Vegan and gluten-free
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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
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Warm vegetable salad in guinoa with carrot and ginger dressing
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Rice flour spaghetti with basil sauce and chicory salad
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Chia seed pudding and fruit cocktail
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Coffee, tea or herbal tea
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15,500
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Saison des fleurs
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Amberjack carpaccio with perilla
BINDI NNy Fa REOED

Chilled beet and carrot soup
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Choice of Main plate
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@ 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
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Coffee, tea or bherbal tea
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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
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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.



Appetizers /HIE

(V)(G)Fresh green salad with your choice of dressing

Alacarte 77 )V K

Pasta//NA &

Spaghetti with seafood with your choice of tomato or basil sance

Fish/fUEL

Chef’s recommended fish dish

H=T o 7Y =5 4 2,500 R DRA2E [ R~ b XE ALY —2] 3,300 Y E 7 DBETTORRR 3,500
(G)Fresh leaf and uncured ham salad with your choice of dressing DPasta with garlic and chili pepper, pancetta mushrooms and vegetables Pan-fried grunt with S ance D‘ﬂg/ere
(G)Salmon and shrimp salad u/izj/y your choice of dressing (VY(G)Rice flour spaghetti with basil sauce and chicory salad Grilled lobster with shellfish sance served with mashed potato
=t )TV ITH 2,700 KBDANRTT 4 Ty anNPy—2R Fv—LT D7 Y v 5,300
ML R 3,300 2w alT MRZ TAVFr—XV—2X
(G) Tomato and mozzarella salad with your choice of dressing ’
r~heEYYTVLIOYTH 3,000 (V) Vegan bolognese
g R e 3,300 Meat/PIEHER
5 Choice of dressing French, balsamic, Japanese style soy dressing
READ Ny o7 [TLoF, 2t =, fEEm] Roasted Japanese chicken
Curry selections/V « EX bR L —F 4 R [FEAROE—A T 3,500
Traditional caesar salad Small 1,150
Add topping (chicken or shrimp) +500 yen Regular 2,000 Japanese classic beef curry and rice Roasted salt koji-marinated pork and nmushroom duxelles Viennese style
T A AL—54 % [E—7] 3,700 BHT YA LIA—7Oa—A R 4,100
+500 1C [FF XiF =2V 7] & TBNviz2dEd, HF 27810y 4>/ J—2R
Japanese classic curry and rice with your choice of chicken or vegetables
Amberjack carpaccio with perilla NL—F4 R [FF T #FHE] 3,200 Grilled Amim/zaﬂ lamb fﬁfp \\
MADA LSy F 5 KEDFEY 1,950 A-ALTITE RASFEOTIN 5,650
(VY(G)Hummus and falafel made with 2 kinds of chickpeas Sandwiches and Hamburgers gﬁ//efl—lgu/_zia:/jﬂi\b}jﬁfﬂjﬁz@fﬁai Lo DT YN (130 6.150
TARETr T T2 O Gk 2 BN 3,400 P RY 4 9T o N NR— T — - 7 P (180g) ’
(W(G) roasted beet tartare (V). Avocado, ricotta cheese, herb, tomato and Zucchini sandwich . R . .
H—Z KL=y DX LE L 3,100 Add shrimp +550 yen Vegan MainPlate/V A —H L AL FL— |
RS E T K 4o F 2,600 o
Assorted cheese plate 1550 [Ty = U T A SN P E (V)(G) Seasonal vegetable and vegan cheese gratiné with soybean
S LY Aot 2650 == ° and tomato meat sance
o , Clubbouse sandwich FERHFKE T4 —H o F—RAD T T F X 3,800
IGTNG AL R 4w F 3,400 KEE P FOI—FY—2
. iy (\V)(G)Warm vegetable salad in guinoa with carrot and ginger dressing
Soup/ A — 7" The bistro original Wagyn beef hamburger — S — L.
p/ in truffle-flavored Hollandaise sance, with Greek marinated vegetables XAT &M ? 7 /\Ii%,ﬁ Oi{mz})li ' _H‘ 7 LT 4,100
: ForARE e S—A— ) Tyny by Ry
~Chef's specialty ™~ Original onion gratin soup Y A S P
Bt = T8 A—F 2,500 2T HOIAT T V¥R U RERZT 4,500
(VY(G)Seasonal twelve-vegetable minestrone soup Small 1,350 Z/;f’y ;’ Zaeg‘/y a/;” bm%’/: Z ;ﬂ? Gr Z’é jﬁ’;’gge‘l vegetables
12 FEEOBEC - I XA RE—RA—F 1 opping cheese (chedaar or blue, yen i o .
%ﬁiﬁ E]’*T’V'EO 7L Z ]\ Z 7 Regular ,950 *[]i'l: [:‘\——7/\\——17“—- 'JF\ U ‘:/J(/EL'V U * é_‘/%i’c 4’100 Superlor set X N U 7"{2 / ]\
Chilled beet and carrot soup Small 1,100 T200 MCF—Z [F=F—XiaT -] & JRMCRIETET, Dessert of the month accompanied by select coffee or tea
E—Y & ABOHA—T Regular 1,750 SAOTH—h, a—v— FE ALK
+2,250yen
V)=VEGETARIAN FOOD (G)=GLUTEN-FREE
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