Appetizers/Hi[ 3 Small Regular

Seafood salad

V=T — KV F 1,350 2,250

Traditional caesar salad
Available with chicken, shrimp or plain
==t I F

[FHv, 2V 07 %% FLr—] 1,050 1,850

Marinated salmon, avocado and sweet tomato with walnut power salad
Mint-flavored spirulina and pineapple vinaigrette

b= IRETARI R,
FTL—RETAL—V v b, ZAIDORT—YFF
AENY T LTy TINDT4RXTVy b I FEK 1,850
Combination platter Prosciutto, chorizoe, Paté de champagne,

and carrot salad with apricot sance

Tava—hk Fall— RNTF K HoR—=20B0EbY
BEO~v) XXy hTR 3,300

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

V) QO BFEELIBFRO-IREEYY 7 LTFF—X

S I ay—2 2,750

Small

Soup[)(—‘j‘

Soup of the day
AKHDA—F 850

Regular

1,350

Apricot and carrot smoothie with shrimp and goji berry
77V 3y bEABORAL—D—

N L TURY — B IRHRT 1,050 1,650

Sandwiches and Hamburgers/

YV R AL OF e NN —F—

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

NWRCEYT UYL R4 vF
+500H Ty =2V v & BNV £,

Clubhouse sandwich
ITTNGRAY R4 vF

2,500

2,700

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

PR br ¥ =N — (EESE)

N 27854507 —XY—R FUTVYR~IRERLT 3,900

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

Superior set
A=Y Ty b

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

+1,250

Pasta// N A X

Spaghetti with seafood with your choice of tomato or basil sauce

TREEHER L AT DIRA K

f= b ET AVLVY—X 3,100

Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
NWNoF 2y B ETANRTHR
Eo_RaryF—) 3,100
Chef's fresh pasta

7 DORTTHENRE 3,300

Fish/£ kI3

Today’s recommended fish dish

AR DRI T ORI 3,000

Steamed sea bass with acai and berry sance
Beet, broceoli, and fennel garnish

BT 7 S—N THA—ERT—DY—R
E—y, Juval— Tzl RN,

T2 B F—ADHNV=F 2—)v 2,850

Grilled lobster with shellfish sauce served with mashed potato
F—NTEDT Y )N

oY aR®T MR TAYVr—XJ—2 4,700

Meat/ P/E]ﬁ' LB

Roasted Japanese chicken with gravy sauce
EEEHOR—X kN JL—bE—Y—2X 2,850

Sautéed chicken with seasonal vegetable and coconut il quinoa ratatonille
F—=RAY v 7 LRI T YR LIEERD Y T—
Uy —oraaryVFANVAY Iy I RAFXT L

ERRXDITHX vl 3,850
Grilled Australian lamb chop
F—XNF Y TE BHEFEDOTI L 5,300

Grilled Australian beef sirloin steak (180g)
F—ARZIUTE ¥ —ufD7 I (180 5,750

Curry selections/Y « X hulgllh L —F5 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

AV—IFA4 R [FHr, BX] 3,000

Deluxce set
Ty Aty kb
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

BLARTTHEALTWARBKIIKHEEH &2 EH1006 T SWET
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

MLOEF > TEY T2, TLEORICSE ZHE
L EHEMIZOWTE, BE L LOHHRE S L IR L TR £7

TV, THXDORKL, 2AF vy ZICTREI I

2. MDA=a2—LFE—OFFICBWTHEL TWAO2O, MLERITFHEBRICIBN T, BEILT LAF—WEINRAT D AREMERH Y 5
3. THEXH LIFME (N X075 O, LRlE TWED 5 2, R TRl A BV L E T



T Bistro

Summer Holidays

Ye—FRITA

Marinated salmon, avocado and sweet tomato with walnut power salad

Mint-flavored spirulina and pineapple vinaigrette
Y=Y RET AT K,
FTL—ReT7NV—=Y b= b, ZNVIONRT—HFF
ACNYFERLTFyIADT 4R T Vy b I MR

Apricot and carrot smoothie with shrimp and goji berry

TFY Iy hEABDRAD—D—
N & TR — B iR AT

Steamed sea bass with acai and berry sauce
Beet, broceoli, and fennel garnish

o7y S—n THA—ERY—DJ—RA
E—y, Juval— Tz, Tz EZF—XDOHV=F =2—)L

Sauntéed chicken with seasonal vegetable and coconut oil guinoa ratatouille
F—=AV w7 LERAMTY IR LIEERBDY T —
Vry—vraalFyYFAVAY Iy 7 AXXTLEBROIZ by (=

