Summer Vacation
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Marinated eggplant and seafood salad with watermelon gazpacho sance
WiF- O~ YR EWDOFEOY T FELT
AATIDTTAINF 7 /) —A

Chilled corn soup with tomato sorbet and pistachios
EIBAHILOMBA—T
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Pan-fried sea bass, braised anchovies and cabbage with browned butter-flavored cream sauce
BEORV L TrFarddFy Yo7 LE
BN LANZ =KD 7 ) —5Y—2R

Choice of Main plate
AL 7=k (TRIVBBULLEZE)

@ Roasted pork loin with mango gribiche sauce

EEKr —2ADOr—2 | vrAd—%fiolc /ey vay—2X
@ Grilled New Zealand beef sirloin with nixed vegetables and truffle sauce

=a—V—J NGE

th—a A OMEREE N U 27 Y —A 180g [+2,000yen]
@ Grilled Kobe beef sirloin with wasabi, rock salt, lemon

A — 1 A OREEX 100g [+14,500yen]
@ Grilled Kobe beef rib roast with wasabi, rock salt, lemon

FAE A Y 7 e —2AO/EEX 200 [+14,500yen]

Orange panna cotta and elderflower granité
FLoTONRTF AR IN T =TT I —=DT T =T

Coffee, tea or herbal tea
a—t—, KA FE N—TT 4 —

8,100

Special Menu
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THE BISTRO proudly presents an a la carte menn
featuring preminm Kobe beef and exquisite Japanene caviar

B EDOREREY L BZRBERBEY 2T HFEe
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Japanese Setouchi caviar served with assorted condiments
WEENEEAEX Y ET (159 VT 4 AVVIRA
16,500
Optional : Add glass of champagne
VXN DT ) T B BT TT
Laurent-Perrier La Cuvee N.V. Champagne
+2,800yen

Kobe beef sirloin cutlet sandwich with pickles
MEEDYF R B IIVARRZ
22,500

Grilled Kobe beef sirloin with wasabi, rock salt, lemon
ME A —o A OMBEE (150g)

22,500

Grilled Kobe beef rib roast with wasabi, rock salt, lemon
PFAERARY 70— 2 OMBEE (200g)

21,000

Kobe beef Japanese classic curry and rice
GRE Rl (S

9,500
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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
H=T T ) =275

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

(G)Salmon and shrimp salad with your choice of dressing
VAR PR ERWRNTA T

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

5 Choice of dressing French, balsamic, Japanese style soy dressing
$IRARDH KL v [ZLrF, 22 o, FEEER]

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

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

Marinated eggplant and seafood salad with watermelon gazpacho sance
MO~V R EWFOEDOY T LN T
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(\V)(G)Hummus and falafel made with 2 kinds of chickpeas
TAALT 7T T2 DK IEE 2 EEOHEE

(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
WA =F 7T 5 A=

(V)(G) Seasonal twelve-vegetable minestrone soup Small
RFEEOTF X TIESTI R A b —FA—T Regular

Chilled corn soup with tomato sorbet and pistachios

EHYBLAZLOBRA—T Small
< ROV NAREEREFTFEVENRT Regular

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
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Pasta//NA X

Spaghetti with seafood with your choice of tomato or basil sauce
o2z [ b= b g AUy —2]

Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
NoF 2y B ETANT A HONXarF—)
(V)(G)Rice flonr spaghetti with basil sance and chicory salad

K DANRFT 4 T Lo a T —R
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(V) Vegan bolognese

va4—HrRn r—+¥

3,300

3,300

3,300

3,300

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

Japanese classic beef curry and rice
AL—=I4A [B—7]

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

HL—F4 2 [FF X #HHE]

Sandwiches and Hamburgers
YV RUAOF e NR—T—

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

VRCE T A Ry v F

+550 (1T =2V 7% B2 ET,

Clubbouse sandwich
JTTNTAY L Ry 4y F

The bistro original apanese beef hamburger

in truffle-flavored Hollandaise sance, with Greek marinated vegetables
PR hr B N0 — F4)

N 2T7&EDIAFT T =AY —A FI VR~ RXE2HRZLT

Wagyu beef hamburger with Greek marinated vegetables

Add topping cheese (cheddar or biue) +200 yen
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+200 JCF =X [F=Z=NiFTN—] & BN 2d £,

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

3,700

3,200

2,600

2,900

4,500

4,100

* VEGAN&GLUTEN-FREE 22— AN CCOZTHEHAD £4,
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Fish /fUE

Chef's recommended fish dish
T 7 OB ORI

Pan-fried sea bass, braised anchovies and cabbage

with browned butter-flavored cream sance

flEOHRT L TroFabttXxy_XYOTLE
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Grilled lobster with shellfish sance served with mashed potato
=D s Y
~y v alRT MR TAV =XV —2A

Meat/ PR

Roasted Japanese chicken with gravy sance
EEFEHOB—A L TL—E—Y—2

Roasted pork loin with mango gribiche sance
EEKao—2ADra—2
vy A—Fffiol /Y By a Y —R

Grilled Australian lamb chop
F—=ANTUTE BHEHFEOT IV

Grilled New Zealand beef sirloin steak
Za—U—=J U RE FH—uAf D7 UL (180g)

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

3,200

3,000

5,000

3,100

4,100

5,650

6,150

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

EHWE L T 4 —H o F—AD T T Fx
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(VY(G)Warm vegetable salad in quinoa with carrot and ginger dressing
FXT LT TNEROWRMNNT T FNLT
Fyoy hoUrVy— RNy

Superior set A—XJ 7t |

Dessert of the month accompanied by select coffee or tea
HSRAOTFY—k, a—bt— F0T LA
+2,250yen
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FREDMIZOE THE TSV, THEXOEE, A&y 7IcIHEZESn

3,800

4,100



