T Bistro

Summer Holidays
V=KV T A

Marinated sea foods with mozzarella and basil and onion puree
RIO=I R NUNVEF=Fr DI —Y —
FyVrLIF—RE LB

Beet and carrot chilled soup scented with orange
FVVEDS E=YVixyruy bORBA-T
RV T ART T Y bEBENNT

Steamed sea bass with lemon and fennel puree and passion fruit sance

AXEXEDRIL VEVETzUVRILVDE=2L N glry7Z)—Y—2X

Grilled pork shonlder loin “Lokyo X " with ratatouille
KRr—2" FHRX? 07 )=
EHROT7 X byl

Or X1
Grilled Australian beef sirloin with mixed vegetables and black truffle sance
F—=APZVTE ¥ —nf OB

BRNJa7Yy—X
[ Change: +930yen /Bl Add: +2,310yen)

Coconuts and raspberry mousse with brownie

aaFyVEITFTURT—ADLI—RE&ETFTU=—gaF

Coffee, tea or herb tea
St MR EREA—TF A

6,390

BT, HEBB L OV —Ee 2 (10%) ZTEHOZLET,
RANAD ET 0, #EHEFHO ZFHHITIITEENZZEET LBV HL EIFET,
Al prices are in Japanese yen. Consumption tax and service charge (10%) will be collected separately.
We respecttully reqguest our ouests to refrain from the use of cellular phones in the restaurant.




T Bistro

Summer Holidays
Y=V 7A

Marinated sea foods with mozzarella and basil and onion puree
ANDO~I R RNOLEF=F DI —1 —
TYVrLIF—XL LB

Beet and carrot chilled soup scented with orange
FLYUED E—Vidyuy bOBMA-T
RV T ART T Y MEENPIT

Grilled Australian beef sirloin with
mixced vegetables and black truffle sance
Or 72l F—=A 7 VTE VP —nAf OB
BrNJ)avy—2x
(£ ¥ Change: +930yen/
BANAdd: +2,310 yen)

Grilled pork shoulder loin“Tokyo X "with ratatouille
KEu—R" WEX” O7 =T
EBERDOTZ bvA2hx

7V a b hbPDY—R

Coconuts and raspberry mousse with brownie

aafFoVEIFGURT—ADL—RET T =—gaF

Coffee, tea or herb tea
a—b—, K FEIN—TT 41—

4,450

Seasonal Lunch
- N — Extra Menu
:/_‘xb}.}]/7 ya:- BMA = a—
EFTDOa—R BN, EREEERENET,

Five kinds of appetizers
V=7 BITORRS AR fbE

RI3E  Appetizers
Snow crab rolled with sole, yellow carrot puree,

leek marinated with balsamic vinegar and steamed mushroom
BNrO< IR RUNEF=A DI =] —

Fish of the day FEyYVr UL IF—RLLBIZ
EHOBROFRY (£ ¥ Change: +460 yen)
b7
Dessert of the day ;Zﬂg gj; be_dg/

RAMN) =2 =27BTTHO
SRAOTHP—b

Coffee, tea or herbal tea
a—t—, KK FFE N—TT4—

2,690

(BN Add: +370 yen)

AAvT 4 vva Main Dish
Grilled Australian beef sirloin with mixed vegetables
and black truffle sauce
F—=AMZUTE Y —uAf OMEEE (100g)

BRrRJa7Y—X
[Z£® Change: +930yen /BN Add: +2,310yen)

BHEITRE, BB X0 —E 28 (10%) ZTE#WZLET,

A D E30, HHEFO ZTRHIZ SEENEZEET X O BBOAH L T ES,
All prices are in Japanese yen. Consumption tax and service charge (10%) will be collected separately.
We respectfully request onr guests to refrain from the use of cellular phones in the restaurant.



Appetizers/BISKE Small
Seafood salad 1,200
V—=T7—=F¥7¥

Traditional caesar salad 930
Available with chicken, shrimp or plain

DA

[F%y, valor? Ehix 71—y

Marinated sea foods with mozzarella and basil and onion puree
ANDO<I R RUNVEF=F DI —Y —
FYyVrULIF—RLLBIT

Coriander salad with chicken and cumin dressing
PRy F T RO T ‘
TOT Ty I RRER NV T

Combination platterProscintto, chorizo, Pité de champagne,

and carrot salad with apricot sance

V¥ NFa b —0EY b
Iava—h FalY— RNT7 K AR —==a
HEOvIREFrry hTR

(V) (G) Herb-marinated vegetables and mozzarella cheese

with balsamic vinegar

V) QOFEELIHFROIREEY Y7 L TF—X
NAYIay—R

Soup/ A — Small
Soup of the day 740
RADRA—T

Beet and carrot chilled soup scented with orange 930

FLUVED E—VeFryoy hoRRX—F
VT ARARTS T FEBRENPIT

Sandwiches and Hamburgers/

VUV RO L OF o NIN—F—

(V) Ricotta cheese, herb, tomato and guechini sandwich
Add shrimp +500 yen
NRSEYVT oYU Ro 4 oF
+500H Tz & MW T E T,

Clubhouse sandwich
TIGITNTGAY Y Ry 4o F

The bistro original Japanese beef hamburger
In truffle-flavored Hollandaise sance, with Greek marinated vegetables

