TOMORROW

1kl
LUNCH

Delight
TATAk

~ Assorted 3 Hors d'oeuvres ~

Sakura Shrimp Quiche

Grilled Tuna and Pickled White Asparagus
with Tonnato Sauce

Grilled Tripe
with Gruyére Cheese Rapé and Pample Mousse

~ F—R7LIBDOHEAE ~
[PSANADESES
RVFEERTANT ZRRGHADE I VA N Fr—h—R
NyR_RDIYN FYafz— L F =5 F )V b—R

Oven-Grilled Mikawa Red Chicken Thigh
with Herbal Breadcrumbs

Caprese-Style Cherry Tomatoes and Diable Sauce

L& EiF3 = RRBETTROFE U
TPFr b T AT TN —ADH T L —BRE A )V

Salad with Contract Farm Vegetables and Iberico Chorizo

SR BEREFRLARYaF )Y — DY FF

Cherry Blossom Ice Cream and Currant

BLLRTV DI RO gy

Coffee or Tea
a—b—FHE

4,500

Prices include tax and the service charge.

ERREHBITITE BBl — AR e G EFN TRV ET,

If you have any food allergies,

please let your server know before ordering.

BYTLAX—NISWELELT HELDFIIAS Yy 7 ~BALELIZSN,



LUNCH

Bloom
T—2Ah

Pleasure of a Bite

—RADRBHLA

Flounder Marinated in Kelp
Wasabi Flower Coulis and Spring Vegetables

BAf - LI B R EEET A
FIAARNPTESIIE 3 554

Seasonal Onion and Potato Parmentier

BMREFERLSYHAED NSNS T 4T

Please choose a main dish

A B Z BB OKTZE N

Sea Bream Poélé
Grilled Bamboo Shoots and Oseille Sauce

ORI
BOTINEF ALY —R

or

Grilled Sirloin Steak and Asparagus
with Western-Style Teriyaki Sauce

A —RNFVTEY—a AL ET ARG HTRADT YV
FRUA L TH BT - R X — X

Strawberry and Blood Orange Tart Concassé
Strawberry and Champagne Sauce with Yogurt Ice Cream

FHRERLT TNV DODE NV -ar vk
Beoyr o) —Reg— A NT AR
Coffee or Tea
a—e—FidE

6,000

Prices include tax and the service charge.

AR IIH B BLL Y —E RN E EN TRV ET,



LUNCH

Rapture
7 F v —

Pleasure of a Bite

—RADRBHLA

Smoked Cherry Trout and Crudité Vegetables
French Green Mustard and Cherry Blossom Salt

LU EEY 7S~ RADER LB ROV
TLTFTY— v AE—R R

Wagyu Beef Tail Consommé Soup
4T — DAY AR—F

White Asparagus and Lobster
Hollandaise Sauce

RIANT ANGH R <— VR
FIT =) —R

Grilled Domestic Beef Tenderloin and Seasonal Vegetables
Tasmanian Mustard Sauce

EHEF7VRHRERHHROBEEXT IV
HR2 =T BE RV RI—F DY —2R

or
Japanese Black Beef Tenderloin

BERM4F7LA (+¥3,500)

Mugwort Savarin and Brown Sugar Rice Krispies
Chantilly Citron

FEXDVT 7S5 BEOSARAIYAL —
TxUTA4— Thay

Coffee or Tea

a—be—F7m A

8,500

Prices include tax and the service charge.

AR IIH B BLL Y —E RN E EN TRV ET,



TABLE

FOR
TOMORROW

1kl

DINNER
Impressive Lively
ATV T FTATY—
Pleasure of a Bite Pleasure of a Bite
—H DB —H DB T
Smoked Cherry Trout and Crudité Vegetables Flounder Marinated in Kelp
French Green Mustard and Cherry Blossom Salt Wasabi Flower Coulis and Spring Vegetables
LHEEEY 7T~ ADOBRILEEDOYFF B LT B RIREET A
TV F Y= AF—FEREE LUV Ds—VLRER
Clam Chowder Seasonal Onion and Potato Parmentier
ITRF XIS — BHREFEREVXHAED N~ TAT
Please choose a main dish.
Grilled Sweet Sea Bream with White Balsamic Butter Sauce AR E IBROKIESN,
Served with Ginger Risotto and Sakura Shrimp Frites
HERADOBSEX RUARINPIaD NG —Y—R Fat Greenling Poélé
HEZDOV R NBHEE DTV YMNRZ Petit Pois a la Frangaise and Shellfish Nage
or TAFADRTIV
Canadian Lobster and Scallop TTARTTF3— XL HDA—FHIET
AT FEX > —NBREERET (+¥1,400) or
Grilled Sirloin Steak and Asparagus
with Western-Style Teriyaki Sauce
F—ANTUT Y —aA T ANGHADT IV
RUAL T BT ERRYEEEY —X
Grilled Domestic Beef Fillet or
with Tasmanian Mustard Sauce Canadian Lobster and Scallop
EEF7 AV N DREEEZ IV AT FEX<—NFELERZT (+¥1,400)
HRAC=T B PV ARE—F DY —A
or Domestic Beef Tenderloin
Japanese Black Beef Tenderloin EELT74VH (+¥2,000)
BEf4E74VH (+¥3,500)
Japanese Black Beef Tenderloin
BEMET7VA (+¥3,500)
Mugwort Savarin and Brown Sugar Rice Krispies
Chantilly Citron Strawberry and Blood Orange Tart Concassé
FEXDOV T I EEBEDT A RAI) AL — Strawberry and Champagne Sauce with Yogurt Ice Cream
D 2 Gl = BMRERLT IV L VDEV NIy
BLi v —REI— T NVET AR
Coffee or Tea Coffee or Tea
a—b—F A a—b—% AR
12,000 8,500

