Vegan and gluten-free
(13 17\‘/{ _7?/]/”
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Hummuns and falafel made with 2 kinds of chickpeas
ThAET 7T T2 OXIEE 2 EEHOREE

Seasonal vegetable and vegan cheese gratiné with soybean and tomato meat sance
FEHRL T4 —HTF—ADT T F 3
REE P FDI—FY—XA

Race flour spaghetti with basil sauce and chicory salad
KRYDANRGTT 4 Ty aY Y —2R
TUT AT DY TH

Warm vegetable salad in quinoa with carrot and ginger dressing
FRTLHTTNVEROBRPNY T ST
¥ryoy Ny — Ry

Chia seed pudding and fruit cocktail
FTrITT4 T TN=YDYF = F=7

Coffee, tea or herbal tea
a—t—, ALA EF N—TT 4 —

15,500

T he

istro

Saison des fleurs

FED

Amberjack carpaccio with perilla
BINDI NNy Fa REOED

Chilled beet and carrot soup
E—=Y Lt AZORMEA—-7

Choice of Main plate
AL T —h (FTREVBBEOLLZEN)

@ Roasted salt koji-marinated pork and mushroom duxelles Viennese style
BHT YR LIER—2DOr—X &
ETFar8r0ov 4>z /)U—X

@ Grilled New Zealand beef sirloin with mixed vegetables and truffle sauce
=a—T—J U NE
th—nm A OEREE R U 27 Y —2 180g [+2,000yen]

@ Grilled Kobe beef sirloin with wasabi, rock salt, lenton
P4 — o v OfEBEE 100g [+14,500yen]

@ Grilled Kobe beef rib roast with wasabi, rock salt, lenton
PFAE AR Y 7 e —2OfEfEX 200g [+14,500yen]

Orange brownie and broad bean gelato with berry sance
FVVDT T =GO 2T = N =Y =R

Coffee, tea or bherbal tea
a—b—, fIA £F =TT 44—

6,200

Optional extra fish dish for an additional charge of 2,400 yen
+2,400 [ CHEH 2 TRV 2 7200 37,
O Pan-fried grunt with Sauce Duglere
HERDKRT L T a7y —2A

HEATIRBUC KD A =2 —NENEDLIGERH Y £, BIXHERZEH E T2, Bk —e 2B 15% &2 B LT £T,
BIAD F923, ERFEGFEO AT TEEWZE ET O BBCA 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.



Appetizers /HIE

(V)(G)Fresh green salad with your choice of dressing
H=T T ) =275

(G)Fresh leaf and uncured ham salad with your choice of dressing
Tlyval) =T LENLIDOYTH

(G)Salmon and shrimp salad with your choice of dressing
Y=t bzl THI7 4

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

5 Choice of dressing French, balsamic, Japanese style soy dressing
KIRARL R v s [ZrorF, 2ud 2 o, FEdEh]

Traditional caesar salad Small
Add topping (chicken or shrimp) +500 yen Regular
==Y ITH

+500 T [FF2 XE =2V 7] 2 TENWEE T E,

Amberjack carpaccio with perilla
MNDOH LRy Fa KEDFY

(VY(G)Hummus and falafel made with 2 kinds of chickpeas
TAALT7 7T 72/ OXIEE 2 FEEOMEE

(W(G) roasted beet tartare
O—ARNLIEE—=YDHX)LE L

Assorted cheese plate
F— XKD At

Soup/ A—7

~Chef's specialty ™~ Original onion gratin soup
FiflA =F 7 o2 A=

(V)(G) Seasonal twelve-vegetable minestrone sonp Small
REFOBETIESTIRA Pr—R A= Regular
Chilled beet and carrot soup Small
E—Y L ABZOHMA—T Regular
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2,500

2,700

2,700

3,000

1,150
2,000

1,950

3,400

3,100

2,650

2,500

1,350
1,950

1,100
1,750

Alacarte 77 )V K

Pasta//NA &

Spaghetti with seafood with your choice of tomato or basil sance
B2 [ b= b E Aoy —2]

Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
NWNoF 2y BT ANTIHA BHEORXXarF—)

(V)(G)Rice flour spaghetti with basil sance and chicory salad
KD ANSRTT 4 Ty v amP ) —
TITA—T DY TH

(V) Vegan bolognese
A Ry I N = St 4

3,300

3,300

3,300

3,300

Curry selections/¥ « X pbuafilh L —F 4 X

Japanese classic beef curry and rice
H—=74 2 [B=7]

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

HL—54 2 [FX T #HHFE]

Sandwiches and Hamburgers
VY RFT AL F e NNIN—F—

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

VR LT Ry T

+550 1T =V 7% BT ET,

Clubbouse sandwich
TTTNGAY U Ry T

The bistro original Japanese beef hamburger

in truffle-flavored Hollandaise sance, with Greek marinated vegetables
PR hm F e S—H— )
N)a2aZBEEAAT7 T —AY—A KUy~ R2E2H2T

Wagyn beef hamburger with Greek marinated vegetables

Add topping cheese (cheddar or bine) +200 yen

=== VY E~Y R2HRAT

+200 I CF =R [F=F—XiFT7N—] & BV 2T £7,

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

3,700

3,200

2,600

3,400

4,500

4,100

*k VEGAN&GLUTEN-FREE 22— 2N CTCOZHE LAY F4,
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VAR ACBWTEBERERBRELAWZET ET L OMOOERE L > TEY £92,

Fish/fUEL

Chef’s recommended fish dish
T 7 DBTTOAEE

Pan-fried grunt with Sauce Duglere
FEARORT L T2 7L Y —A

Grilled lobster with shellfish sance served with mashed potato

F~—LEDI Y )L
v valT Mz TAVF—XY—2X

Meat/ PR

Roasted Japanese chicken
EPEAH DO — A b

Roasted salt koji-marinated pork and nmushroom duxelles Viennese style
HBT~ ) R LA =27 DOr—X &
Erasvrov 4z ) U—X

Grilled Aunstralian lamb chop
F—=A LT VTE FHESFEOT YL

Grilled New Zealand beef sirloin steak
Za—U—J U NE F—mA D7 UL (180

3,200

3,000

5,000

3,100

4,100

5,650

6,150

Vegan MainPlate/ T4 —HoAAL T —F

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

FEEE L T4 =T TF—=ADTFF*x
KRG & h~FDI—FY—2A
(VY(G)Warn: vegetable salad in quinoa with carrot and ginger dressing

XXT LA T T NVEEDIRNPNY T F AT
Fxmy hVrVy—Kryvr s

Superior set A— XU 7E > |

Dessert of the month accompanied by select coffee or tea
HSHOFH—F, a—t— E703 I
+2,250yen

BLARTUTHAL CWABRIIKARESXT-ZEHLTIEVET EARRRICLY A= —NEREDLZSLERH £F
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L EAEMICOWTE, BETALOMHE D LICHBELTEY ET 2. fioA=a—LRA—ORBEICBVOTHIEL TV S72d, ML EZFHEBRICEWT, M7 LAX—WENRAT 2 Aettnd v £
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3,800

4,100



