
 
Marguerite 

 
 

Small appetizer  
 
 

Tuna and avocado mousse with ginger flavor, tomato jelly 
 
 

Pumpkin soup with salty crumble 
 

 
Tender simmered pork fillet with autumn mushroom medley 

 

or/ 

 
Today’s seasonal fish dish 

 

or 

 

Roasted sirloin with autumn vegetables and mustard sauce＋￥1,900 
 

or  
 

Roasted filet of beef with autumn vegetables and mustard sauce＋￥2,900 
 
 
 

 

Matcha mousse with yuzu Anjou cream, milk gelato 
 
 

Coffee and small delicacies 
 
 

¥6,500 
 
 
 



 
Saison 

 
 

Small appetizer 
  
 

Tuna and avocado mousse with ginger flavor, tomato jelly 
 
 

Pumpkin soup with salty crumble 
 
 

Today’s seasonal fish dish 
 
 

 
Tender simmered pork fillet with autumn mushroom medley 

 

or/ 

 

Roasted sirloin with autumn vegetables and mustard sauce＋￥1,900 
 

or  
 

Roasted filet of beef with autumn vegetables and mustard sauce＋￥2,900 
 

 

 
Matcha mousse with yuzu Anjou cream, milk gelato 

 

 
Coffee and small delicacies 

 

¥8,900 
 
 
 
 



 
Merveille 

 
 
 

Small appetizer 
 

 
Tuna and avocado mousse with ginger flavor, tomato jelly 

 
 

Braised Italian veal cheeks in Marsala wine sauce 
 
 

Today’s seasonal fish dish 
 

 

 

“Wagyu” 
Roasted filet of beef with autumn vegetables and mustard sauce 

 
or 

 

Roasted A4 filet of beef with autumn vegetables and mustard sauce+\3,000 
 

or 

 

 Roasted A4 Wagyu filet Rossini style +￥5,000 
 

 
 

Matcha mousse with yuzu Anjou cream, milk gelato 
 
 

Coffee and small delicacies 

 

¥12,900 
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