TABLE
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DINNER
Impressive Lively
ATV T FTATV—
Pleasure of a Bite Pleasure of a Bite
—H DB —H DB
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 BRIREET A
TV F Y= AF— R R LUV Ds—VLRER
Clam Chowder Seasonal Onion and Potato Parmentier
ITBF XIS — BHREFEREVXHAED v 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 RUAR NP NNF—Y—R Fat Greenling Poélé
HEZDOV Y NBHEE DTV YMNRZ Petit Pois a la Frangaise and Shellfish Nage
or TAFADRIV
Canadian Lobster and Scallop TTART 75— R 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 ERROEEEY —X
Grilled Domestic Beef Fillet or
with Tasmanian Mustard Sauce Canadian Lobster and Scallop
EEF7 AV N DRBEEZ IV AT FEX<—NFEERZT (+¥1,400)
BRAC=T B PLwARE—F DY —A
or Domestic Beef Tenderloin
Japanese Black Beef Tenderloin EELT74VH (+¥2,000)
BEf4ET74VH (+¥3,500)
Japanese Black Beef Tenderloin
BEMFTAVA (+33,500)
Mugwort Savarin and Brown Sugar Rice Krispies
Chantilly Citron Strawberry and Blood Orange Tart Concassé
FEXOV T I EEBBEDS A RI) AL — Strawberry and Champagne Sauce with Yogurt Ice Cream
TXUTA4— hEY BMRERLT TNV VDEV NIy
BLirr U —REI— T NVET AR
Coffee or Tea Coffee or Tea
a—b—F A a—b—%AE
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,
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VT RF v—

Smoked Semi-Boiled Toyohashi Quail Eggs and Caviar
FREBEBIFOEMYULT vET

Smoked Tairagi Fan Shell and Seafood
and Wild Vegetable Salad
BHIRESAFX HEAI
IW3EDYZ 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
EREEA ~— BB LEERTANT ARFGHA
R EW DB NF—)—R

Poulet Noir and Foie Gras Wrapped in Crepe Cabbage
Morel Mushroom Fricassee and Madeira Wine Sauce
o PR BEBET 4T 7S OMRT vV B H
TIHGEr D7yl T FHEDY —A
or

Japanese Black Beef Tenderloin from Nagano Prefecture

EHERE OLLOEBR7 A LVADTYNL (+¥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,





