APPETIZER

Lychee-scented House-made Pickles

BE® EJILR FIFOED
600(660)

Chef’s Selection Quiche
70K FEF<NhFya
800(880)

Paté de Campagne
hr+» F~a2n=-—a
1091(1200)

Seafood Fritters with Guacamole and Beetroot Rapée
Served with Black Vinegar Reduction

BNOTUy b THELLE-YSAK BHOYV-2X
1400(1540)

Onion Blancmange, Caviar, Chilled Vichyssoise
HAREEFRTFDIS IV FYETHRR
BRES VDX HIC
1600(1760)

House-made Black Truftle Fries
BX#M ErVa7E8F7F751
1600(1760)

SALAD

Warm Seasonal Vegetable and Green Salad
BERISV-2954
900(990)

Wood-fired Bacon and Colorful Vegetable Romaine Caesar Salad

FREAN-AEELDBROOXS - -4 34
BES—F—FLyo oY
1300(1430)

FROMAGE

Cheese Platter
Bhabt 448
2400(2640)

Each 1000(1100)

Camembert de Normandie Comté

HARIIR=IL F+ JUWIVT1 arvr
Mimolette Roquefort
SELYH Ovo7x=JL

Fresh Oysters
JLyoaFALR2—
IP/700(770)
4P/2500(2750)

Yellowtail Crudo with a Hint of Wood Smoke and
Citrus Ravigote
oo N—F HOED HEDZ T dv F
1650(1815)

Assorted Charcuterie
vll¥abh)—=Bbabht
2200(2420)

Burrata and Amera Tomato Caprese with Olive Oil Gelato
29— F=ZETFA—=D b3 PO T L~
FV=THFAINDI S5-I
2200(2420)

Domestic Beef Top Round Carpaccio with
Horseradish Chaliapin Sauce
EEFRHHADNININYF 3
L7Zz=L- 29 UTFEXY=2R
2200(2420)

Foie Gras Terrine
TxT7IT7DFI—R
2400(2640)

SOUP

Today's Soup
THDRA—-T
900(990)

BREAD

Sourdough Bread
Yo = FaFl-a F
2P/ 304(400) 4P/ 728(800)

Petit Blanc
TTtT DY
2P /546(600) 4P /1091(1200)

Butter
Ng—
100(110)

17TBSLUBRIC CATEO S ERICIE, S—AHRL,0008 ($3A1,100) M EDTHRBESFEWVWLTED Y 1,000k ADBFIIEFRERMLET .
For guests entering after 5:00 PM, we kindly ask for a minimum order of ¥1,000 (¥1,100 incl. tax) per person If the total is less than ¥1,000, the difference will be charged.



TOPPING
M A I N Wholegrain mustard Raifort

r7 ) L - SV
Wood-fired Grill HYZ&—F  E¥bIU

& 200(220)

House Dry-Aged Beef Sirloin Steak
BHBERFSIII22JE-7
Y=—0O—1>
150¢ /6300(6930)
200g / 8400(9240)
300g / 12500(13750)

House Dry-Aged Beef T-Bone Steak
BHARFZTIro2JE=-7
TE=>
800¢g / 24000(26400) 2~3%

1200¢ / 36000(39600) 4~5%
LSRN 22w 7ICEB R ET W

Japanese Beef Chateaubriand
EEF> v b—TVUT7> BERE
150g / 8000(8800)

Japanese Beef Tenderloin
EEF+7r LA
150¢ /6800(7480)
300g / 13600(14960)
400g / 18000(19800)

US Prime Beef Outside Skirt Steak
US FS1TLE—TNSS
150g / 3364(3700)

3008 / 6728(7400)
400¢g / 8955(9850)

New Zealand Lamb Chops
Za—-J-FVFEBREILA
2P/ 4200(4620)
+1P / 2700(2970)

Hungarian Magret Duck Breast
NHAV—-ERILEBOO—-X
150¢g / 2800(3080)
300g / 5600(6160)
Grilled Tasmanian Salmon with Vin Blanc Sauce,

Topped with Salmon Roe

BAR_TEY—EXOITIIL

V=G T35> WL SRR
3150(3465)

SIDE DISH

Mashed Potatoes Creamed Spinach
Ry2aRTh 2Y—LAET YT
800(880) 800(880)

Pan-seared Foie Gras
73T 7DORIL HERE
2400(2640)

PASTA & RISOTTO

Rich Mushroom Duxelles Risotto
with Parmigiano Reggiano
Ryvall—LT7FastllE
NLESv—/F—ZDREI v F
1800(1980)

Truftle Carbonara

FUa7hLEF—5
2800(3080)

Dry-Aged Beef Bolognese
[l = s G20/ bl ks Hm B S o
1800(1980)

Today's Pasta
FADINZRE
1600(1760)

Topping Trufile Slices
FyEYT: FUaTIXSARX BERE

1364(1500) FH—RESMECTOMELTED £, HANKRICE DB ELZBRHBOET T TP
Please see our separate menu for desserts. Menu is subject to change due to availability

Assorted Wood-fired Grilled Vegetables

FRETVILFRORDEDYE
2400(2640)

Potato Fritters Grilled Asparagus
Ty HLEDTU Y b FRNZHROT )L 43
1200(1320) 1500(1650)

Roasted Awaji Onion
ARBEERTFOL-<DO-X}
800(880)

HOT MAIN

Japanese Beef Curry ( Limited )

EEFE—7HL— HERE
1950(2145)

Matsulkasa-style Crispy Tilefish, Bouillabaisse Jus,
Saffron Risotto

HEAOMEZTF T1VvR=ZHI75>00 v+
2800(3080)

Navarin d’Agneau Braised Lamb with Tomatoes

FEDODFTFERAD FTT7I52-H=a—

3500(3850)
;ABLEAU




