COURSE
MENU

CHEF’s DINNER

AMUSE

mE)D—II

Amuse

APPETIZER

REDHY TS ~ZHOBTTHRM T~

Chef’s Special Appetizer

SOUP

AEHDR—=T

Soup of the day

SEAFOOD DISH sirsnfabi®% | BHEUCHEL, Please choose one from following Seafood dishes.

AED BRI
Fish of the day

EENIZBEOHKKREZ JLIT/—F/—X
Teppan-Grilled Japanese Scallops with Gorgonzola Sauce
NFTEFAI—IBZBERINATDLZTIL
FLoYnEDEESHIZ  +¥2,893 (3,500)

Canadian Lobster and Firefly Squid Meuniére with a Hint of Orange

MEAT DISH sFenmtliEs | @RS, Please choose one from following Meat dishes.

F—REZVT7EFFEDT)IL RREMFOIAV T4 Fa—ILEEDIC

Grilled Australian Lamb Served with Tokyo-Grown Yuzu Confiture

EEF71LRDY)T7—5 BEEFHEEDIC
Japanese Beef Filet Tagliata Served with Spring Vegetables

RR#HEAHFMITARBIZL Y EWMI)NFO—XADIKIRBEE
HEIUY —X +¥3,306 (4,000)
Akiruno, Tokyo - Takeuchi Ranch Teppan-Grilled Akikawa Beef Loin with Wasabi Sauce

DESSERT s#&57Y— % | 35RUCE L, Please choose one from following Dessert dishes.
MDT1Z7IX
Sakura Tiramisu

BIYE/NT x +¥662 (800)
Special Parfait

X, dA—b— 1203 fIE
Bread, Coffee or Tea

¥9,091 (11,000)
ABDIARTI) 7y~ +¥4,959 (6,000)

Please enjoy 4wine pairings carefully selected by the sommelier.

VEGETABLES COURSE

APPETIZER

BéTOFU AT L —+EHS54
Strawberry and Tofu Caprese Salad
SoupP

TATABRDR—T N—=TDE)
Chunky Vegetable Soup with Fragrant Herbs

MAIN DISH 58541 71y a% | BROCHEEN, Please choose one from following Maindishes.
EBXOT—THILTRYZHILAL—Y—X
Spring Vegetable Bouquet with Botanical Curry Sauce

BEBZDOTIIL

Grilled Spring Vegetable
DESSERT
BEXvAYDY1—TARY) =1
Spring Cabbage Profiterole

N>, A—b— #7213 {15
Bread, Coffee or Tea

¥ 5,042 (6,100)

PREFIX DINNER

APPETIZER

B WEIDYZFEILT DT+ T Ly b
Sea Bream and Strawberry Salad with Sakura Vinaigrette
sSoup

KHDOR—T

Soup of the day

MAIN DISH 58785641074y a% | BBRICEE, Please choose one from following Maindishes.

AKEDBEIE
Fish of the day

ENLEBVBELAERDT IV Fr— X

T)E=ZADE 2L HERZT

Prosciutto Wrapped Shrimp and White Fish a la Plancha Served with Green Peas Purée
BETOTZHELYEWIAILGBREARDTY)IL
FARBKEVNEZDOAY T4 Fa—IL

Grilled Ethically Sourced Venison from the foothills of Fuji
Served with Multigrain Rice and Strawberry Confiture

RREHEHFMITARABE L) EWI-IIINFDAYLY F N/ —X
Fried Akikawa Beef Cutlet from Takeuchi Ranch, Akiruno, Tokyo
Served with Tomato Sauce

EEFT7LADY)7—5 BEFZEEHIZ +¥1,653(2,000)
Japanese Beef Filet Tagliata Served with Spring Vegetables

DESSERT s#&h7H—% | @520 E, Please choose one from following Dessert Dishes.
BDT4FIR
Sakura Tiramisu

BlYE/N7 = +¥662 (800)
Special Parfait

N>, d—b— £l IR
Bread, Coffee or Tea

¥5,951 (7,200)
@I oRT7) ey s +¥4,546 (5,500)

Q&) 90 RTV—RUVIGE KIMKEESTT7 BT

GROUP PLA- wo or more people can order.

KMRIBLYREFF DO —H =154
Hydroponically Lettuce and Chicken Caeser Salad

RINAHELLT - HIEDEYY 7 H=)vwIDEY
Firefly Squid, Whitebait, and Sakura Shrimp Pizza with a Hint of Garlic

BOBETAVIIN—TZL

Clams Steamed in White Wine and Herbs
Roast Beef Sliders Served with French Fries
—OX—FKL

Bite-sized Noodle

7 5RFH— b

Glass Dessert

TSRFHY—b%E 3D TOKYO ZA—Y ~ TUV-RRL—X-Jx2F5—h ~ ~AZE +¥579(700)
Change Glass Dessert to 3 kinds of Tokyo Sweets ~ pudding, madeleine, and gelato ~

d—b— F1d fIFRZEBM +¥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 op kR ETEE
Shrimp Crab Walnut Wheat Buckwheat Egg Dairy Peanut

Ha—Fvv
Cashew Nuts



