A la Cartc Menu

F—FTN o
AFTETIZE RS

NWIVNY—FfE IBRARDOAE—2 USYHELTVIVYIaV—R ¥ 200
Smoked Ba rl:wary Preast of Duck salad with Balsamic Drcssing

INVTz—PEY—FEDIUR PFFRADED ¥950
Norwegtan Sa[mon Marinade with Citrus f:ragrancc

ARNEHEFEOIUR NI )VEBE ¥1,100
Seasonal Seafood and \/cgc‘.ta ble Marinade with Pasil-[Flavored Sauce

bR °
FISH DISHES

Hifoo—A b+ HEEKFV—-TFANELEVT ¥1,600
Roasted Sc‘a Brc—:am? [erbal Drcssmg with \/irgm Olivc oiland | _emon

MDYV FT— TIIN—II—RAFEAX ¥1,%00
Sautéed 5(,3110[35 with [Truit Ejauce

BAWEESRODTAYR—AENT 7 AIIY—REA ¥1,900
Brasserie\/arlous 5@3'Food ﬁoulilabaisse with Aloli 53[_&(‘,

7 H O fopHE
(NE. B&E. TOHIZE>TEDLZIENHVET) i

Thc‘. fish of the daﬂ accorcling to the clag

ﬂﬁ&:#‘i\ ‘ﬂ-"- EZ*EI'\ i"ﬁﬁﬁﬁ }iﬁihfu)ig—e

Tlﬂc above rates are inclusive of 5% consumption tax, and 10% service Charg;c.




-
PN 1
MEAT DISHES

FH—O4 AT —F (1¢0g) <HMAXIZHEEY—AT> ¥2100
f)c@.F Sirioin Stdak (1 605) with (:_)riental or Western Sauce

74 VRARAT—F (120g) <AEXIIERY—AT> ¥2.100
be.mc Filet Mlgnon Steak (i 205) with ()I’i(“,ntai or Western Smlce

B EHFEOO—2AF JOovy o AHE ¥ 1,800
Roasted Rack of Lamb Frovencal with Garlic & ]_H}Jme, Seasonal \/cg,ctaiﬂeﬁ

THROKRT L L EIAA HOBERA ¥ 1,800
Stewed 50{*}( Bourgu ignon with Seasonal Vegetabldﬁ

TE8FH U F a— JUT BRI ¥ 1,900
fjtéwé('_‘i Ecc’; Tongue i Claf,\ Fot with “Haccl‘:o—Miso" SOgbcan Fastc

WO 7+ O—X3 U —JEBE ¥ 1,700
Traditional Duck ch C,onFit with Rosemar}j

FEAF1IDTIT RRAI—FY—A ¥ 1,600
(arilled Medallion of Veal [ oin with Mustard

BrEiZiX, ¥—ERR. HBERESEhTHET.

he above rates are inclusive of 5% consumption tax, and 10% service charge.
P : g




7 35 L BE °
VEGETABLE DISHES

BREHR AF¥—T_ADEY ¥ 900
(arilled Anis-flavored \/ﬁgﬁtabic

F5ZEMIMOF—TBEE FU—TI—2R ¥ 700
Baked Whole T omato with Olive Oif Sauce

ATO—BEOFV—TFNFHEE LB —X ¥ 850
Cirilled Poireau | eek with Olive Oll with Wasabi Radish ( ream Sauce

PHOMRBROHT AY —E ¥ 800
Caramelized Slow Stewed Daikon Radish

z2—7 @ 4
SOUIFS

e 0 i B e 4 ¥ 800
PBrasscric (Consommé SOUP

BNSHEAL T VEDA—T ¥ 1,150
f:ragrant For!(. [:lanlc Soup with Wh:te "l”gC”” E)cans

WEIHDOY 7S5 A—TF ¥ 950
Eoui”abaissc Stg}c 558”0}3 Sagron SOUP

Bicid, ¥ —EZHE. HBERESENTVUET.

Thc ai:»ovc rates are mcius{va oF 5% consumptlon tax, ancl 10% service c!‘lal‘ge.




FH—r ©
DESSERTS

T S E—P ¥ 900
f"]otel Fud&iﬂg A la mode” with f:rcsh I ruits

P S iial ¥ 900
C‘ias:ﬂc Chocobte I:ond'ant

RuUd—7N ¥ 800
(hilled [resh Mango Fudding

AHOTFY— ¥ 900
Dcﬁ:%crf of the Dali.:j

TAARZ Y= LD TAES ¥ 800
DCC‘EP~FI‘I'(‘,C§ lce Crc:am [ritter

TAAZU—A

AN=F., Fadl—b> ¥ 400
Home-made |ce (ream

<\/ani”a, Chocolatc cte>

=t |

{Rxd— B> ¥ 400
H ome-made 5116:*]3@1:

<Mang,0, 5trawberry etc>

EHEICIE, ¥—EXE. HEBIEEENTHET.

Tl‘IC above rates are inclusive of 5% consumptlon tax, and 10% service chargﬁ.
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BEDUAL LYY aY §
RECOMMENDED WINE. SELECTION

<@, BB TOHIKK>TEDLZENDHVET> Champagne / Sparkling Wine
Housc Wine < Rccﬁ or Whitc >
RAY—
s 3 Fommcrg Brut Roga| NV(Rcims)
<Py the Glass> ¥ 700 <HF BN/ Bottle 750ml>
<N=7/ Demi 375ml>
FyI7x ARZa—
<Pythe Carafe>  ¥1,600 Codomniu (Spain)

<HF R/ Bottle 750mI>
<N=7/ Demi 375ml>

HYA
\White Wine <HFI/ Bottle 750ml>

RT )= 232 TS5 % IVER (FY)

MaPu 5auwgnon B[a ne-{ha rﬂonna‘g (Chl]a) ¥4 000
BT -E)«FU—Ta (1%07)

Danzante Finot eriga’o (ltaiﬁ) ¥ 5,500
I =T Fafe FRE (FNd—=20. » TS 0R)
C‘_!ﬁabhs La Cuvee Depaquit (Bm.xrgogne F:rancc:l ¥5,BOO
HITA >

Red Wine <FRI / Bottle 750ml>

RT < ARNFR - V=01 232 - )V A IREE
Mapu (Cabernet 5a11vign@n~Carmenf:rc (Child ¥ 4,000

o5 B Yadz—E (1HU7P)
Danzante Sangiovcsc (}taIH) ¥5,5OO

e R« G = CTIFTR)
Chatcau Fcy |a Tour (Bordcaux f:rance) ¥5,BOO

B&icid, v—ERR. HRBEaEhTuxd.

T"I(‘ above rates are inclusive of 5% Consumptlon tax, and 10% service chargc‘

XN RAR—=D YT TN o

¥ 10,000
¥ 5,500

¥ 4,000
¥2,200



