COURSE
MENU

CHEF’s DINNER

AMUSE

rE)D—II

Amuse

APPETIZER

REDHY Y ~ZHOBTTHRM T~

Chef’s Special Appetizer

SOUP

AKHDR—7

Soup of the day

SEAFOOD DISH sirsnfahiE% | HHE0CHEL, Please choose one from following Seafood dishes.

AHD B EIIE
Fish of the day

EIRELNE L) EWNIIED T 7 Fv—RE
MINFDI—T IRy —R)—R

Teppan Grilled MIYAGI Scallop with an Autumn Eggplant Aigre-Douce Sauce
HHTEFAR—IBZEBRRDT TF% TA)r—X/—=X +¥ 2,480 (3,000)

Canadian Lobster and White Fish Gratinée with Americaine Sauce

MEAT DISH »i7&HBEE% | ®EZU(HEL, Please choose one from following Meat dishes.

EEHZIZALF/IADKRTAEAH MEDOFY

Stewed Japanese Beef Cheek Meat and Mushrooms in Red Wine Flavored with Matsutake

EEF7T4LADT )L BEREL—Y/—2X

Grilled Japanese Beef Fillet with Tokyo Beetroot Sauce
EWELZINEHEBEELBW-BRADNIN—=TETxTT 5D
Oy > —Z{t317T +¥1,653 (2,000)

Venison hamburger Steak from Onagawa Town in Miyagi Prefecture and Foie-Gras Rossini-Style

EEZENFO—XDHKIRFEZ HEVV—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.

TRIDTAZIR T T7—brERAT
Grape Tiramisu served with Gelato
BlIYE/NT x +¥662 (800)

Special Parfait

N>, O—b— #7123 #IF

Bread, Coffee or Tea

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

Please enjoy 4 wine pairings carefully selected by the sommelier.

VEGETABLES COURSE

PREFIX DINNER

APPETIZER

H—ErDT)R F/OAEEIVREDYZFHILT
Marinated Shinshu Salmon with mushrooms and colorful root vegetables.
SOUP

AHDOR—T
Soup of the day

MAIN DISH siFehx1>T1yia% | BERVIEL, Please choose one from following Maindishes.

AEDfFARIE
Fish of the day

BELARRADOHTM7HBIT M FOT—J LRy —R/—X
Deep-fried Kadaifi Shrimp and Whitefish with an Autumn Eggplant Aigre-Douce Sauce

BERROO—AN BRETIL—XR)—ETRIVOHE- (LY —X
Roasted Duck Breast with Tokyo Blueberry and Grape Sauce
EY)Oo—XAke—7 F/30/—X

Roast Beef with Mushroom Sauce

EEZEMN4FO—RDHKRBEEZ DIV —X +¥2,976 (3,600)
Teppan Grilled Japanese Black Wagyu Beef Loin with Wasabi Sauce

DESSERT s#&n74— % | BHRUCLED, Please choose one from following Dessert Dishes.
TRYDT4FIR Y25 — MERAT

Grape Tiramisu served with Gelato

ElYE/NT T +¥662 (800)
Special Parfait

N>, dA—bk— £-13 FIR
Bread, Coffee or Tea

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

APPETIZER
MIIFOT LR BADT7IL—VEEDIC

Pressed Autumn Eggplant with Seasonal Fruits

SOUP
F/AEHFHDR—T

Mushroom and Vegetable Soup

MAIN DISH 58541 71y a% | BRICHEEL, Please choose one from following Maindishes.

HBFEDRF —Ls

Steamed Autumn Vegetable Smoke Scents

MEFZZDT )L

Grilled Autumn Vegetable
DESSERT
BFDTz7—FhF
Purple Sweet Potato Gelato

N>, d—b— #7203 FIF
Bread, Coffee or Tea

¥5,042 (6,100)

Please enjoy 3wine pairings carefully selected by the sommelier.
Q&B#ELY) 90 PT7U—RUVIFE, KIMBEBZS 7575

GROUP PLA Two or more people can order.

/0. IONAE., R—OY, NILXHFVF—ZXDFva

Mushrooms, Spinach, Bacon and Parmesan Cheese Quiche

KHMFIBLIRER|NI T INLDAZTIINYGSS
Colorful Salad with Hydroponically Lettuce and Mortadella Ham

A5fasL—ILED/NT) T

Paella with White Fish and Mussels

A—XFE—T7 YRXYZ—K/—X

Roast Beef with Mustard Sauce

—OX—FkL

Bite-sized Noodle

T IRFH— K

Glass Dessert

ISRTFH— % 3D TOKYO RA—Y ~ T -TRL—X-¥x5—h ~ AZE +¥579(700)
Change Glass Dessert to 3 kinds of Tokyo Sweets ~ pudding, madeleine, and gelato ~

J—b— F7-ld #IFREEM +¥579 (700)
Coffee or Tea

All-you-can-drink included / per person — A%k ¥5,951 (7,200)

() AoRElE, Y—EXR - HERIPEEINEZILLSETT,

Prices in parentheses () represent the total of each menu item inclusive of service charge and consumption tax.
FEANDORRIZE Y, X221 —RNESLVOBMOEMN —PEB LR 2560 VET,

Please note that due to daily changes in products availability and quality, menu items and production area may vary.
AZa—IZEALTLAT7LALF—BMIE, TERREHLETIERCLI L,

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

BRI TT7 LT v 28O L A—DFE THEBEZTL. FAERERFMEHFESBLHBOLOEZEALTVWEA. TLLT YYPENNBAT SHBELH Y £7,
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