Prices include tax and the service charge.
AR BB —E AR N E EN TRV ET,
If you have any food allergies, please let your server know before ordering.

BYTLAX—RIZSNELEDL, ZHEXOHICAS Y 7 ~BEHH LTS,



TABLE
¥
TOMORROW

1F1
DINNER

Signature
VT RF v—

Smoked Semi-Boiled Toyohashi Quail Eggs and Caviar
FREBEBIFOEMULT vET

Smoked Tairagi Fan Shell and Seafood
and Wild Vegetable Salad
BHIRESATX HEAI
3D YZ 5 31T

Seasonal Onion Fran Firefly Squid Aglio Olio
BFHREHERDOTS HRBOT VA4 A —)—F

Hearth-Roasted Live Lobster and Domestic White Asparagus
Clams with Light Butter Sauce
EREEEA ~— MBELEERTANT ARFGHA
R ER DB NF—)—R

Poulet Noir and Foie Gras Wrapped in Crepe Cabbage
Morel Mushroom Fricassee and Madeira Wine Sauce
o PR BEBET 4T 7S OMRET vV B H
TIHYE D7y~ T FHEDY —A
or

Japanese Black Beef Tenderloin from Nagano Prefecture

EHRE OLLOEBR7 A LADTYNL (+¥4,500)

Eclair au Tiramisu
TIVTETATIR

Coffee or Tea
a—b—72I

Small Sweets

INEEF

23,000

Reservation required. Please ask your server if you have no reservations.
METH Y HIHLEDBERIIAZ 7 ~BRIVEDELTZS Y,
Prices include tax and the service charge.

LRUBH I BB —E AR N E EN TR ET,

If you have any food allergies, please let your server know before ordering.

BTN —NIENWELZD, ZHELOHNIZAY v T ~BHLELIZEN,



TOMORROW

1kl

A LA CARTE

~Pasta~
Japanese-style Pasta with Mushrooms 1,900
and Green Shiso Leaves
LM PERTEOTNE SAH

Bolognese (Penne or Linguine) 2,400
rer—+E
(2 or Vo7 Ax)

Tomato Pasta with Jamén Serrano and Burrata Cheese 2,500
INELRET— )T T AT — XD hSAH

Arrabbiata with Tomato 2,600
from Kakamigahara Contract Farm (Penne or Linguine)
BHREORR N OTTET —X

(A% or V7 A%)

~Pizza~
Pizza Margherita 2,500
~ VY=
Pizza Seafood 2,800
=7 —REH

~Rice~
Mushroom Risotto 2,400
~vab—AU wh
Snow Crab and Seafood Pilaf 3,200
ThOWELfTOErT7
TIAD's Beef Curry 3,700
(Parmesan, Fried Onions, and Pickles)
E—7hL—

(NAD e — ) A=A TTA BT IVA)

Canadian Lobster Risotto 3,800
HFHEEA~—VHFEZDY S b

~Light Meal~
Club Sandwich 2,800
(Matsusaka Bacon, Nagoya Cochin, Lettuce,
and Worcester sauce)
ITGT NG AP R
(E~s—a A Ea—TF 2 LER TORE—T—2R)

TIAD Burger Made from 100% Japanese Black Beef
(Matsusaka Bacon, Fried Onions, Cheddar Cheese, and Egg)
Mikawa Beef Patty 150g / 250g
Side Menu Salad or French Fried
HERF100%DTIAD/ N—H —
PR —ay  FA=F 7T, Fxff —F =X, =)
FiniotEoRT ¢ 150g / 250g 3,800 / 4,800
P AR A= 2— BRI TS or 7TARERT



~Appetizer~ ~Sea Food~

Prosciutto Grilled Scallops Escargot Butter Sauce
Spanish Jamén Serrano Log with Bones RETHEOZIN ZAH NI NRF—Y—X 2,300
WAL 1,600
ARAUPE TV BT — I E A ERAR 3 Large Fried Shrimps with Heads
HERMBEZT74 34 2,500
Smoked Salmon
Dill Oil, Sour Cream, Lemon, and Caper Grilled Fresh Fish from Nagoya Yanagibashi Market
A —/H—F> 1,800 A BINE TG A B DY 2,800

