COURSE
MENU

CHEF’s DINNER

AMUSE

£ O—II

Amuse

APPETIZER

KEOYZY ~ZHDOETTHRM T~
Chef’s Special Appetizer

SOUP

AHDR—T
Soup of the day

SEAFOOD DISH si7&tfpE% | @BZ0CE0, Please choose one from following Seafood dishes.
AKEDARIE

Fish of the day

BRHELZ/NETL)BWRIZIEDS )L vy o) —LY =2

Grilled MIYAGI Scallop with Chestnuts Cream Sauce
NFTEFAT—IBEEHZTRDT)IL V=K7Y +¥2,480(3,000)
Grilled Canadian Homard Lobster and White Fish with Sauce Poisson

MEAT DISH si7stmtEs | G520 E, Please choose one from following Meat dishes.
RIWBEEDLHERBETAT I IDI—O— ERETL—R)—Y—Z
IBARAKI Chicken and Foie Gras Rouleau with TOKYO Blue Berry Sauce

EHE4ST7T4LADTZ)IL EvYrLSF—ZXDTS5FH

Grilled Japanese Beef Fillet with Mozzarella Cheese Gratiné

EEREENFO—XDOFHERBEEZ LTV —X +¥2,976 (3,600)
Teppan Grilled Japanese Black Wagyu Beef Loin with Wasabi Sauce

DESSERT 517574 — M | BHRUCIZEL, Please choose one from following Dessert dishes.

MEDTAZIX

Chestnuts Tiramisu

BEER /N7 T +¥579 (700)
Special Parfait

Xy OA—kb— 203 I
Bread, Coffee or Tea

¥8,513(10,300)
ABDI)ART)>7Ey s +¥ 4,959 (6,000)

Please enjoy 4 wine pairings carefully selected by the sommelier.

VEGETABLES COURSE

APPETIZER

HE¥ 15 Neighbor's Farm AZ 7IL k< bDAT L —+
Colorful Tomato Caprese

SOUP

TATAHBEDR—T
Vegetables Soup

MAIN DISH 55641 T4y a% | BRUCHEEL, Please choose one from following Maindishes.

XHBEOIIv s BEDTDEY
Winter Vegetable Cocotte with a Hint of Japanese Citron

RBFEDI)IL N—=TY—2R
Grilled Winter Vegetables with Herb Sauce

DESSERT
=EXAMLUEFRIY RN A —T) NI —DT 57—k
MITAKA, TOKYO Olive Leaf Powder Gelato

N>, dA—bk— #7d IR
Bread, Coffee or Tea

¥5,042 (6,100)

PREFIX DINNER

APPETIZER

ANT777—DT7I3rTr HBZERAT HEPTDEY
Cauliflower Blancmange with Sweet Shrimp with a Hint of Japanese Citron
SOUP

AHDOR—T
Soup of the day

MAIN DISH 55641 74y a% | BBROCHEEL, Please choose one from following Maindishes.
AHDARIE

Fish of the day

ERELZ/NELYEWNIZIEDT YL vav ) —LY =R

Grilled MIYAGI Scallop with Chestnuts Cream Sauce
KIMBEDULHEBETAT I IDIL—O— ERETL—R)—Y—X
IBARAKI Chicken and Foie Gras Rouleau with TOKYO Blue Berry Sauce
EH)o—Xke—7

Roast Beef

EEZEENHFO—XDHRBEE HSPV—X +¥2,976 (3,600)

Teppan Grilled Japanese Black Wagyu Beef Loin with Wasabi Sauce

DESSERT s#&n74— 1% | BERUCED, Please choose one from following Dessert Dishes.
MEDT1I7IX

Chestnuts Tiramisu

SEEX D /X7 +¥579 (700)
Special Parfait

N>, O—b— £ FIR
Bread, Coffee or Tea

¥5,951 (7,200)
3EDTART) Ty~ +¥4,546 (5,500)

Please enjoy 3wine pairings carefully selected by the sommelier.

GROUP PLAN 2550 90570~ RUs i, AMEEES 173575,

KERIBLYREENL - YIIDY—HY—H54

Caesar Salad with Hydroponic Lettuce, Fresh Ham and Salami

GARZTEY—EYDAILINYF3

Tasmanian Salmon Carpaccio

HERaD7)yy—tBXEDEEHIT
White Fish Fritters and Fried Vegetables on Skewer

A—XkE—7

Roast Beef

—OX—FkJL

Bite-sized Noodle

JSZTH— K

Glass Dessert

JSATH—bERAD T T4 ~ TV - RRL—X - Vx5—h ~ AZTE +¥579(700)
Change Glass Dessert to Trois Assorties ~ pudding, madeleine, and gelato ~
O—b— &7d fIFKEEM +¥579 (700)

Coffee or Tea
All-you-can-drink included ¥5,95 1 (7,200)

() 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.

BIEBELTT LT 220 MoRIBER—OFRE CHEZ TV, HEFERMEEERLIEBOLDOZERALTWER. ZTLLTVYEINBATZHRENHY) £,
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.

Fae I {BH & ZiE 3 B
Shrimp Crab Walnut Wheat Buckwheat Egg Dairy



