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Saison des Feuilles

DA

Marinated seafood, green asparagus, avocado gnacamole with arugnla and almond salad
WMOEO<I R TV =V T ARGHALT R RDODTIAEL
Ny AT ET—FEL ROV T H

Clam chowder with spring vegetables and clams
ERRLTHIDOI T AF ¥ UL —

Choice of Main plate
AL T L=k (FREVBBRVULEZSIW)

@ Navarin-style chicken thigh stew, lightly spiced

BHLORNOTT 7 7 U REIAA DT B R R
@ Grilled Australian beef sirloin with mixed vegetables and truffle sauce

A=A LTV TEES—a A COMBEE B Y 27 Y —2 180g [+2,000yen]
@ Grilled Kobe beef sirloin with wasabi, rock salt, lenson

A —a A OREEX 100g [+14,500yen]
@ Grilled Kobe beef rib roast with wasabi, rock salt, lenton

FA A Y 7 e —2AO/EkEX 200 [+14,500yen]

Grapefruit, orange bergamot jelly with lemon-flavored cream and milk ice
fH&EEDT 7 321 v

Coffee, tea or herbal tea
a—b—, ALK FFE A—TT 14—

5,700

Optional extra fish dish for an additional charge of 2,400 yen
+2.400 [ TRAEHRE ZBMW 2T E T
O Pan-fried sea bream, braised vegetables and bacon with canliflower and potato puree
B L=2 BV T7TT—LT X HFEOE 2L
L N—a o7 L

istro

Special Menu
B b D dh

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

R EOFEREY & B EIRDRE D 22T E R LT

BRI 2 0k 9 Eim Ot

Kobe beef sirloin cutlet sandwich with pickles
WEEDY IR BT NVARZ

22,500

Grilled Kobe beef sirloin with wasabi, rock salt, lemon
PE 4 —a A OMEBEE (150g)

22,500

Grilled Kobe beef rib roast with wasabi, rock salt, lemon
FFESAR Y 71— 2 O/FEE  (200g)

21,000

Kobe beef Japanese classic curry and rice
PP T =T A X

9,500

HANRIUCS LD A =2 —NEBPEDLHERH Y £, B&IHEREEZE TR, MEF— 2B 5% 2B L2 £,
RAAD EF2, HEREFO ZRMTTEENZEET X O BEVE L LTFET,
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/Hii3E + A —F

(V)(G)FEresh green salad with your choice of dressing
H—=T o7V —r%T5 2,500

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

(G)Salmon and shrimp salad with your choice of dressing
Y—trlva ) TYIH 2,700

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

3 Choice of dressing French, balsamic, Japanese style soy dressing
(/AL Ry [TLrF, Ny a, fEE]

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

+500 [T [Fy X v=2V o T) 2 TBIvEEdEd,

Marinated seafood, green asparagus, avocado guacamole
with arugnla and almond salad

WOZD~<) % TV —V T ARG HALTEREI RO HEL
Ny aZ LT —F KDY T H 1,950

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

TAAELET 7T 72 OXZ U % 2FEIEOFIE 3,400
Assorted cheese plate
F— B Gt 2,650

~Chef's specialty~  Original onion gratin soup
Bl =g 758 A= 2,500

(V)(G)Seasonal twelve-vegetable minestrone soup Small 1,350
RFEFHOBH L THESTZI XA b —FA—F Regular 1,950

Clam chowder with spring vegetables and clams Small 1,100
FRERETHIOI T LF XU HF— Regular 1,750

Alacarte 77 HI)V B

Pasta[/\°7< v

Spaghetti with seafood with your choice of tomato or basil sauce
o2z [~ Xix ~"vvy—=x] 3,300

Pasta with garlic and chili pepper, pancetta mushrooms and vegetables

WNoF 2y BT ANTGHA HOXNaoF—) 3,300
(V)(G)Rice flonr spaghetti with basil sance and chicory salad

K DANRFT 4 Ty a NI —A
TTA=TDONTH 3,300

Curry selections/¥ « XA buFRIHZ 1L —F A4 X

Japanese classic beef curry and rice
HL—I74 & [£—7] 3,700

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

HL—TFA4 A [FF T B3] 3,200

Sandwiches and Hamburgets

YU RY 4 9 F - S

(V) Avocado, ricotta cheese, berb, tomato and ucchini sandwich

Add shrimp +550 yen

WX Z TN Ry 4y F 2,600
+550 [ Cv =V 7% TRV E T E T,

Clubbouse sandwich
TTTNGAY L Ry 4w F 2,900

The bistro original |apanese beef hamburger

in truffle-flavored Hollandaise sance, with Greek marinated vegetables
YeeAbr FeS—d— () 4,500
M) 278 LA T T =AY =2 FYUYE~Y XERAT

Wagyn beef hamburger with Greek marinated vegetables

Add topping cheese (cheddar or blue) +200 yen

e =71 == FU YR~ FXZR/RAT 4,100
+200 I CF =X [F=F—FT7N—] & BN E9,

V)=>VEGETARIAN FOOD  (G)=GLUTEN-FREE
* VEGAN&GLUTEN-FREE 22— Z{N.CCOZHE AN E T,

Fish/f B

Today’s recommended fish dish
KA DI OB

Pan-fried sea bream, braised vegetables and bacon

with canliflower and potato puree

HfO L=x ) BV T7IFV=LIX HEOE 2
L N—a 0T

Grilled lobster with shellfish sauce served with mashed potato
Fv— DT YL
Yy valRT Mz TAVT—XY—R

Meat/ PR

Roasted Japanese chicken with gravy sauce
EEHHOR—A K TL—E—Y—2A

Navarin-style chicken thigh stew, lightly spiced
BOLLADT U7 7 VEAIAS BT B AR

Grilled Australian lamb chop
A—ARTVTE BHEFEO7 YL

Grilled Australian beef sirloin steak
F—=ARNZVTE HFH—a1 D7V (180

Vegan MainPlate/ V' L —H U AL F L —F

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

B E L T 4 — T F— DT FF %
KL b~PFDI—FY—2R

(V)(G) Warm vegetable salad in quinoa with carrot and ginger dressing

XXT EHT T NEEOWRNNY T FHNLT
¥yry by —RKby o

3,200

3,000

5,000

3,100

4,100

5,650

6,150

3,800

4,100

Superior set A—XU 7 v b

Dessert of the month accompanied by select coffee or tea
HSAOFHF— R, a—b— E0E AL
+2,250yen

BLARTUTHEAL TV DRKIFMARRE L WY TIENET ALANRBICE Y A =2 —ARBREDLLIGERH Y T
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