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les fleurs Special Menu
AEDE #_b D3 i

Marinated sea bream and beetroot salad, crispy uncured ham with truffle vinaigrette THE BISTRO presents a Kobe beef a la carte menu,
BHAD I8y F a3 & e —Y OV T X T promising exquisite marbling and rich flavors.
ENBDINVAT AT Y RJaZDEXRT Ly b fi L OFREEY LB REEARR Y R 2 L

BRI 220k 5 2 i Dt
Salmon, turnip and bacon clam chowder
P—FL L, XR—a DI T AT YT —

Choice of Main plate Kobe beef sirloin cutlet sandwich with pickles
AL TV—h (FREVBBEOREIW) UK B I N = P
@ Srewed tender pork belly in honey and white wine with braised spring cabbage
B L DA L TREDSIAAER AT FE v Y OT LRI 18.000

@ Grilled Australian beef sirloin with mixed vegetables and truffle sauce
F—=A T VT ESFY—a A OfEEE FY 27 Y —2R 180g [+2,000yen]

@ Grilled Kobe beef sirloin with wasabi, rock salt, lemon Grilled Kobe beef sirloin with wasabi, rock salt, lemon
MFEY—a A OfElEX 100g [+11,500yen] MFEEF—o A L ORBBEEX (1500

@ Grilled Kobe beef rib roast with wasabi, rock salt, lemon
FFARAE Y 7 — 2 DfEBEE 200g [+11,500yen] 18,000

Strawberry milk pudding and Earl Grey sherbet

OT T o~wo T =T A DY
Grilled Kobe beef rib roast with wasabi, rock salt, lenton

Coffee, tea or herbal tea FRFEAE AR Y 7 n — ZOfEBEE (200g)

a—b— AR ET AT T4 — 18.000

5,700
Kobe beef Japanese classic curry and rice

Obptional extra fish dish for an additional charve of 2,400 yen MEAEDL—T 4 A
+2400 [ CTHREEEZ BN 272 F5,

9,500

O Steamed threadfin bream, onion puree and broceoli flavored with cherry blossom leaves
A hIVOT7TF—L
BODRMEAOE 2L eTmy a ) —ROEOT vy A

HANRBUC LD A =2 —NEBPEDLHERH D £, B&IIHEREEZETR, HEF— 2B 15% 2 H LZITET,
B £ 05, PHFEAEO SR DB 22 % £k 5 BEVH L ETET,
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 /B3 « A—F

(V)(G) Eresh green salad with your choice of dressing
HeF o 7Y =55 2,500

(G)FEresh leaf and uncured ham salad with your choice of dressing
Ty vall =T LENLDOYTH 2,700

(G)Salmon and shrimp salad with your choice of dressing
Y=t Lva )V TYIH 2,700

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

5 Choice of dressing French, balsamic, Japanese style soy dressing
RBERD Ry v/ [TLrF S a, FiEdEm]

(G) Traditional caesar salad Small 1,150
Add topping (chicken or shrimp) +500 yen Regular 2,000
DA

+500 (T [FRy F v =V 7] 2B E4,

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

PO I Ny F 3 b =Y OV T ZfET
HONBDINAT 4T F)aZOERT Ly b 1,950

(V)(G)Hummus and falafel made with 2 kinds of chickpeas

TLAET 7772 OKITZE 2FEOHFELE 3,400
Assorted cheese plate
F— kY by 2,650

~Chef's specialty ™~ Original onion gratin soup
Wil =g 75 82— 2,500

(V)(G) Seasonal twelve-vegetable minestrone soup Small 1,350
RFEEOFZETIEoTI XA hr—R A= Regular 1,950

Salmon, turnip and bacon clam chowder Small 1,100
P—FL LM, R—aL DI T AF T H— Regular 1,750

Alacarte 77 )V K

Pasta//NA X

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

Pasta with garlic and chili pepper, pancetta mushrooms and vegetables

N F 2o X ETANRTHA HEORXRa o F—)

(V)(G)Rice flonr spaghetti with basil sance and chicory salad
KB DANGTT 4 Ty v anYLy—2R
TOTA=T DY TH

Curry selections/¥ « BX bl L —F5 4 X

3,300

3,300

3,300

Japanese classic beef curry and rice
HL—=I4 2 [£—7]

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

HL—F4 2 [FH T B3]

Sandwiches and Hamburgers
PRI AT e NN=F—

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

VR H TN R 4w TF

+550 1Ty = Y v 7% RN 72 E T

Clubbouse sandwich
JTTNGAY L Ry 4w F

The bistro original |apanese beef hamburger

in truffle-flavored Hollandaise sauce, with Greek marinated vegetables

FER b S A— (R

3,700

3,200

2,600

2,900

4,500

N) 2 T78ALFT T —RAY—A FU IR~ REHRLT

Wagyn beef hamburger with Greek marinated vegetables
Add topping cheese (cheddar or bine) +200 yen
M=o =0 — FUV T yvE~ I REHmAT

4,100

+200 HTF—X [F=F—XiFT7N—] ZTENMNEETET,

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

* VEGAN&GLUTEN-FREE 2 — 2L CTCO THE L ANLE T,

Fish/ & Bl H

Today’s recommended fish dish
AKHODIBT T OMEE 3,200

Steamed threadfin bream,

onion puree and broceoli flavored with cherry blossom leaves

A hIVDOT 7T = JHEDBRHEROE 2L Ty al—
EOIED T & A 3,000

Grilled lobster with shellfish sauce served with mashed potato

Fw—LTEDS YL
VAT MR TAVFr—xX YV —2R 5,000

Meat/PIEIE

Roasted Japanese chicken with gravy sance
EELHOE—A N L —BE—Y—2 3,100

Stewed tender pork belly in honey and white wine with braised spring cabbage
BELEATVA CTRLNSERAALERATA
EX v+ _XYDOTLERZ 4,100

Grilled Australian lamb chop
A—ARNTUTE BHESFFEOT7 VL 5,650

Grilled beef sirloin steak
Fth—m A O UL (180g) 6,150

Vegan MainPlate/V 4 —H U AL L — )

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

FHBKE T A=W F—ADT TFF 3,800
KEEL b~ FDI—FY—RA

(V)(G) Warm vegetable salad in quinoa with carrot and ginger dressing
XRXT LT TNVEROWRPNY T FHANLT
Fyroy hr¥y—RLby s 4,100

Superior set A—XY T v k

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

BLAFT O THEALTWDBKIFMAREI S LAY TTEWET fEANRDRICE Y A =2 —NERLEDLILERHY £7
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