Standard Course

4,300

Appetizer + Main Dish(litem or Fish&Meat) + Dessert + Coffee orTea

*Please select one item from below
PHHOREE 1 @B OHBOLL LTV

Appetizer

Grilled octopus with Marinated vegetables genovese sauce
BRECZOT U
FRDI T/ N—EI 1) %

Sea Bream Carpaccio with Lotus Root Sotto Aceto and Persimmon Condiment

BEDAIVINY F 3 BRDY Y h 7 Fr—bEHOOAY T4 AV
Yy hT7FI— b EXA—EFERALEIUZR, EZILR

Char-grilled asparagus Bismarck style with anchovy sauce
RAKRET RAINGHADERR VY 7VFaEDV—R

Main Dish

Fish and Meat Double Main Course (+¥1,000)
BERADW AAUICETEET (+¥1,000)

Cod Meuniére with Smoked Tapenade and Peperonata
BOLZvA7 B TF— K RO+ —%
LY AT . . AR TEC LTIV BEMK L, /\Z—TCRMREH|ICH LT ZAEE

Sautéed Pork Shoulder with Mushroom Fricassée and Mustard Sauce
FYBBRADY T—EDTIDT VAV EEIAZ—RY—X

Japanese beef Loin Steak
EEFO—XDERTvH (+¥1,650)

Dessert

Tarte Fromage
Mlba7zOv—Y2

Créme Brilée
gL—LT7)al

Tiramisu
TAZIR
Marron and Chocolate Mousse with “Houji"tea Ice cream

FELFaAL—bDL—RES CRDTART ) —Ls

Fromage Blanc Sorbet with Muscat
7O0—Y1T7 VDYV XAy b

Weekday lunch
11:30~15:00 (L.0.14:00)

GENTLE Course

=42 DRMZERICERY AN GENTLEZXER T 5 7/VO—X

BDEMZE SATEAICED. BIRDSTHY— b ETERICBRELAVEITET,

-Amuse-
Cod Milt and Camembert Soup with Green onion
BFEAIYAR—)L FZHRFOX v/

-Appetizer-
Terrine with Mackerel pike and Sweet Potato
MR RIMNFE I\ TE I —FDT1)—X

-Pasta-
Chilled Capellini with Special Salmon Roe
BREWN 5 ER/MA YN —Z

-Main-
Japanese Beef Loin Steak with Italian Vegetable Salad
EEFO—RDERT YA ARV TEBFROA Y5 —42

-Dessert-

Mont Blanc — GENTLE STYLE
T 75 GENTLE RZ 1)1

J—b—FflFHIH

Special Recommendation
500

VITARY YT

Sauteed Scallops GENTLE style
[RZT7DY 77— GENTLE ZZ A1)l

OA—RAETEXDAIF +¥500 T—MTEMIETE T,
*You can also choose one more extra dish

+500yen before your main dish

Ekfco RN DR T B%Z, FEGS TIEOKMIFIC,
RETDBNELHET EAGLBMLANLETET,

Salad and Pasta with Bread

Arugula, Prosciutto and Parmigiano cheese Salad
Wy AT EENLDA VYT —4
~by3aA5 FOva—k IV —/~ 1,980

Boftarga and Octopus Peperoncinoi
HoZRzéfccoXaryF—/

2,200
Snow crab fomato cream pasta
. . 0

ARITAAZDEI M) — L 2.475
Cod Meuniere with Smoked Tapenade and Peperonata
EQOLZ v A7 1B TF— R AROF—4% 2,420
Japanese Beef Loin Bistecca
EEFO—RADEXTvAH 4,620

All Price are subject to 10% service charge.
TEREOLEICHE P —EARI0%EMEET L TCHEEE T,
BHIFA A=V T, TANRKRICEY —BAZ1—HBHDBBENCEVET



Standard Course

4,800

Appetizer + Main Dish(litem or Fish&Meat) + Dessert + Coffee orTea

*Please select one item from below
PEHOREE 1 HT DOHRUL TN

Appetizer

Grilled octopus with Marinated vegetables genovese sauce
BfECDT )b
HFROI T /RN—ET X
Sea Bream Carpaccio with Lotus Root Sotto Aceto and Persimmon Condiment
BREDOAIVINY F 3 BIROYV Y b7 F—bEMOIY T4 AV b
VY SPFI—bEXA—EFERLEIURX EVZILX

Char-grilled asparagus Bismarck style with anchovy sauce
RNBET ZAINTHADEAR IV 7Faeny—X

Main Dish

Fish and Meat Double Main Course (+¥1,000)
BEADW AL ICEHETEET (+¥1,000)

Cod Meuniere with Smoked Tapenade and Peperonata
BOLZYvA7 B2 TF— K XXO+—4%
LZv A7  ARYTECT LTIV ZEK L. N\2—CTRKEMNIMT LT 2L

Sautéed Pork Shoulder with Mushroom Fricassée and Mustard Sauce
HEVBBRADY T—EDZDT)AYELZEIAZ—RY—X

Japanese beef Loin Steak
EEFO—RDERTvH (+¥1,650)

Dessert

Tarte Fromage
MlbaT7OR—a

Créme Brilée
gL—L7V)al

Tiramisu
TATIR
Marron and Chocolate Mousse with “Houiji"tea Ice cream

FBLEFaAL—FDL—RIES CRDTA AT ) —Ls

Fromage Blanc Sorbet with Muscat
JAOX—T21TSVDVIVN X ZABY b

Weekend & Holiday lunch

11:30~15:30 (L.0.14:30)

GENTLE Course

M 4 DEMZERICENY AN GENTLEZREKRT 57 /)bI—X
BAOEME SATEAITEN, BRSNS T — FETERICBELHWVRITET,

-Amuse-
Cod Milt and Camembert Soup with Green onion
BFEAIRYAR—)L FZHRFDOX v /N

-Appetizer-
Terrine with Mackerel pike and Sweet Potato
MR BTE I\ TF T —FDT 1) — X

-Pasto-
Chilled Capellini with Special Salmon Roe
BREWN S5 EB/MA YN —Z

-Main-
Japanese Beef Loin Bistecca with Italian Vegetable Salad
EEFO—RDERT YA AR UTEFREOA VS5 —4

-Dessert-

Mont Blanc — GENTLE STYLE
TV 75 GENTLE X% A1)V

d—b—FfER

Special Recommendation

500

VITARY Y ) T4
Sauteed Scallops GENTLE style

R2T7DY 7T— GENTLE RZ AL
BBREZ TENDAIF +¥500 T—IITEMIEITE T,

*You can also choose one more exira dish
+500yen before your main dish

Efco KXW DRE2 7 BE. FEHES TIEOKMNIF I,
RETDBNEHES EIAELE]

mLHWNRITET,

Arugula, Prosciutto and Parmigiano cheese Salad 1.980
Iy ASEENLDA VHFS5—4 '
Bottarga and Octopus Peperoncinoi
AS X EfczpRIRAVF—/ 2,200
Snow crab tomato cream pasta

NN B 2,475
RTAAZD I T — L
Cod Meuniéere with Smoked Tapenade and Peperonata
EOL- v A7 iR TF— K RXOF—% 2,420
Japanese beef Loin Steak
EEFO—RODERTYA 4,620
Petit Bread (2pieces)
TFINY (21@) 418

All Price are subject to 10% service charge.
TEOSBICHE Y—EXRIREZMESETIREXT,

BRIEAA—ITY, CANKRRICKY —EAZ 1 —DBDDBIBENTENET



