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L ] @ . is for Vegetarian dishes. Please ask our staff about our Vegan Menu. @ : our recommended menu.

APPETIZER & FRIT

JLF T4 ¥910(1,100)
French Fries D]
AHD7") b 1,158 (1,400)
Squid Frit D
3BOTILRT Y Z 4y 1,240 (1,500)
Three kinds of Bruschetta D]G
ENLEYZIIDE)EDHE 1,736 (2,100)
Assorted Fresh Ham and Salami DG

HEF7 Neighbor's Farm AZ 7L hDAT L —F

Colorful Tomato Caprese

GARZTEY—FEDT) 2

1,736 (2,100)
DE

half size 1,075 (1,300) 2,067 (2,500)

Tasmanian Salmon Marine G
KEOYSY ~ZHDETTHOBM T~ O 2,397 (2,900)
Chef's Special Appetizer BIDIF ]G
SOUP & VEGETABLE

KADRY =22 X7 ¥ 1,075 (1,300)
Potage of the day DIG]
TATABEDR—T @ 1,075 (1,300)

Vegetables Soup

KRB LYZADHZ7ILYSSY half size827 (1,000) 1,571 (1,900)

Colorful Salad with Hydroponically Lettuce DEG
AFFEOIaAY N BEDTOEN G 1,571 (1,900)
Winter Vegetable Cocotte with a Hint of Japanese Citron DEE
LHFEDIT)IL O 1,819 (2,200)
~BHOEFIIR T vTIcEBRIEES W~ DEE

Grilled Winter Vegetables

HNITLVBHEDRT (v @0
Vegetable Sticks

PASTA, NOODLE & RICE

XADT7+— @
Pho of the day

¥ 1,984 (2,400)

EMBEDRINT T4 RRAOAVF—/@ 1,984 (2,400)
Seasonal Vegetables Peperoncino D]
FEREESGIY BV BWLLULIED 2,480 (3,000)
EAREDBNILKRF—F D DEE
Japanese Poultry Farm Special Egg Carbonara

[HAREI TR ZEER]

=R )| BT TR NISBDEDRZAN =L @ 2,562 (3,100)
[Winner of our in-house Cooking Contest] MIYAGI Seafood Pescatore DEG
O—XPE—TFH *5123EEEFERLTEYET, 2,976 (3,600)
Roast Beef Rice Bowl *We use Japanese grown rice. D)
FwXTL— b kUrD hld ALUIV1—2EHROWLETES, 2,480 (3,000)
Kids Plate *You can choose your beverage from "apple" or "orange". ADGEG"
T4 R *SARIEEEZERLTEYET, 331 (400)
Rice *We use Japanese grown rice.

RTFILTE TN\TILOBERE > (2pc) 496 (600)
Hotelmade Basil Bread (2pc) D]G]

half size 1,240 (1,500) 2,397 (2,900)
D)

SEAFOOD

L—=ILEDOATAVEL NPy MEE ¥ 1,819 (2,200)
Steamed Mussels in White Wine with Baguette D)
AHDRARIE 2,067 (2,500)
Fish of the day D]G]
EIREZIELYBEWNIZEDS )L <ars)—L/—Z  2,810(3,400)
Grilled MIYAGI Scallop with Chestnuts Cream Sauce (BIG]

HhFTEAT—ILBELAFADT)IL V—2R7YV> @ 5,372 (6,500)
Grilled Canadian Homard Lobster and White Fish with Sauce Poisson (A]B]D]G]

MEAT

FIMEEDLHRETATI SN —0— ERETL—~I-Y-2@ ¥2,810(3, 400)
IBARAKI Chicken and Foie Gras Rouleau with TOKYO Blue Berry Sauce

Et)Oo—Xbe—7 @ 2,810 (3,400)
Roast Beef

EE4IFEFRNEEZEBTXDORTAVFAA 3,472 (4,200)
Stewed Japanese Beef Cheek Meat and Winter Vegetables in Red Wine nE
EELTALADT I EYYrLSF—XDT5F+ 4,133 (5,000)
Grilled Japanese Beef Fillet with Mozzarella Cheese Gratiné D]G]
EEEEMNFO0—XDOHKIRFEEZ bSOV —X

Teppan Grilled Japanese Black Wagyu Beef Loin with Wasabi Sauce DE

100g 5,951 (7,200) 200g 10,000 (12,100)

SANDWICH

[+tAREIY TN EER]

ENLEEYYFLIF—ZDIS=—= TLVFT7S511%= & ¥2,562 (3,100)
[Winner of our in-house Cooking Contest] Fresh Ham and Cheese Panini with French Fries DEE
TAXIVAVIZTINGZAY VY RI0yF FLUFI754464% 2,562 (3,100)
American Clubhouse Sandwich with French Fries DEGE
BABEHNEDERN—H— ILVF 7512 D 2,810 (3,400)
KUMAMOTO Wagyu Beef Hamburger with French Fries D]F |G

BY))A—XbE—TH Y RI0yF TLUFI544ED

2,810 (3,400)
Roast Beef Sandwich with French Fries nE

CHEESE
F—XBE)Eht
Assorted Cheese 37%&E Three types ¥2,067 (2,500)

5 & Five types ¥2,810 (3,400)

G
DESSERT
SIT7NTAIIRFETY—K ¥ 1,240 (1,500)
Special Dessert DEE
kOD - P —F4~7T)v - IRL—X - ¥25—h~ @ 1,240 (1,500)
Trois assorties ~Pudding, Madeleine, and Gelato~ DEBE
Tro—h3ER)EHYE 1,488 (1,800)
Assorted Three Types of Gelato F1G)
MEDT1IIX 1,653 (2,000)
Chestnuts Tiramisu DIFIG]
BERD/INT O 1,819 (2,200)
Special Parfait DEG
d—kb— -3 FIE 992 (1,200)
Coffee or Tea &Y up
R oty N 6BEEZTEXDHDHEYET, 496 (600)

Drink Set *We will charge ¥496 (600) if you order a meal.

() AoREE, —EXR - HERIPEEINEZILLLETT,

Prices in parentheses () represent the total of each menu item inclusive of service charge and consumption tax.
FANORRIZEY, X Z2—ABBLUORMOEMY —EHEE LR LHENTIVET,

Please note that due to daily changes in products availability and quality, menu items and production area may vary.
AZ2—IFEALTVLAET7LLF—BMIE., TERTEFETIER IS0,

Please also check the following picture for allergenic ingredients used in the menu.

BRI TT7 LT v 28 0MoREE L A— DB THEBZTL.

RERERCEFEELHEOLDEERBL TV SR,

T LIS UENRAT HEREELNHY £ 5,

All dishes are prepared in the same kitchen with other dishes containing allergens, and the same cooking utensils and cleaning equipment are used, so there is a possibility that allergenic substances may be mixed in.

i {BH INZE ZiE 3
Shrlmp Crab Walnut Wheat Buckwheat Egg Dalry

ETEE
Peanut



