Summer Vacation Special Menu
Fo—rr—g v HE b O3

Marinated eggplant and seafood salad with watermelon gazpacho sance THE BISTRO proudly presents an a la carte menn
O~ REMDOEDY T FHENLT Jeaturing preminm Kobe beef and exquisite Japanene caviar
AL HDHANRF 5 Y —A B EDOREREY L BZRBERBEY 2T HFEe

WAl 72 BRDEEA S ¥ 7 2% ) b
Chilled corn soup with tomato sorbet and pistachios
EHOHLAHZLOHRA—-T

R~ FDOINRE B RAEZFFH 7T Japanese Setonchi caviar served with assorted condiments
WEENEEAEX Y ET (159 VT 4 AVVIRA
Choice of Main plate 16,500
AL T—h (TREVBBOLZEW) Optional : Add glass of champagne
@ Roasted pork loin with mango gribiche sance VXN EDORT Y T B BT T T
EEKr—A0rn—X F wrIa—%ffioc/7 IV yia/—2A Lautent-Petrier La Cuvee N.V. Champagne
@ Grilled New Zealand beef sirloin with nixed vegetables and truffle sance +2,800yen

Aot —m A COMEBEE Y 27 Y —Z 180g [+2,000yen]
.Gri//ed Kobe becf sirloin (wz’t/iwambz', rock sal, lemon Kobe beef sirloin cutlet sandwich with pickles
FRFAE—a A OREES 100g [+14,500yen] WEED VYL R BV RIRZ
@ Grilled Kobe beef rib roast with wasabi, rock salt, lemon

WA ) 7 E— 2 OREEEE 2009 [+14,500yen] 22,500

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

22,500

Orange panna cotta and elderflower granité
FLoPDORFay BT NE—TFTT—D T T =T
Coffee, tea or herbal tea
o—b—_ %A - — 7T f— ) ) ) )

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

5’700 21,000

Kobe beef Japanese classic curry and rice

Optional extra fish dish for an additional charge of 2,400 yen PFAED L—T A A
12,400 [ AR Z ZIBIN 2 72T E T 9.500

O Pan-fried sea bass, braised anchovies and cabbage with browned butter-flavored cream sance
EORV L TroFarkdy Vo7 LE
ENR LAY —JBRD 7 Y —LY—2A

HATRIIZ LD A =2 —NENEDLIGERH Y £, BE&ITHEREZEHETH, Ik —e 2B 15% %2 B LZITET,
B Y £ 05, BRI DRI SHEL o2 £ K 5 SO L BT 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

