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Amuse-Bouche

INF « R e ponn—=a ZRFFEOE 27 LV AR Z
Pate de campagne with pickles

BMNELI DA LOGEZA—F WAL BZ2FNRT

Cold corn soup with scallops

ARXF e WEIN—PFTRELEFT Pr o3 007 ) =LY —A

Baked sea bream with seaweed butter and champagne sauce
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Pan-fried Shinshu beef” with balsamic and honey sauce
YT NT A VIO TE— |

Cheft Patissier’s Dessert

a—b—
Coftee ¥9 , 000
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Amuse-Bouche
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Pate de campagne with pickles
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Baked sea bream with seaweed butter and champagne sauce

LT4AVADOERTL IFTFY—R
Pan-fried Beef with madeira sauce
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Chef Patissier’s Dessert

g—b—
Coffee ¥7,500

| BA=a—L LTHENER L 3 Additional option  |———

YrT7BTITOHA—F +¥900
Today's Soup
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Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.



A LA CARTE 79 kN k
THITTITDRT L ¥3,200
Sauteed Foie Gras

IAH N ITHFEEINY —PEX ¥2,300
Herb-Flavored Grilled Escargot

FHOBITTOF— N TNV ¥1,900
Seasonal Appetizer

FF TV AT ¥1,400
Onion Gratin Soup

Yx )T EYAT—F (1936 EEH S DFEEFR T IEHA = 2 —) ¥4,300
Chaliapin Steak

HEARTF VA DF N N—=T AT —F ¥2,800
Beet Hamburger Steak

BiED BREH ¥4,500
Today’s Meat Dishes

WOBHEM =27 A5 4 VT ¥3,200
Today’s Fish Dishes Chef’s Style

DESSERTS 7 — b
YT cNT A VIZDTH— | ¥1,300
Chef Patissier’s Dessert

V7T A AT Ty —=Xy b (2FE) ¥600

Iced Cream or Sherbet (2 scoop)

COFFEE&TEA
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A—t— ATV - HTF—/) - AT =TT
Coftee, Espresso, Cappuccino, Café Latté

R - HEI—V - =3}
Darjeeling Tea, Camomille Tea, Peppermint Tea

¥600

¥600

FORMIBAZILTHER (10%) 2EATBY 9, HEBFTEIZVETHE - 28 (10%) ZMESETWLEEET,

Prices inclusive of consumption tax. A 10% service charge is added to your bill.



