Dinner




DINNER COURSE

COURSE A 8,000
TIa—R HIR2& AV 1& TE—I,

FEHOYI/2FrTL—t

Amuse, Appetizer 2 Dishes, Main Dish, Dessert,

Seasonal Signature Plate

COUESE B 15,000
TIa—X, BFH3IGK. AR AR 72—
EfiovyI/ExFrTL—t

Amuse, Appetizer 3 Dishes, Fish, Meat, Dessert,

Seasonal Signature Plate

COURSE C 20,000
T7Ia—X GIR3GK.RIR AR TIT7vTE—N,
IIvTe-N BRIV IAF T~}

Amuse, Appetizer 3 Dishes, Fish, Meat, Avant Dessert, Grand Dessert,

Seasonal Signature Plate

FLAF-ICHMLELTE RS v 2 CHEFTRCEEL, Please inform our staff of any allergies.
AZa—MEARRSCIVEBL LB AN TEVET. FHIT TR EW. Menu is subject to change.
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BEMForLzLosayhry R
HE—ZFEHLYPRDNRIE - ET 1P

Wagyu Tartar, “Croquant Sand” with Special Egg Powder, Caviar

tEEERNLBE Y2 L—F70—YD< Y X
ENLENAERBRADY 2 L
Scallops from Hokkaido and Pink Grapefruit

Prosciutto and Hibiscus Jelly

T7+#TIT7DL—R <TRAy MEILT
SXAVRRAY T Y= Nn=TFF

Foie Gras Mousse, Shine Muscat, Shine Muscat and Green Herb Oil

Fe—LBEDRy L E—=YD/NT
FARY —F 4 2 H— kDI 1L
Pochet Lobstar and Beets Pave with Raspberry Vinegar, Walnut Oil

EMHFTROR/BENY) 7L ZRBOE 21— L

Barigoule of Seasonal Vegetables, Plum Pure

SHOBIHEEY Sht

Seasonal Vegetables

F—XBYEDE

Assorted Cheese

xiF¥abl—DBEYEDLE

Assorted Charcuterie

* ¥ £750g

—_

1,300
BERMELINE, 5

1,500

1,500
BERMRE: 2

2,500

RERMEE & A

2,000

2,000
BERMEE A

2,000

RERMEE hE A

1,800

10,000

FSTF42aFTe/nN2—XaA VT4 XY sempnz iz 990

Caviar [60g], Traditional Japanese Condiments




UPSTAIRZBE Fa> VY AX—F

Special Consomme Soup

FI—IBEDERY
AKADES)—LaOvy EH

Lobstar Bisque, Crab Cream Croquette , Sea Urchin

1,000

FEE R 50

2,400

BERERMEE K - F - 5P

FoTN—FT FFEOIRT—7 T47IRHEIAT
TIRIL, TRV VhAF
Chestnut Velouté, Jerusalem Artichoke Espuma, Tiramisu Style

Poiret of Foie Gras, Amazon Cacao

BEMFLEEDI VY AT EFRBFLHMFOFY

Wagyu Beef and Maitake Mushrooms with Consommé Soup

Makomodake and Flavored Yuzu

SEDY 7 -Fv-L—L vy b
EERE BEA—27bYIPT

Oeufs en Meurette on the Beef Cheek, Specialty Egg

1,600

R RLFL

2,000

BERMBE 5 - 0

FLAF—ICEALFLTL. RS v Z7ICEFRIEIL, Please inform our staff of any allergies.

AZa—FHEAKRFCIVERLLDBENTEVET . FHOI TR
W L= B 7 B IR IEE PN R H- T I H X E A All arirae ara cuhiant ta Aanenmatia

1,600
R0

Menu is subject to change.



