T Bistro

Saison des fleurs
TEDZHj

Marinated sardines and conscous salad with ginger and mint French dressing
ATVDTYIRETRT ADY T ZHINLT
EELIVIOEXRT Ly b

Spicy soup with carrots and lentils
ANRLV—=BRAB LV AEDA—T

Choice of Main plate

Roasted duck breast with sangria and cacao-flavored apple compote
- BB OR—X NEHRBOILR—F FUFY T LD AR
Grilled Australian beef sirloin with mixed vegetables and truffle sance
c F—=A LTV TESFY—uA U OMEEE
FY 27 Y—Z 180g [+2,000yen)
Grilled Kobe beef sirloin
- FFEAY—n A U DOMBEE 100g [+11,500yen)
Grilled Kobe beef rib roast
- FFEAMRY T r— 2 DMEEE 200g [+15,000yen)

Lognat and walnut baked sweets scented with Earl Grey
AR BthkD7Z 0 V=X TN T LA DFEY

Coffee, tea or herbal tea
St fIK EIE AT T —

5,400

Available for an additional charge of 2,300 yen
+2,300/ TARBIEZ MW 2T E1,
Steamed sea bass on scallop mousse with sea urchin and squid sauce
RETRDL—RAERETMMDOT 77—V
EMfEMYIALSTIDY—2R

FEATKRIUZ KV A =2 —ABENEDLLLAERH D £7,
BHEIXHERBA A E TR, JEF—E A% EHR LT ET,
RAAD FT0, BEHETEO ZFHITTZEN-ZEET L BBOHAL BIFET,
Menu items are subject to change depending on availability and seasonality.
Prices include consumption tax, but a service charge of 15% will be collected separately.
We respectfully request our guests to refrain from the use of cellular phones in the restaurant.




Appetizers/Bij 3%

(VY(G)Firesh green salad with your choice of dressing

H—=T TV =% 5% BFHADORLYIVUIT 2,500
(G)Fresh leaf and uncured ham salad with your choice of dressing
TZlyva =T LENADOYFH

BHFAD KLy 7T 2,700
(G)Salmon and shrimp salad with your choice of dressing

Y— a2V I IT7H BHEAORLYIUTT 2,700

(G) Tomato and mozzarella salad with your choice of dressing
F=hEeEYYT VIO TE BHEAD RNy 7T 3,000

Choice of dressing
B Ny
French, balsamic, Japanese style soy dressing

[ZvoF, sy Ia, fEEm)

(G) Traditional caesar salad Small Regular
Add topping (chicken or shrimp) +500 yen
V==Y T F 1,150 2,000

+500H T [FHFv Xt =2V 7] Z2TEBMWE7Z0FE 3,

Marinated sardines and couscons salad with ginger and mint French dressing
ATVD3YRET AT ADY T FELT
EELIVIDOERXT LY b 1,950

Assorted cheese plate

F—XEY bt 2,650

Soup/ A —7

~chef’s specialty ~
Original onion gratin soup

BBlir=F TS HE L RA—F 2,500

Small Regular

(G) (V) Seasonal twelve-vegetable minestrone soup
12FEEDOBRTEo I XA hr—x A2 —7 1,350 1,950
Spicy soup with carrots and lentils

AN —RAB LV AEDRA—T 1,100 1,750

Pasta//N A &

Spaghetti with seafood with your choice of tomato or basil sance

ANDOINNAZ

[F=TF T Py —2] 3,300

Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
NN F 2o BET ARG TR

HORNO L F ) 3,300

Curry selections/
Y- AL —FA R

Japanese classic beef curry and rice
AL—F4 R [£—7]

3,700

Japanese classic curry and rice
with your choice of chicken or vegetables

HL—F4 R [FF T BE] 3,200

(V)=VEGETARIAN FOOD (G)=GLUTEN-FREE

Sandwiches and Hamburgers/

FY RO 4 9F - NUA—H—

(V) Avocado, ricotta cheese, herb, tomato and ucchini sandwich
Add shrimp +550 yen

RV E TN Ry 4 vF 2,600
+550 T = U v FE TEMWEETET,

Clubbouse sandwich

PFGTNGRYP LV RO 4 o F 2,900

The bistro original Japanese beef hamburger

in truffle-flavored Hollandaise sance, with Greek marinated vegetables
PR FooN—H— )
N 2784 T —XY—2R
XY TR~ RXERZT 4,500

Wagyn beef cheese hamburger with Greek marinated vegetables
and choice of cheese (cheddar or bine)

MEF—AN—=H— BEHADF—XT
XY VYA~ RERAT

[F=4— Xix Tr—] 4,300

Wagyn beef hamburger with Greek marinated vegetables
P =T = —

Y LA~ Y XERAT 4,100

Fish/£U kL

Today’s recommended fish dish
A H DRI OB

3,200

Steamed sea bass on scallop mousse with sea nrchin and squid sance
HETHDOL—RAERETMEDOY 7 7=
ERNENTYIALSIDY—R 3,000
Grilled lobster with shellfish sauce served with mashed potato
F=—NTEDIY )L

2oV aBT MEZ TAUVF—X Y —2 5,000

Meat/FREHE

Roasted Japanese chicken with gravy sauce
EEEHBOE—A K FL—E—Y—2A

3,100

Roasted duck breast with sangria and cacao-flavored apple compote
BT —R R EAHRBDO I R— b

Yo7 VT LT T AR 4,100
Grilled Australian lamb chop

A—ANFVTE BREFEDOT IV 5,650
Grilled beef sirloin steak (180g)

Fp—aAg D7 YN (180g) 6,150

Superior set
A=Y TEy b
Dessert of the month accompanied by select coffee or tea
SADTFYF—b, a—b— FhiT LK
+1,800

HLART U CHA LTV DIRIEIKARESE - ZELTISNET
EATVIRBUC KD A =2 —NEPEDDILERH D £7,
[T L X—% BFD OB FE~]

WhigiL, BT VAR —a2BRbOREMEN, TFREPCKANLE T HEEL - B - VAR T UICBWTBREFRZBR LAWVELETET LD

MLOEBEZL->TEY TR, FTLORICHOEZRE

BEHEMIZONTIE, ST LOMHRE S L IR L THY £7

TEW, THEXDEKEZ, ZA¥ v ZIZTHEIZS D

MDA =2 —LE—OFHREICBWCHEL TWD 72O, IMLELITGREEBRICEWN T, MEILT LS —WENRAT DR H 0 £

THEXS LERE(Ea vy 7 =) DFE,

LREETWED D A, MR BT B LET



TBistro

Special Menu
1 b oD

MR R D T
HHALEFVZRE LD DL
Kobe beef sirloin cutlet sandwich with prckles
PP HITY B EITNVARZ
18,000

Grilled Kobe beef sirloin

with wasabi, lemon,rock salt
=h—u A U OMBEX (150g)
18,000

FEAIVRIUNZ LD A =2 —NEBEDLDLGERH Y £17,
B IXHBERZ G A ET 08, Bl —eEXE5% 2 L2 £7,
BAA D ET75, BEHEEO SRUNIE S 127 E £ L0 BEOH LR ET,
Menu items are subject to change depending on availability and seasonality.
Prices include consumption tax, but a service charge of 15% will be collected separately.
We respectfully request our guests to refrain from the use of cellular phones in the restaurant.



