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Vegan and gluten-free Harvest Season
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Marinated mackerel and grilled eggplant salad with celeriac and apple cream

Hummns and falafel made with 2 kinds of chickpeas i~V xR & k}rﬁ T T ADOY T FENLT
TUALT 7T 720 OKIEE 2 EEORME R )T T EMBOT Y — L

Sweet potato potage with crispy bacon
SOFNHLDORE—V

Seasonal vegetable and vegan cheese gratiné with soybean and tomato meat sauce . . e .
& 4 & ) DY A T L BT

FHIBRE T A=W F—ADT T F*
REE P FDI—FY—A
Choice of Main plate
AL TV —h (TREYVBRUIEZEW)

Rice flour spaghetti with basil sauce and chicory salad @ Ruoasted duck breast with burdock sauce and beetroot puree
KRDANGTT 4 Ty any Ly —2A WA ORr—Z Kk EFOY—ALE=YDEa
TYTA—T DY TH @ Grilled New Zealand beef sirloin with mixed vegetables and truffle sauce

Hetr—m A L OMEREX Y 27 YV —A 180g [+2,000yen]

Warm vegetable salad in quinoa with carrot and ginger dressing @ Grilled Kobe beef sirloin with wasabi, rock salt, lenton
XXT LT T NVERDOIENNY T ZHESLT P4 — 1 o OfEBEE 100g [+14,500yen]
Fyny brrvy— Ry @ Grilled Kobe beef rib roast with wasabi, rock salt, lemon

PFAE AR Y 7 r—2OfEfEX 200g [+14,500yen]

Chia seed pudding and fruit cocktail
FTTT AT E TNV DYF = =T Chestnut cake with blackcurrant cream
TIURAERDELT T Y ADY Y — A

Coffee, tea or herbal tea

Coffee, tea or herbal tea - .
g a—b—, KK FE N—TT 41—

a—b—, fLK FE N—T T 4—

6,200
15,500

Optional extra fish dish for an additional charge of 2,400 yen
12,400 TR TRV ZE T T
O Herb-roasted salmon with porcini mushroom risotto and white wine sance
Y—FrON=T I V= MESERVF—=HEDI YV v |k
Ty T TR

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]

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

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

Marinated mackerel and grilled eggplant salad with celeriac and apple cream
fEDO~ U R EBEX T ADY T XN T
ol Z7EMED s Y — A

(\VY(G)Hummmus and falafel made with 2 kinds of chickpeas
TLAALT 7T 72 UK HE 2 FEOPEE

(W(G) roasted beet tartare
B—XNLIEZE—YDOHLZ )L

Assorted cheese plate
F— R b

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—3 A= Regular
Sweet potato potage with crispy bacon

SOFENLORI—V = Small
7 U A =72 _R—a BT Regular

Lhasid, BT VAR —2BRLOBEREN ZRBECKANE Z—HIFL - B2 - LA P VCBWTEBREFELBELANERET ET L OMOOEEELIA-> TR £33,

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 X

Spaghetti with seafood with your choice of tomato or basil sauce
o2z [ b XE Aoy —2] 3,300

Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
N F 2B ETANRT TR HEORXRe »rF—) 3,300

(V)(G)Rice flonr spaghetti with basil sance and chicory salad
K DANRFT 4 T anXI Y —R

TYTA—T DY TH 3,300
(V) Vegan bolognese
A R Rt 3,300

Curry selections/¥ « EX bRl h 1L —F3 4 X

Japanese classic beef curry and rice
Hl—F4 A [ —7] 3,700

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

HL—TF4 A [FF it #HF] 3,200

Sandwiches and Hamburgers
PRI AT e NN —

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

Add shrimp +550 yen

VRS ET AL K 4o F 2,600
+550 [Ty =) o7 ETEMN T ET,

Clubbouse sandwich

JTITNTAY L RY 4T 2,900

The bistro original apanese beef hamburger

in truffle-flavored Hollandaise sance, with Greek marinated vegetables

FoeRbm Fes—H— )

M) a2aTZ#EALFTT T —RAY—RA FUVIyE~YXE2HR2T 4,500

Wagyu beef hamburger with Greek marinated vegetables

Add topping cheese (cheddar or biue) +200 yen

M=o =F— XUy~ RXZRAT 4,100
+200 I CF =X [F=F=NFTN—] & TBM LT ET,

(WV)=VEGETARIAN FOOD (G)=GLUTEN-FREE
* VEGAN&GLUTEN-FREE 22— AN CCOZTHEHAD £,

[T LV -2 L OB EREA~]

Fish/fUEH

Chef’s recommended fish dish
T 7 OB AR 3,200

Herb-roasted salpmon with porcini mushroom risotto and white wine sance
P—FrDON=T I N— MESERLVF—=HDY YV v b
Ty TT—A 3,000

Grilled lobster with shellfish sance served with mashed potato
F<—ZEeDn s YN
v vvadRT M TAUVIFT—XY—R 5,000

Meat /PR E

Roasted Japanese chicken with gravy sauce
HELHROR—A LN JL—E—Y—2X 3,100

Roasted duck breast with burdock sauce and beetroot puree
KO —A F FEOY—RALE—=YDOE2 L 4,100

Grilled Australian lamb chop
F—ANZUTE BE{FEOT7 UL 5,650

Grilled New Zealand beef sirloin steak
=a—Y—J L RE P —aAf D7 YL (180 6,150

Vegan MainPlate/ V' 4 —H UV AL T L —Fk

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

EHHRL T4 —H e TF—ADT T F X
KGLbh~brDI—FY—2A 3,800
(VY(G)Warm vegetable salad in quinoa with carrot and ginger dressing

XXT EHT TIVELOENNY T Z AN T
Xyay by — Kby 4,100

Superior set A— XU 7¥&w b

Dessert of the month accompanied by select coffee or tea
SADOFYP—h, a—b— /T %
+2,250yen

LA TUTHALTODEREMARE= e Y CISVET EANRIUCEY A =2 —NERLEDLIHRERHY £F
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