Dinner Course

TAF—A—A

¥ 199000_

Seafood salad, plum and beet sauce and
myoga (Japanese ginger) and vinegar sauce
HBOFEDY XML —YDalk
BREIIVADTT4TY M —2A

¥3,200-

Japanese spiny lobster, butter sauce and green peas
FEBEDRTIV TT4RI 75 02—X
T=INT V=

*¥12,000-
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Spring onion mousse with edible flowers and caviar, grissini
Mousse aux oignons doux a la fleur et caviar avec grissino
FEREDLA—A TF4TNTIT—LFy T Ty Y —2Fx
Seafood salad, plum and beet sauce and Myoga (Japanese ginger) and vinegar sauce
Salade de fruits de mer purée de betteraves a la prunes séchée sauce ravigote a la myoga gingembre
BOFDYZ X HE—YDa L LEREINADT T4 Ty bY =2
White asparagus cream with Onsen egq (soft 6oz[ec{ egg)
Velouté d” asperges blanches avec wufs Fagon “onsen”
RIA T ARG HADTIV—7 BRI L FIC
Roasted carrot and cumin soup or beef clear soup
Soupe de carottes réties au cumin ou Consommé
O—AMASEIIVDA—T /kix AV A
Abalone steak, Wakame seaweed and green peas, butter sauce
Steak d'ormeau aux petits pois d la frangaise et wakamé sauce beurre blanc
MOAT—F BEHFLT TRV IS5V —X T=IVTS5VY—=R
Roasted beef tenderloin with bamboo shoot and green asparagus, Béarnaise sauce (egq yolk and herb sauce)
Filet de beeuf r6ti aux pousses de bambou et asperges sauce béarnaise
EEF7« VAOOT 1 BT U—=VTANGHA XY VA=Y —2A
Seasonal dessert
Desserts de saison
ZHDOTE -
Petit gateau
Mignardises
INEEF
Coffee, Espresso, Tea, Herb Tea
Café, Expresso, Thé, Tisane
A—t—, TAT VYV fFEN—=T T4

¥23,000

Spring onion mousse with edible flowers, grissini
Mousse aux oignons doux_ d la fleur et grissino
HEREDL—ALZT 4 TNT ST —
7YY —ZiRA
Marinated Kunugi trout with dill flavor, spring vegetables salad
Truite de Kunugi marine a [ aneth aux legumes de printemps
< HFBOTY X TAvy MNEK BEEXY I X
Roasted carrot and cumin soup or beef clear soup
Soupe de carottes réties au cumin ou Consommé
O—ARNASLEIIVDA—T Fid AV A
Braised sea bream with spring cabbage and saffron sauce
Dorade braise au chou de printempssauce sauce au safran
BEfDOTV ¥ HBF vy RYRX 75V VA
Roasted beef tenderloin with bamboo shoot and green asparagus,
Béarnaise sauce (eqq yolk and herb sauce)
Filet de beeuf roti aux pousses de bambou et asperges sauce béarnaise
EESFT7 1 VEODT 1
TANGHA RT N 3= —A

Seasonal dessert

e —v

Desserts de saison
ZHiDT R —I
Petit gateau
Mignardises
INEF
Coffee, Espresso, Tea, Herb Tea
Caffé, Expresso, Thé, Tisane
dI—bt—, ATV YV MEN—-T T+

¥#19,000

Spring onion mousse with edible flowers and caviar, grissini
Mousse aux oignons doux_ d la fleur et caviar avec grissino
FEREDL—RA TT4TNTSV—LF ¥ LY
TV vV =2
Seafood salad, plum and beet sauce and myoga (Japanese ginger) and vinegar sauce
Salade de fruits de mer purée de betteraves a la prunes séchée
sauce ravigote a la myoga gingembre
BOEDYZ X
BE—YOYaLVEEREIVADT T4 Ty bV —2
Abalone pudding with liver sauce
Ormeau flan sauce foie
D77 fFFV—2
Roasted carrot and cumin soup or beef clear soup
Soupe de carottes réties au cumin ou Consommé
O—ZAMANBEIIVDA—T Fid AUV A
Japanese spiny lobster, butter sauce and green peas
Langouste poélée aux petits pois d la francaise sauce beurre blanc
FEBEDORTV T74 RV T8 —X T=NTITVY—2A
Roasted beef tenderloin with bamboo shoot and green asparagus,
Béarnaise sauce (egq yolk and herb sauce)
Filet de beeuf r6ti aux pousses de bambou et asperges sauce béarnaise
EESF7 4 LVRADOT 1
Be )=V T ARG HA RPNV I =AY —A
Fruits flambees
Fruits flambées
TN=DT7 53R (FIVH—LR)
Petit gateau
Mignardises
INEETF
Coffee, Espresso, Tea, Herb Tea
Caffé, Expresso, Thé, Tisane
I—t—, ATV YV, HEN-T T+
¥27,000



Appetizer

Marinated Kunugi trout with dill flavor, spring vegetables salad

Truite de Kunugi marine a [aneth aux legumes de printemps

<HEBOTY X

Seafood salad, plum and beet sauce and
myoga (Japanese ginger) and vinegar sauce
Salade de fruits de mer purée de betteraves a la prunes séchée

sauce ravigote d la myoga gingembre

BOEOYS X fBY—yYoOvral b

7 &y MER BHERY L ¥2,900 BHEIINVADIT 4Ty FY—2R ¥3,200

Assorted appetizer /  Petites entrées varies Caviar frappe, Melba toast/ Caviar frapper avec toast Melba

