Appetizers/HI 3K Small

Seafood salad
V=T — KN} IF 1,350

Traditional caesar salad
Available with chicken, shrimp or plain

DA

[FF2., Y2V o7 X FL—r] 1,050

Scallop carpaccio and flaked snow crab meat

with lobster jelly and canliflower puree
MFLELTIRLE
WSROIy Fa bThVEDT L—
Fe—NBEDT 2LV T T TU— 2l

Combination platter Prosciutto, chorizo, Paté de champagne,
and carrot salad with apricot sance

Turya—h FalJ—
BRO<)xLFyry TN

(V) (G) Herb-marinated vegetables and mozzarella cheese
with balsamic vinegar

W) Q)BFEFEIHFROIREEYY 7 L TF—X
N Iay—2R

Soup/ A —7

Soup of the day
AKHDR—T 850

Turnip potage with fried burdock and crispy bacon

HEORF—T 2
FEDTYy b7 Y AL—R—a Z2ENHRT 1,050

Sandwiches and Hamburgers/

YU NI 4 9F e NUN—F—

(V) Ricotta cheese, herb, tomato and gucchini sandwich
Add shrinmp +500 yen

WNWRCHEIYVT oYV R vF
+500H T =2V v 7 ZBIMWEZET £,

Clubhouse sandwich
TIGTNGRY LV Ry 4 o F

The bistro original Japanese beef hamburger

In truffle-flavored Hollandaise sance, with Greek marinated vegetables

P PR ha B N — (EpEL)
N)aT7ERATF VT —AY—2R
YY) XEHRZT

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

Superior set

A=Y 7y b

Additional 1,250 yen charge
Dessert of the month accompanied by select coffee or tea
AROTY— b, a—b— Ikik A%

+1,250

Regular

2,250

1,850

1,850

NRT R o N—=a2DFEYE5b¥

3,300

2,750

Small Regular

1,350

1,650

2,500

2,700

3,900

Pasta/ /XX ¥

Spaghetti with seafood with your choice of tomato or basil sance

TREEHER & ST DIRA K

f= b FEE AUV Y—R 3,100

Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
N F 2o B ET ARG HR
EoaryF—) 3,100
Chef's fresh pasta

T DORTTHENRE 3,300

Fish/f B3

Today’s recommended fish dish

AHDOBTTHOAEE 3,000

Braised seafood and fennel bouillabaisse with scented lemongrass
BNLT 2V RVDT A ¥ _R—AELT
VEVTTADEY 2,850
Grilled lobster with shellfish sauce served with mashed potato
F~—VT DT Y )V

Yo VaRT MR TAYr—XJ—2R 4,700

Meat/ P EHE

Roasted Japanese chicken with gravy sauce

EELEEOU—A N JL—E—Y—2X 2,850

Roasted wild duck, apple compote and stewed butter chestnut
with truffle sauce

B L T X TH EIF BN O —X b
VoadpariR—NeEOT7 U T—V
Fla7y—X 3,850

Grilled Australian lamb chop

F—XBNFYTE BNEFEDT IV 5,300

Grilled American beef sirloin steak (180g)

USAEE —nm A D7 VU (180g) 5,750

Curry selections/ + EA fufgilh L —F 4 X

Japanese classic beef curry and rice

AV—F4 R [e—7] 3,500
Japanese classic beef curry and rice

With your choice of chicken or vegetables
BL—=FA4 A [FHr Xix BR] 3,000

Deluxce set
Ty Aty b
Additional 2,450 yen charge
Field greens in French dressing, soup of the day
Dessert of the month accompanied by select coffee or tea
Z4—NVETV =% TF RADRA—F
SRAOTY— b, a—b— T K
+2,450

BLARTUTHEALTWARBKIIKHEEH &2 EH1006 TS WVWET
FEAFVIRIEEIC L W NEREE L R AR T SWET,
[BYWT VL X—%BEL OB EE~]

Yk, BT VX —2BRELOBEERN, TFEPRKANL ZT—HITHEL - R - LA T UICBWTEBEREBELAWEZITET LD

MLOEE &> TR 92, FRROMITHOE
L BHEMICONTIE, REThLOEHE D LICHRLTEY £7
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TBistro

Taste Of Winter
X DR

Scallop carpaccio and flaked snow crab meat with lobster jelly and canliflower puree
WFLERTI R LEMSLBEDOIN ARy Fa b ToWEDT L—2
F~v—NWEEDT 2RV T7TU—Fal

