 2 D 9 B i O dn

Kobe beef sirloin cutlet sandwich with pickles
PRV R BT VRIRA

18,000

Grilled Kobe beef sirloin with wasabi, rock salt, lemon
RS —a A v OMBEE (1509

18,000

Grilled Kobe beef 1ib roast with wasabi, rock salt, lemon
PR Y 7 o — 2 OfFEX (200g)

18,000

Kobe beef Japanese classic curry and rice
MFAED V=T A A

9,500

HANRBUC LD A =2 —NEBPEDLHERH Y £, B&IIMEREZELETR, HEF— X8 15% 2 LZITET,
BNAY E92, HEFO ZRMTTEENZEET L BEVEH L T 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 and Soup/Fij3E « A—F

(V)(G) Fresh green salad with your choice of dressing
H=F 7Y =274 2,500

(G) Fresh leaf and nncured ham salad with your choice of dressing
Tlyvall =T EENLDDOYTH 2,700

(G)Salmon and shrimp salad with your choice of dressing
Y—x a2l TYITH 2,700

(G) Tomato and mozzarella salad with your choice of dressing
F~bhEEYYTLIOYTH 3,000

% Choice of dressing French, balsamic, Japanese style soy dressing
¥IRAD Ny 7 [TLrF, A4 a, fEiEm]

(G) Traditional caesar salad Small 1,150
Add topping (chicken or shrimp) +500 yen Regular 2,000
v=YP—=HTx

+500 T [FFxv F v=2 V) T] TRV E g £7,

Marinated sea bream and beetroot salad,
crispy uncured ham with truffle vinaigrette

PR Ny F g L B—Y DY T ZHNLT

ENLDDINAT 4Ty " aZDOERT Ly b 1,950
(V)(G)Hummns and falafel made with 2 kinds of chickpeas
TLAET 7T T X IEE 2FEOF L 3,400
Assorted cheese plate

F— R Y At 2,650
~Chef's specialty~  Original onion gratin soup

Wl A=A T8 A= 2,500
(W)(G)Seasonal twelve-vegetable minestrone soup Small 1,350

REFEOFETIESTZI XA b —F A= Regular 1,950

Salmon, turnip and bacon clam chowder Small 1,100
= b, N DITAF YUK — Regular 1,750

Alacarte 77 )V K

Pastaz/\"x v

Spaghetti with seafood with your choice of tomato or basil sance
o2 [ b~ b X Avry—2x]

Pasta with garlic and chili pepper, pancetta mushrooms and vegetables

N F 2 HET ARG HA HEORXRa o F— )

(V)(G)Rice flonr spaghetti with basil sance and chicory salad
KDANTFT 4 Ty a YN —A
TUT A4 =T DY TH

Curry selections/% « EXA buflih L —F 4 R

3,300

3,300

3,300

Japanese classic beef curry and rice
=4 [B—7]

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

AL—=FA4 A [FFr T 3R]

Sandwiches and Hamburgers

FY KT 49T e N H—

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

WV)RTE TN Ry 4w F

+550 [T =V 7% ZHEIMN e 2T 3,

Clubbouse sandwich
JTTNGAY Ry T

The bistro original Japanese beef hamburger

in truffle-flavored Hollandaise sance, with Greek marinated vegetables

FoER hn S — ()

3,700

3,200

2,600

2,900

4,500

N)a7#EAFTFToF—AYV—2 XY yE~)RXERLZT

Wagyu beef hamburger with Greek marinated vegetables
Add topping cheese (cheddar or biue) +200 yen
mApE === FUUyvE~ U RERAT

4,100

+200 I CF =X [F=FX—XFTN—] & B2 T ET,

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

* VEGAN&GLUTEN-FREE 22— Z{LN.C COZHE AN E T,

Fish/f Bl

Today’s recommended fish dish
AR DI AR 3,200

Steamed threadfin bream,

onion puree and broceoli flavored with cherry blossom leaves

A FIVDOT 7 T— BODRHEARAOEaL LT nyal—
BOEOT &R 3,000

Grilled lobster with shellfish sauce served with mashed potato

Fv—TED Y )L
<~ alRT Mz TAUVFr—xXJ—2R 5,000

Meat/ P

Roasted Japanese chicken with grayy sance
EELHOR—A N JL—E—Y—2 3,100

Stewed tender pork belly in honey and white wine with braised spring cabbage
MELAUA U TERLNSEAVTERATH
BEXxy_XYDTLVEIRZ 4,100

Grilled Australian lamb chop
F—=ANZVTHE BHEFEOT IV 5,650

Grilled beef sirloin steak
Heth—na A D7 VUL (180g) 6,150

Vegan MainPlate/V 4 —H UV AA L — )

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

EHEE L T4 — T F—AD T T F % 3,800
KoL h~FrDI—=FV—2R

(V(G) Warm vegetable salad in quinoa with carrot and ginger dressing
XXT LT T NVERDOINNY T ZHENLT
Fyry NPy —Rbyi 7 4,100

Superior set A=Y T7¥ v b

Dessert of the month accompanied by select coffee or tea
HSAOFYF— |, a—b— F1E A
+2,250yen

BLAFT o THEALTWDBKIFMAREI S LAY TTEVWET fLANRDRICE Y A =2 —NERLEDLILERHY £7

[T LLX—%2BEbLOBEE~]

LhaklE, BT LAX —EBRLOBERN CFKESPKANE T HEICIEL - BS LA PT VB TBEFABRE LAVELZTET L OMOLOEEEL > THY £, FRROMAICOEIRET IV, TEXDBRE, A4 v Z7IZZHEIZIWD
L EREMIC OV TE, BECHLOFHRE S LITHEREL TRV £7 2. oA =2 —LFA—DHEICBWTIHE L TS 72D, MLEIFFEERICEBWN T, MEILT LAF—WEPMEAT D AR H Y £
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