F—R7IVE)EDHE ¥3,800 FYETT7ITYNR ANNP—AMEZ 252 ¥8,900
(Half-size’N—THAX]  ¥2,600 10g  ¥3,700

Soup

Roasted carrot and cumin soup () Beef clear soup / Consommé (@)

Soupe de carottes rdties au cumin AV AR—T ¥2,300

O—2ARAZELI7IVDA—T ¥1,600 (Half-size N—7H 4] ¥1,700

Sea food

Braised sea bream with spring cabbage and saffron sauce

Dorade braise au chou de printempssauce sauce au safran

BEOTVE BEF v AVHX 75V -2 ¥3,400
(Hatf-size N—7FAX]  ¥2,400

Japanese spiny lobster, green peas and butter sauce
Langouste poélée aux petits pois a la frangaise sauce beurre blanc

FEWEDORTV TTF74RTT7I53 02—

Abalone steak, Wakame seaweed and green peas, butter sauce
Steak d'ormeau aux_ petits pois d la francaise et wakamé sauce beurre blanc
fDAT—F% HFLTT4RI T —X

T=INVT S5V —A ¥6,200

T=NT 5V —=2A ¥12,000
Meat
French Lamb Navarin Plantagnais Beef loin steak with jumbo mushroom, madera sauce ()
Navarin d'agneau printanier Entrecite gillée avec champignons grand sauce madére
TIVAEFEDT TSV TSVRET EEFO—Z7 VI Ky SRIREZ
100g  ¥4,000 YTFIY—RA 200g ¥7,300

Roasted beef tenderloin, with jumbo mushroom, madera sauce ©®
Filet de beeuf 16ti avec champignons grand sauce madére

EEELE 74 VADOOT 4 Ry MRIEKZ

Beef tenderloin and foie gras Perigueux sauce ()
Filet de beeuf foie gras sauce Périgueux

EELET71 VA 747754 RYVIT—=Y—2A

NTIV—2A 120g  ¥7,600 120g  ¥12,000

60g  ¥5,300 60g  ¥8,100
Vegetables

Vegan Pottage / Potage végétalien Green salad /  Salade verte

TA—HYRE—=Ta ¥1,600 ZY—V¥IX ¥1,800

Mashed potato ()@ Steamed spring vegetables with romesco sauce OO

Purée de pomme de terre Cocotte de [égumes de printemps sauce romesco

v ¥ aRT b ¥1,200 EHFENIIvHF OARIV—Z ¥2,000

Seasonal vegetable Hors d”oeuvresisalad forvegan or vegetarian isavailable

Hors-deuvre variés de lEgumes @

) BHRDRIEEY »v— /o507 Ut
¥2,700

[ Half-size )N—T A X] ¥1,900

@ Gluten free Menu
o Vegetarian Menu  Contains eggs and dairy products.

Vegan Menu

We use five pungent roots(Garlic, Chinese chives, shallots, scallions, onions, chives, etc.)

Contains no animal products.

TNT V7V pA=a—

NYZY) T UMIGA=a—  §, HLBEREERLTEY £7,

T4 —HUREA =2 —  BYEROBEMEEECROEEE LTEY 7,
FHETA (A5, 5o% 55 A¥, FA¥, HI OB & EALTEVET,



Desserts

-Seasonal recommendations-

Cantaloupe soup and sherbet, fromage blanc mousse and champagne jelly

Soupe glacée de melon et sorbet mousseline de fromage blanc avec champagne en gelée
AQYDA—=TEI NN TUIX—=VaTITVDLE—A Yy NI alViRi

¥2,100
Vanilla Ice Cream © Sherbet
Glace a la vanille Sorbet saisons
INZGTARTY) — A ¥ 950 Yy —ANv hRE ¥ 950
Seasonal fruits and sorbets Fruits flambees
Fruits de saison et sorbet Fruits flambées
ZHDTIN—Y ¥ v —Ry |k ¥1,500 7=V TIUR(ITvH-LR) ¥3,200
Crepe suzette(for 2persons)
Crepe suzette (pour 2 personnes)
IV—=Ta¥y b7 I RQeREY) (7T —LR)
1 &% (per person) ¥4,200
Cheese
Blue cheese_Atelier de Fromage, Nagano pref Camembert_Atelier de Fromage, Nagano pref
Fromage bleu Camembert
TN—F—X /T7MN)T-F-7uv—va REFRE HRYR=) /7R T-R-7Ov—Va RER
Fh 147 1 piece 10y ¥800 HAC XA 1 piece  10g ¥800
Grana di ezo (A traditionally crafted hard cheese, aged naturally Assorted cheese, dry fruits and honey
and closely resembling Italy’s Grana Padano. Made in HokRaido.) Plateau de fromages avec fruits secs et miel
Grana di ezo (HokRaido fromage a pate dure de fabrication traditionnelle, Eé%—l 3 @%U ’:{L\bﬁ R4 7)— tﬂ%%{?ﬁf{_
affiné naturellement et trés proche du Grana Padano italien.) ¥2,100
75 T4V /) 77y I TEAAEE
N—R&EAT 1 piece 104 ¥800
(Beverage
Coffee Espresso
Caffé Expresso
JI—k— ¥1,400 TR vV ¥1,400
Tea Herb tea
Thé Tisane
KLAR 21,400 N—T7F 4 ¥1,400
Café latte Espresso(double)
Café latté Expresso(double)
N7 =TT ¥1,600 TZXTLwY (XT7)) ¥1,600

Vegan Menu  Contains no animal products. 7 4 —H U WHA =2 — EWHROFEMEI 2 AVRWEEE ULTHY 7,
@ Gluten free Menu 7 VTV TV —3FRA=a—

The above amount includes service charge and consumption tax,

LEHOSBFITIIHER, Y- 2ARNEENTEY £,