Turnip potage with fried burdock and crispy bacon
BORNF—V=2 FEODT7Yy eIV AC—R—aE2EPT

Braised seafood and fennel bouillabaisse with scented lemongrass

ANE T2V INDTAPR—ZAETT VEUVITTADEY

[FRERL Y —mBRBUZE W]
Roasted wild duck, apple compote and stewed butter chestnut with truffle sauce

W L AT ETFTT-BREOa—X
VodoaryR—KREEOT L T—L MNJaT7YV—RA

Grilled American beef sirloin with mixed vegetables and black truffle sance

- USAE Y —uAf otk BRJa27YV—X [+1,050yen])

Grilled Australian beef fillet with mixed vegetables and black truffle sauce
- A —ANFUTE 74 VAOHEEEEX BN 27 Y—2Z [+1,500yen)

Chocolate terrine and mixed berries with hazelnut cream

TV —XvaaFltRnE ~—BLFovYDnsU—»A

Coffee, tea or herbal tea
a—t—, KK EXEFIN—TT 41—

7,200

BT HERB 2 G £ 05, BB —E2B10% % LZIT£T,

Prices include consumption tax, but a service charge of 10% will be collected separately.




TBistro

Taste Of Winter
X DR

Scallop carpaccio and flaked snow crab meat with lobster jelly and canliflower puree

MFLAEZTTIRXLENZLBEOI A NNy F 3 FThOWVEDT L —7
F—NBED 21V H ) TTFTT7—F 2

Turnip potage with fried burdock and crispy bacon
BORG—Va HFFEOTYy e ) AE—R—a 2N T

[TREV—mBBROIZEW]
Roasted wild duck, apple compote and stewed butter chestnut with truffle sauce

cEE L PR THEITFEBERERO —X |
VoadmoayviR—rEeEDODTT—V M) a7 V—RA

Grilled American beef sirloin with mixed vegetables and black truffle sauce
- USAZE $¥—uAf Ot Br)aT7Y—X [+1,050yen)

Grilled Australian beef beef fillet with mixed vegetables and black truffle sance
c F—RNFUTE £7 4 VAOHEEEX ENY 27 Y—2 [+1,500yen]

Chocolate terrine and mixed berries with hazelnut cream

TV —XvaaFtBRNE ~—BLlFrovnsV—A

Coffee, tea or herbal tea
q— b, S EE AT T 4 —

4,900

BT HERB 2 G £ 05, BB —E2B10% % LZIT£T,

Prices include consumption tax, but a service charge of 10% will be collected separately.




T Bistro

Taste Of Winter

L DKRE

Scallop carpaccio and flaked snow crab meat with lobster jelly and canliflower puree

WEEEETIYRXRLENNBDOI NV Ny Fa tFb\VED T L—7

F~—NBEDO 2L H VTS T—F 2l

Turnip potage with fried burdock and crispy bacon

BORI—Ta FEOT7Y L7 Y AEL—R—oaUZBNIT

[FRRL Y —BROTT W]
Roasted wild duck, apple compote and stewed butter chestnut with truffle saunce
CME L T PR CH ETEBRAOT—X R
JyoaoayR—reBOTT—V RJaTZ7Y—2R

Grilled American beef sirloin with mixed vegetables and black truffle sauce

« USAE Y —uAfOfEx BrJa7Y—X [+1,050yen)
Grilled Australian beef fillet with mixed vegetables and black truffle sauce

cF—RA NS UTE 74 VRAOHEEEX BLRNYa27Y—2X [+1,500yen]
Chocolate terrine and mixed berries with hazelnut cream
TV —=X¥aaZRER ~—ELTFyYDT Y —Ah
Coffee, tea or herbal tea
a—b— AEEZIEIN—TT 14—

4,900
Bistro Lunch
EX b T oF

Chef's recommended appetizer
V7B ORI
Soup of the day
AADAR—TF

[TREY —mBETT W]
This month’s fish dish

- R DORT L
Grilled American beef sirloin with mixed vegetables and black truffle sance

« USAEE &Y —nAf ot BERNJ=27Y—X [+1,050yen])

Pastry chef's recommended dessert of the month
NAM) == T BT TOOEADTY—h

Coffee, tea or herbal tea
a—b—, fFE kX N—TT 14—

3,500

BHIZHEBZ B A E T, BEY —E2B10% 2 LT ET,

Prices include consumption tax, but a service charge of 10% will be collected separately.