Alacarte 77 )V K

Pasta//NA &

Spaghetti with seafood with your choice of tomato or basil sauce

Fish /fUE

Chef's recommended fish dish

A=T TV = F 74 2,500 BHOARE [ R~ b Uk ALY —2] 3,300 v = 7 ORI M 3,200
(G)Fresh leaf and uncured ham salad with your choice of dressing Pasta with garlic and chili pepper, pancetia mushrooms and vegetables Pd.ﬁ-fﬂ'ed sea bass, braised anchovies and cabbage
Ty a ) =T EENLDOYTH 2,700 Ko F oo B ETANRTHA HFONRD L F— ) 3300 with browned butter-flavored cream sance
’ ORI L TrFaretFyXYOT LY
(G)Salmon and shrimp M/dod W_{/U"?W choice of dressing (V)(G)Rice flour spaghetti with basil sance and chicory salad ENLAZ—ERD 7 V=5V —R 3,000
P b2 U THTH 2,700 KD ANET 4 Ty anPL Y —R
FUF 4 —T DOV TH 3300 Grilled lobster with shellfish sance served with mashed potato
(G) Tomato and mozzarella salad with your choice of dressing ’ Fw—TED7 Y L
f~hEEYYTVLIDOHTH 3,000 (V) Vegan bolognese v valRT ML TAUF—XYV—RA 5,000
oA R T R 3,300
5 Choice of dressing French, balsamic, Japanese style soy dressing
N IS NIy > N B 45 e
*F|ARLH Ny [ZroF vt o) fEE] ‘ Meat/ ByishEE
Curry selections/¥ « EX bRl h L —F 4 X , .
(G) Traditional caesar salad Small 1,150 Roasted Japanese chicken with gravy sance
Add topping (chicken or shrimp) +500 yen Regular 2,000 Japanese classic beef curry and rice EELEHBDORE—A N JL—E—Y—2A 3,100
S5 4 He—54 2 [£=7] 3,700
+500 T [FFy Wt =V T ZTBNWEETET, Roasted pork loin with mango gribiche sance
Japanese classic curry and rice with your choice of chicken or vegetables EEKE —ADa— R |
Marinated eggplant and seafood salad with watermelon gazpacho sance BL=TAA [T T BE] 3,200 vyHA—Efof 7Y By va =2 4,100
WMFO~ Y R EMOEDY T FHALT
j;fjjj o)ﬁj(/\o{?i 5 %*‘X e 1.950 Grilled Australian lamb chop
’ Sandwiches and Hamburgers A=A LT VT E BNESAFEOT YL 5,650
(\V)(G)Hummms and falafel made with 2 kinds of chickpeas R N o N IN—H — ) o
TAALT7 I T =l Ok EE 2 REONEE 3,400 Vo R4 2T 2 NS H Grilked New Zealand becf siroin steal
(V) Avocado, ricotta cheese, herb, tomato and ucchini sandwich Sa—V=T Y RE PY—RA 07 )b (180 6,150
(V)(G) roasted beet tartare Add shrimp +550 yen
B—AKNLIEE—=YDHXILH L 3,100 VR EZ TN R4 F 2,600 . N
1550 [Ty Y LT BN R R T Vegan MainPlate/ V' 4 —H Y X Af T L —k
Assorted cheese plate
F— XY Ehd 2.650 Clubhouse sandwich (V)(G) Seasonal vegetable and vegan cheese gratiné with soybean
’ N . d tomato meat sauce
LV ES A P 2,900 e o R
FHHRKL T 4 =W TF—ADT 7 F X
Soup/ A— 7° The bistro original Japanese beef hamburger REL Y POI—FY—2 3,800
in truffle-flavored Hollandai. , with Greek marinated vegetabl
) i;_ m{e j;\ay]\ore ;,_\\mf diyfﬂj?iwﬁ 47;3; PHATIIATE TRGeranies (V)Y(G)Warm vegetable salad in quinoa with carrot and ginger dressing
~Chef's specialty ~ Original onion gratin soup . = " Z N ! . . e XXT LT TNVEEOIRNNY T ZAENLT
TN o VTRV —A XU LA TR s s .
EERlF =gy 75 A 2,500 M) 2aT7ELAT T Y FU Uy~ RxZ2iRZT 4,500 B S S A Sy 4100
(V)(G)Seasonal twelve-vegetable minestrone soup Small 1,350 Wagyn bef’f hamburger with Greek marinated vegetables
RAEEOBEE-T-I R A ha—RA—F Regular 1,950 Add topping cheese (t[{eddar 07:[9/%6’) +200 yen o
M=o =F— XUy~ RXZRAT 4,100
Chilled corn soup with tomato sorbet and pistachios 200 T =X [Fe A= XET ] & SN £ Superior set A—XY 7 v k
EOBLAZLOHMA—T Small 1,100
F= FDINRE AT TFFEZENRT Regular 1,750 Dessert of the month accompanied by select coffee or tea
(V)= VEGETARIAN FOOD _ (G)=GLUTEN-FRERE, AHOTY— b, a—b— i LA
% VEGAN&GLUTEN-FREE 22— 2 (N, CTOZHE A Y £, +2,250yen
RBUCE D A =2 —NRBEDLLIGENH Y T
(BT VAR — %/ OBERHE~]
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