(TANA AN FT—=T) =L LEL, Fry/3—)
Grilled Domestic Lobster with Américaine Sauce or Japanese Sauce

Atsumi Pork Paté de Campagne [EpEFEVEEZO YL 18,000
BEIEHRD /T RT3 —== 1,800 TAYr—R)—A or FAE/—A
Burrata Cheese and Cherry Tomato Caprese .
TGS F = REF BRI EFI= R~ R OB T L —F 2,300 ~Chicken, Pork, Lamb, and Beef~
Grilled Nagoya Cochin Thigh with Bone
12 Months Aged Spanish Jamén Serrano and Homemade Grissini BRI —F UBMAELLRAOZ UL 6,400
12 A B ANA U NEY 2TV EAFRIT )y —= 2,500

3 Canadian Natural Pork Oven-Roasted Spareribs
L HETFaTNR—IDEREEZATYT 3K 2,800

~Salad~
Grilled Matsusaka Pork Oven-Grilled Tomahawk
Seasonal Salad AR —27 DZEREX I ~AR—2 4,900
—AFNHTH 1,500
S TR S 2 Pieces of Grilled Australian Lambs
(Extra Piece 1,200)
Caesar Salad F—=ANZUT LDV 2K 2,800
Matsusaka Bacon, Poached Egg, Campagne Melba, and Parmesan 17R+1,200 (2 CBMEHKDET
—P—H75 2,500
W —ay R—FRTvs HoR—=a N sV ATp— ) Grilled Australian Sirloin
(+20g 300)
F—ANZUTES—af D7 YN 150g~ 3,400
~Soup~ 20g +300MICCBMNZAD ET
Seasonal Potage Grilled Domestic Beef Tenderloin
FEEORY—Va 1,200 (+20g 1,000)
EEETH —afDZYL 150g~ 9,500
Clam Chowder 20g+1,000F [ CEMZAD £

I 5T ¥ — 1,500

Grilled Japanese Black Beef (A4 Grade) Tenderloin
Onion Gratin Soup (+20g 1,900)
F=A L ITHA—=T 1,600 BEFFALER T H—af D7 150g~ 17,000

20g+1,900M 12 T:EMEAD LT
Double Consommé of Japanese Black Beef Oxtail

BEfMEA Y IAT =NV OET L ary X 2,100 Australian T-Bone Grill
A —ANZUTETHR—227U0 (1kg) 18,000
~Vegetable~ / Choice of Your Steak Sauce \
K — R BERNIETET,

Cajun French Fries of Hokkaido "Inka-no-Mezame" Potatos
ALHBHEPE A I DDID " DA% R TRT7T4 1,200 Sherry Vinegar Sauce
Y= R ==
Matsusaka Bacon and "Inka-no-Mezame" Lyonnaise Potatoes

IABRAR—a s LALHFEFE A L I DOHED” DYIFR—ZART 1,500 Teriyaki Sauce

MY pEE>/—2
Assorted Grilled Seasonal Vegetables
I EO 7V NVEY G 1,800 Gravy Sauce
TLAE—V—RA

Vegetable Sticks with Bagna Cauda
NROETNAT Ay N—=xHU¥ 1,800 Green Pepper Sauce
TY—=r Xy R—=—

Red Wine Sauce
PR AL —A

Prices include tax and the service charge.
EREBSITITEE B —E RN E TN TRV E T,
If you have any food allergies, please let your server know before ordering.
BYTLAX—BIENELED, ZTEXORNCAL Y T ~BRLELIZE,




~Dessert~

Strawberry Verrine
AF IO 2 —X

Gateau Fromage
Hh— 7a~v—a

Seasonal Dessert
= RF T H—h

Seasonal Fresh Fruits Plate
EHOT L 2T —YTF L —h

Fontine Melon
TH T A—X Aar %1 HRBEG6IIL

~Cheese~
Assorted AOP Cheese
AOPF—ZXDREV&hH
DRINKS
~Champagne~

MOET & CHANDON MOET IMPERIAL N.V.

TRy BT TURYT IV

Dom Pérignon 2013
Ry =3

~White Wine~
Spice Route Chenin Blanc
AR =k vat TT21

~Red Wine~

Chateau Tayac Cuvee Rubis
TXh— ANy Falx Ly 1T

~Mineral Water~

Acqua Panna 750ml
TIT )

S.Pellegirino 750ml
oL 7Y (ERIEK)

~Non-Alcohole Sparkling Wine~

Duc du Montagne Prestige Blanc de Blanc Brut
Fas Ry B —=a FLAT—Y

800

1,300

1,400

3,900

4,600

3,500

2,100

4,800

2,100

2,300

1,400

1,400

1,400



