APPETIZERS
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Seafood Platter with Caviar

V=T —FTTIuRx—LtExET

Ossetra Caviar Frappe 30g
FV2bTFXTAT T7T9 R 50g

Assorted Appetizers

HEDZVEDE

Shrimp Cocktail
a7 AT 6 pcs

Marinated Salmon

2 Ix Y —xv

Steamed Mont Saint-Michel mussels in white wine

L—NVHOHT7Av#%L

Domestically-produced Aged Prosciutto witn melon

E PR AL ARy

Foie Gras of the Day chef's special
THAT T ITDYT—

Small Ozaki beef Croquette
MtEoI=auysr

*Service charge will be added to your bill. *Please inform us if you have any food allergies or special preferences.

¥15,500

¥24,000
¥40,000

¥4,000

¥4,500

¥3,600

¥3,500

¥3,600

¥6,000

¥1,800
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Extra Cheese

F—XEM byEr s
Lobster Bisque

27 RAR—ERY

Double Consommé Soup
EInav ) Ax—7
Minestrone
IXRPR—=FR—=T
Cream of Corn Soup

a—VI2Y—LRARA—F

SOUPS
O
A—7
Premium French Onion Soup
TVITL F=F VT TR RA—T
Double beef consommé stock simmered for four days is added to onions sautéed

for nearly half a day, then topped with two kinds of cheeses and broiled in the
oven. Savor the sweetness of the onions and rich melty cheese, served piping hot.

KEHBD O EREICAHBL-oKDERALIY 7L E -7
AVIRAA=T|E2E&DLE A EFIC2BEOF - X% EYTLT
BMELTFELZ EREOHAEF— XD I72BRLALIZS L,

¥2,400

¥600
¥3,000
¥2,200
¥1,500

¥1,500

SIDE DISHES
‘&4}E?47961

Baked Potato (with Butter, Sour Cream, and Bacon)

XAZFKRT b
French Fries
7ZI7AFEKRT b
Mashed Potatoes

2y aRT b

Grilled Vegetables of the Season

ZWBEDOIYN

Creamed Spinach
2V —LRAEFYF
Garlic Toast

A=Yy 27 F+—RA}b

¥1,400

¥1,300

¥1,600

¥2,200

¥1,600

¥2,000

*Service charge will be added to your bill. *Please inform us if you have any food allergies or special preferences.
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DESSERT
7 —|
SATSUKI Desert Plate
SATSUKIF¥—F7L—} ¥1,800

Sherbet (Seasonal Fruits Flavor)

EFHOL v — b ¥1,000

Vanilla Ice Cream

N=TF TARZY—L ¥1,000

Assorted Ice Cream and Sherbet

TARZY—LEvrx—XobMEYEDYE ¥1,300
Coffee or Tea

a2—b— 72 KL ¥1,700

DIGESTIFS

g4

Brandy

Hennessy V.S.0.P. ¥3,000
Calvados

Pomme Captive, Dupont ¥3,000
Grappa

Grappa Riserva Eligo dell’Ornellaia ¥2,600
Port Wine

Taylor's Tawny Port 20 years old ¥2,800
Whisky

Hibiki 21 years old ¥11,000
Whisky

Yamazaki 12 years old ¥4,700

*Service charge will be added to your bill. *Please inform us if you have any food allergies or special preferences.
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