BEABEEBEDT 77—
FHLWBDOR—TIIT

Vapor of Fresh Fish from Amami Oshima

Garland Chrysanthemum, Clam Soup

BEASEEREOETL ‘
V=R T=I-T72F¥E7

Poiret of Fresh Fish from Amami Oshima

Source Beurre Blanc

BREMF /N 1—7 “4&7”
Wagyu Hamburg Steak

REFEOO—R b Yy 7HEDI L —LEETRE,
Yoy Fr 7Ly daBililoEdY

Roasted Piglet from KASHU Chiba , Cep Mushroom Claim,
Peanuts, Salsiccia, Fresh Sansho Flavor

77 VREBOO—-R | BEEFEOIIIL—|
MEBETY 24T LVF—XDIL—L

Roasted Duck from France, Clute of Soba,

Creams of KUJO Green Onions and Gruyere Cheese

BEMF74L0DO—RF OyI—=REMN
7xT7I7 7RIV V=R R T —

Roasted Wagyu -Rossini Style-, Fore Gras Poiret, Periguex Sauce

UPSTAIRZ AR v 2L 7 FE—7
Specialty Select Beef

2,500
BERMRE A

3,000
BERMEE A

2,200

RERMEE Ik - 3L - 5P

3,500
BEBIELIL AT
e

3,500
BERMRE 1,7 1E

4,200
BERMRLAL

100g/2,500~

TLLF-ICBLELTIE. RSy 7IcEZ R &L, Please inform our staff of any allergies.
AZ2—BEARRFICIVERLGIHENIEVET, FHITHZE L, Menu is subject to change.
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RICE & NOODLE

77T EFAVY AT E 1,500

Rice with Foie Gras, Beef Consommé BERMAIE : 5

BA—CFbYIREY2— ) 2 7R Fa Y A {1E 1,500

Rice with Summer Truffle & Specialty Egg, Beef Consommé BEREMRLNE - 50 - 3
FREH L — 1,500
European Curry BERMAEIE & - 9, - 59
$74LHhVHhL— 2,500
Beef Fillet Cutlet Curry BERMAIE & - 9, - 50
ZELYR=TNRXE -ZOEDRZA IV T- 1,800
Chef's Soup Pasta BERMBE NE -2 - 00 - BEE

ZEDHYO I E R

LIETIRIZOYOBRBBE aveh )" 2EH LTI T M8dTodhvniK,
M Kb, BEOEROEL EBROBEE L HAAREAEZASTVES
[EERT ] &V HARIC T 2B ZEEHETHTOR B E-RDEE 27
B ERZESSE T HR BN BELFEDY L. CADYEXRDECFHREBE LA
{72,

Our rice is the famed Koshihikari from Uonuma. Enjoy the rich scent and flavor
nourished by the pure water, fertile soil. and extreme temperature difference in
Uonuma City, Niigata.

FLAF—ICHLELTE AY v 7ICEZREEL, Please inform our staff of any allergies.
AZa—(FEARRBICLUZERELIEANTEVET. FHT THRFZEV. Menu is subject to change.
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J9727ZNFRTF O—t— TIVFNE REFENZT 1,000
CRAFTALE Opera / Coffee, Guérande Salt, Tahitian Vanilla P

HR S/ L. I—TI, ALETEY 1,400

Pear /Lime, Yogurt, Cardamom A I - 9, 58

HE BEEF. 3237, AVR Fv I X0, X=T)L 1,600
Autumn colors / Sweet potato, Chocolate, Cassis, Caramel, Maple -
BEREMBE NE -2 - 50

Bk 2E5F HFR L E 1,600

Zen Garden / Sesame, Matcha, Japanese Mugwort SRR N - 9, - 50

BEONNLV7 288, BEER. 7F—X. 74> hhHF 2,400

Grape Parfait / Grape, Fig, Cheese, Wine, Cacao N

INTaLb—X TR, L£AT—X REFENR=S 1,600

Marjolaine / Praline, Dacquoise, Tahitian Vanilla SRR L 5, - 5

EHOL S 7 Fv—TL— b 300
Seasonal Signature Plate IE R NE - - 5D
+1,000

+F4—7V=—70—%kv

Tea Free Flow

TLLF—CHMLELTE, AP v 7ICEBRLZE, Please inform our staff of any allergies.
AZa—(EA SICLVUEREGIHENTEVI T, FHITTHRLEL, Menuis subject to change.
FRBEICSIR ST —E 2K GH@R B MR EH TO=Z5F 7. All orices are subiect to consumption tax and service charga.




