Appetizers/HI 3 Small
Seafood salad 1,200
V=7 —F¥IF

Traditional caesar salad 930
Available with chicken, shrimp or plain

V=Y F

[Fxr, a7 ki 71—

Crab, shrimp and quinoa salad with apple and celeriac rémonlad
TONEL/NEE, XXTOYT 5
WAZLERYSTDLALT—F

Salad with camellia oil-scented red sea bream escabeche and crispy red radish

Y FGE~ERDZ A DRy ¥ 2 fF A NVDEY
NRYNYDFLLKRIBE & BT

Combination platter Proscintto, chorizo, Pité de champagne,
and carrot salad with apricot sance

Regular

2,040

1,670

1,670

1,800

2,960

Tava—h, FaglV— T K hoX3—=20R0E5bE

BRO<YREFrny hIFR

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

V) QOFEFIHFRODIREEYY 7L TF—X
N Iay—2R

Soup[ A— Small

Soup of the day 740
AADA—T
Potato and onion potage soup with bacon and parmesan cheese 930

RTPEeF=F L DRE—T =
R—ay LSV AFDT TR K

Sandwiches and Hamburgers/

VY RTA9F e NIRRT —

(V) Ricotta cheese, herb, tomato and guechini sandwich
Add shrimp +500 yen
NRPFITUH VRO 4 oF
+500[ T % TV 9,

Clubbouse sandwich
IIFGITNGRAY LV Ry 4o F

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

FerRbu HF e N—H— (HEF)

2,500

Regular

1,200

1,480

2,220

2,410

3,520

N) 2 T7ERFTF T —XY—R FYVIYASYRXEZHRZLT

Camellia oil-marinated red sea bream fish burger
with three condiments and tartar sauce

BAANTTIRLEERDT 4 v 2 —H—
SEDaAVFT LAY, BAEZNLY—RT

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

Superior set

A—_RYUT7Ev b

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

LADOFF—b, a—bv— FiT LXK

+1,100

2,700

Pasta/ INAR K

Spaghetti with seafood with your choice of tomato or basil sance 2,780
IREEMEE & I DINAH

b= b FiE AVVY—R
Pasta with garlic and chili pepper, pancetta mushrooms and vegetables 2,780
NROF 2B ETANRNG TR, EO_RRu v F—)

Chef's fresh pasta 2,960
VT DRI THENRRS
Peperoncino pasta with red sea bream, cabbage and camellia ol 2,300
B L % ¥ XY OFAA Ny F—)
Fish/#& B3

Today’s recommended fish dish 2,690
AH DRI OB
Steamed sea bream and roasted canliflower 2,590
with raspberry-flavored beet puree
BEfD T 7 F—nln—R B Y75 U—
7RI = ADFEH -V B2l

Grilled lobster with shellfish sance served with mashed potato 4,260
Fe—NZbt DI YN
~yvadT MRZ TAVST—XY—XR
Meat/ R EHEE
Roasted Japanese chicken with gravy sance 2,590
EEEROR—AF FlL—bE—Y—2
Chicken breast and seasonal vegetable soup flavored 3,500
with morel mushrooms
HHA L LBFROR b 74ESE T
TY—=2HOEY
Grilled Australian lamb chop 4,810
A=A LTV TE BiFEFEOT IV
Grilled Australian beef sirloin steak (180g) 5,190
A=A LT UTE FY—uf D7 YN (180g)

Curry selections/Y + EA bR —F A R
Japanese classic beef curry and rice 3,150
V=742 [£—=7]
Japanese classic beef curry and rice 2,690

With your choice of chicken or vegetables
V=4 R [Fx, BE]

Deluxce set
TIv I ALY b

Additional 2,200 yen charge
Field greens in French dressing, soup of the day

Dessert of the month accompanied by select coffee or tea
7/1'“‘/1/}?7:‘9“‘3/‘H‘§ﬁ AKEDA—=T
SHOFF—k, a—e— Fid g%
+2,200

BLARTTHALTWABKIIKHRES X2 EH1006 T SWVET
EAFVRI I L W NERER LR DG AN TS WET,

[EMT LI X—%2BEHH DB EEE~]

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



T Bistro

Colors of Camellia
BOXEY

Crab, shrimp and quinoa salad with apple and celeriac rémoulad

THOWE L/NEE, XIXTOYIH WAZ RS TDLVAT—F

Potato and onion potage soup with bacon and parmesan cheese
KT PEA=F VDR =V a2 R—=al VA FDT TR b

Grilled Australian beef sirloin with

Chicken breast and seasonal vegetable soup flavored mised vegetables and black truffle sauce
with morel mushrooms Or £ F—X NS Y THE V¥ —n (L ONEEX
B & LBROR b 7T HRY 2T Y—R - +930yen
EY—a2HDOFY (5&/1Add: #2,310 yen)

Chocolate cake and banana brulee

Hh—vaagden"FFo7)av

Coffee, tea or herbal tea
a—b—, AFK FhiIN—TT4—

4,450

Bistro Lunch
AR TUF

Chef's recommended appetizer

V7 BT ORIE
Soup of the day
AKHDR—T
Grilled Australian beef sirloin with
This month’s fish dish Or F7zik mixced vegetables and black truffle sance
4 R OfRHE A—ARNZYTE FP—afOfEEE

BN aT7Y—R -+930pen
(BN Add: +2,310yen)
Pastry chef's recommended dessert of the month

RA DY == T BTTOO5HOFF— b

Coffee, tea or herbal tea
a—b—, HE FiZ N—TT4—

3,000

BHEIERE, WERBS L0 —E 2 (10%) ZTHBW-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.




T Bistro

Colors of Camellia

BOEY

Crab, shrimp and quinoa salad with apple and celeriac rémonlad
TOWEL/NEE, FXTOYTF
WAZLtul)Z77DVvAT—F

Potato and onion potage soup with bacon and parmesan cheese

RTbeFA=F ORI —Ta R—a VAT DI TR b

Steamed sea bream and roasted cauliflower with raspberry-flavored beet puree
HfiD Ty S—ntu—2A Y75 0—
77 VRI—ADHFELE—Y V2l

Chicken breast and seasonal vegetable soup flavored with morel mushrooms

WA & XBFRORN b 72T
TV —a2HOEY

Or XX
Grilled Australian beef sirloin with mixed vegetables and black truffle sance
A—=AMTVTE Y —uAf OMEE

BNV =aT7Y—X+ « + +930yen
(i&fn Add: +2,310yen)

Chocolate cake and banana brulee

Hbhb—aagde_XFFro7)al

Coffee, tea or herbal tea
Gt I FEEA—TF 4

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

Colors of Camellia

BOEY

Crab, shrimp and quinoa salad with apple and celeriac rémounlad
TOWEL/NEE, FXTOYT5
WAZLtul)Z77DVvAT—F

Potato and onion potage soup with bacon and parmesan cheese

RT PeF=F ORI —Va2 R—ar XA AFrD7 TR L

Chicken breast and seasonal vegetable soup flavored with morel mushrooms

B L LABHREOR N 73T
Y —2FHDEFY

Or XXX
Grilled Australian beef sirloin with mixed vegetables and black truffle sance
A—=AMTVTE Y —uAf OMEE

BRrNJV=aT7Y—X+ « + +930yen
(& Add: +2,310yen)

Chocolate cake and banana brulee

Hbhb—aagde_XFFro7)al

Coffee, tea or herbal tea
a—tb—, KX FEFIN—TT 14—

4,450

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.