Forabn F.os—i— (EEF

Regular

2,040

1,670

1,670

1,820

2,960

2,500

Regular

1,200

1,480

2,220

2,410

3,520

N 2 T7EAFTFTLTF—RAY—R XYYy RA~)RXEBHRZT

Mabhi eggplant burger Hua Jiao sance
FRB T BRI BN R— T —
(V)=>VEGETARIAN FOOD (G)=GLUTEN-FREE

Superior set
A=Y Ty b

Additional 1,100 yen charge
Dessert of the month accompanied by select coffee or tea

H5ADOFF—F, a—e— 0T LK

+1,100

2,890

Pasta/ INAR K

Spaghetti with seafood with your choice of tomato or basil sance

RIEEHGE L AT D/RAH
f~b FEIX RNTONVY—X

Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
NRoFzy B LT ARTHAR, BEORRu v F—)

Chef's fresh pasta
VT DRI THENRRS

Spagetti tomato sance served with sea eel marinated in balsamic vinegar
and summer vegetables

INYIATIY RULIERFEEBRDOANT T 4
bv bY—2A

Fish/f B

Today’s recommended fish dish
AH DRI OB

Steamed sea bass with lemon and fennel puree and passion fruit sance
AAXXDRY Y VEVET2VRLDE 2V
RyvrarInN—ry—2

Grilled lobster with shellfish sauce served with mashed potato
F—NTEDT Y )
<~y adT MRZ TAVST—XY—2XR

Meat/ Ijs‘lﬁ i)

Roasted Japanese chicken with gravy sance
EEEROR—AF FlL—bE—Y—2

Grilled pork shonlder loin“Tokyo X with ratatouille
R —R" BRX> 07 )=
EBRDFE by A aimzLeTvyva bebOY—R

Grilled Australian lamb chop
A=A TV TE BiFEFEOT IV

Grilled Australian beef sirloin steak (150g)
A—=ALFZUTE FY—uf D7 YN (180g)

Deluxce set
VAV S A

Additional 2,200 yen charge
Field greens in French dressing, soup of the day
Dessert of the month accompanied by select coffee or tea
TA=NVET V=% TF7F KHDORA—-F
FRADTYF—F, a—b— T A
+2,200

BLARTTHALTWABKIIKHRES X2 EH1006 T SWVET
EAFVRI I L W NERER LR DG AN TS WET,
[T LILX—%BEH DB EHE]

Yhaskld, BT LAX—EBROLOBEREN, TFHEOKANE Z—HEIEL - B2 - LA NI VIZBOWTRBEHEZRBE LANELETET LD
MLOEEZH->TEY ETH, FTROAICOESIFHETIV, THEXOEIE, A¥ vy 7IZTHRELIZEN

EABMIZOWTE, WIETH SO RED L IR L TREY £T

2. MoOA=a—LE—OFHRBEICBWTHIEL WSO, MTEITFHAEBRIZEBNT, MEICT VAT —WENREAT D AREERH Y 3
3. TEXDH L IFHAE (KNS XU 7)o, EiEd TR S 2, Bikiie THl A BV LET

2,780

2,780

2,960

2,310

2,690

2,590

4,260

2,590

3,520

4,810

5,190



T Bistro

Summer Holidays
Y=V T4

Marinated sea foods with mozzarella and basil and onion puree
ANDO~I R RNOLEF=F DI —1 —
TYVrLIF—XL LB

Beet and carrot chilled soup scented with orange
FLYUED E—Vidyuy bOBMA-T
RV T ART T Y MEENPIT

Grilled pork shoulder loin“Tokyo X " with ratatonille Grilled Australian beef sirloin with
BEn—&x” HEX? o7y mixced vegetables and black truffle sance
EBROTZ by 2R Or F7iX F—RNZVTE FY—ufrOMEE

BNJazYy—X
(£ ¥ Change: +930yen/
BANAdd: +2,310 yen)

L7vy¥a b hDI—R

Coconuts and raspberry mousse with brownie

aafFoVEIFGURT—ADL—RET T =—gaF

Coffee, tea or herb tea
a—b—, K FEIN—TT 41—

4,450

Seasonal Lunch
> — Extra Menu
=R F )T T SR = o —

Five kinds of appetizers EFTODOa—R BN, EREEERENET,

Snow crab rolled with sole, yellow carrot puree,
Soup of the day leeke marinated with balsamic vinegar and steamed mushroom
AHDOA—T BAD2I R RNOLVEF=FrDr—Y—
FYyVFUIF—RELLBIZ
Fish Of the d@/ (E=E Change: +460 yen)
AHOBRADORY v
Dessert of the day AL T4 v¥ a2 Main Dish
RZPMN) =2 =2T7BFTHO Grilled Australian beef sirloin with mixed vegetables
SRADOTF— b and black truffle sance

F—=A T IVTE ) —uA L OMEEE (1009
BrY)a27Y—X
Coffee, tea or herbal tea (¥ Change: +930yen /BN Add: +2,310yen)

a—b—, fFK FiF —TTa4—

3,240

BHe 3 hlik, WERBS L0 — e 28 (10%) ZTHEVZ LET,
A D E30, HHEFO ZTRHIZ SEENEZEET X O BBOAH L T ES,
All prices are in Japanese yen. Consumption tax and service charge (10%) will be collected separately.
We respectfully request onr guests to refrain from the use of cellular phones in the restaurant.




