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

ERELZINELYEVRIZIEDT VL YLF1>Ryh
Grilled MIYAGI Scallop Saltimbocca

NFTEFT—IBEDT )y s #EEOT T +¥2,480 (3,000)
Canadian Homard Lobster Fritter and Sakura Shrimp Dantel

MEAT DISH si7amplEB% | RHEUCIE, Please choose one from following Meat dishes.
F—RRZVTEFFEDIV T4 ITTEOEY

Austalian Lamb Confit flavored with Madeira Wine

EELST7T4LADI) I EZ0)—LY—X

Grilled Japanese Beef Fillet with Cherry Blossom Cream Sauce

EEZEEMFO-RDOEHERBEEZ HEVY =R +¥2,976 (3,600)
Teppan Grilled Japanese Black Wagyu Beef Loin with Wasabi Sauce

DESSERT s#&67Y— % | §5BU(E L, Please choose one from following Dessert dishes.

MDTooerTr
Cherry Blossom Blanc-manger

BIYE/NT7 T +¥662 (800)
Special Parfait

Ny, O—b— #d JIE
Bread, Coffee or Tea

¥9,091 (11,000)
ABDTAVRT) Ty +¥4,959 (6,000)

Please enjoy 4wine pairings carefully selected by the sommelier.

VEGETABLES COURSE

APPETIZER

NITINBFEDRT1v I WEDT1vT

Colorful Vegetables Stick with Cherry Blossom Dipping Sauce
SOUP

TATAHBEDR—T
Vegetables Soup

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

BEREREDTHREE 7)) —LF—XEEDIC
Wrapped Spring Vegetable and Cherry Leaf with Cream Cheese

EBFZDT)IL N—=T)—X
Grilled Spring Vegetables with Herb Sauce
DESSERT
ZIHEFYRYDI T —h

Soy Milk and Cabbage Gelato

N>, d—b— 03 I3
Bread, Coffee or Tea

¥ 5,042 (6,100)

PREFIX DINNER

APPETIZER

BEMANDAE—0 BRREL—VEVS—ZDR TSI ITH—FToH%55
Smoked Duck Breast with TOKYO Beets and Risoni

SOUP

AHDOR—T
Soup of the day

MAIN DISH st F1yya% | BHBUEED, Please choose one from following Maindishes.
AHD AR

Fish of the day

ERELZINEL)EWNIZEDT )L LT Ryh

Grilled MIYAGI Scallop Saltimbocca

BEEESEFINR—DIT VI 756V —2R

Grilled TOKUSHIMA Pork with Plum Sauce

By o—Xbe—7

Roast Beef

EEREENMFO—XDIERBEE HEVTY—R +¥2,976 (3,600)

Teppan Grilled Japanese Black Wagyu Beef Loin with Wasabi Sauce
DESSERT s5i7&1u7%— % | 8520 EL, Please choose one from following Dessert Dishes.
BT

Cherry Blossom Blanc-manger

El{E/NT x +¥662 (800)
Special Parfait

N, OA—b— £ FIF
Bread, Coffee or Tea

¥5,951 (7,200)
3EOVARTY) Ty s +¥ 4,546 (5,500)

Please enjoy 3wine pairings carefully selected by the sommelier.

GROUP PLAN 2550 90570~ RUs i, AMEEES 173575,

3BOTINRTyy (BHELZNEWHL EREREHNGF. 7)) —LF—X)
Three kinds of Bruschetta (MIYAGI Sardine, KUMAMOTO Wagyu Beef, Cream Cheese)

ENL-EBLITT - YII0BRY)EDE
Assorted Fresh Ham, Mortadella and Salami
LogetmEnYy

Pizza with Baby Sardines and Sakura Shrimps
EER—IARTIVT DI

Grilled Japanese Pork Spare Ribs
—OX—FkIL

Bite-sized Noodle

7 SRFH— b

Glass Dessert

TSATH—rEZRAT « PV —T4 ~ TV IRL—X « V2T —h ~~AZE +¥579 (700)
Change Glass Dessert to Trois Assorties ~ pudding, madeleine, and gelato ~

d—k— ld #IZEEEBM +¥579 (700)

Coffee or Tea
All-you-can-drink included ¥5,951 (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