Or XX

Grilled Australian beef sirloin with mixed vegetables and black truffle sauce
A=A LT UTE FY—mAf O
BRY)aT7Y—R -+ « + +1,050yen
(GBS Add: +2,550yen)

Low-cacao brownies and soy milk mousse mont blanc

Q— AT T )& A INT D—ADEST T

Coffee, tea or herbal tea
a—tb—, IR ELEFIN—TT 14—

7,200

BRI EB 2 B A E T, BB —E2B10% 2 LT ET,

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




T Bistro

Summer Holidays

Yo=K T4

Marinated salmon, avocado and sweet tomato with walnut power salad

Mint-flavored spirulina and pineapple vinaigrette
P—Fr vV RXRETRD K,
FTY—KETN—=Y bbb, FNVIDRU—HFH
RAENVYFERL T TNVDY 4 X T Vy b I MEABK

Apricot and carrot smoothie with shrinmp and goji berry

T7Vay hEABDRL—V—
INEE L TR —ZBENIT

Sauntéed chicken with seasonal vegetable and coconut oil quinoa ratatouille
F—=2AY v 7 LBHIBRT YR LIEERDY T —
Vr—PrvaafFyYFANVAY Iy I AXXT LEBROT S by (=

Or X%

Grilled Australian beef sirloin with mixed vegetables and black truffle sauce
F—=A LT VTEF—uAf U OMBES
BRVa2T7Y—R -+ « « +1,050yen
[iB/0 Add: +2,550yen]

Low-cacao brownies and soy milk mousse mont blanc

Q— WA T T ==& AINT D—ADEST TV

Coffee, tea or herbal tea
b, $IK T AT T 4 —

4,900

BT HEB 2 G E 905, MR — 2B 10% % L2 £7,

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




T Bistro

Summer Holidays
Yo=K T A

Marinated salmon, avocado and sweet tomato with walnut power salad
Mint-flavored spirnlina and pineapple vinaigrette

P —F < URETRIR, FTLV—FREIZNA—YV b, IAIDRT—HF XK
ANV FERLFOoTINVDT 4 X2 Ty b I FEBK

Apricot and carrot smoothie with shrimp and goji berry
T7Z)ay hEABDRLA—V— /NBEBEIVRY —EFENPT

Santéed chicken with seasonal vegetable Grilled Australian beef sirloin
and coconut oil quinoa ratatouille with mixed vegetables and black truffle sance
=AY v L BIRT or rp  A—ARTUTE EH—ud OB
‘ 72$Lkg%®y7— - BRrYa2T7Y—R --+1,050yen
Jy—YrvaatryVFAL /LAY (iBINAdd:+2,550 yen]

IVIRRRATLEBROT S by A=
Low-cacao brownies and soy milk mousse mont blanc
R—HAHFT TV ==& IAINT D—ADELST TV

Coffee, tea or herbal tea
a—b— AR ERIEIN—TT 14—

4,900

Bistro Lunch
EXPhas o+

Chef s recommended appetizer

V7 BT ORI
Soup of the day
AADRA—S
Grilled Australian beef sirloin with
. . mixed vegetables and black truffle sauce
This monl/ﬂj“z‘f/a dish Or E71% F—ZA LS YVTE £V —uq L 0EES
4 A DR BRY=2T7Y—R -+1,050yen

(GBJN Add: +2,550yen])

Pastry chef's recommended dessert of the month
RAN) =z 7BTTDODOEADOTHF— |

Coffee, tea or herbal tea
a—b—, KK EFE N—TT 14—

3,500

BHeIIHBEB 2 2 £ T2, JE—e X 10% 2R LT £,

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




TheRistro

ANV —RERPEDOERERB S S !
TABASCO® Y — AT Lir 5E¥2E ~HOT&SPICY~
A hot and spicy summer with TABASCO® Sauce

ExXH—. Ly KRR — AR YOFRRFARBZFEH L TWANLDL Z £,
7272 “FVY BT TREFBHMOWKREB|E T,
4% T ATABASCO® Y — R & L HIZH LTp A = o — BB,

Bistro or%z'm/ Japanese beef and shrimp mayonnaise haniburger

with TABASCO® Sauce
RTFIFY PF /L TABASCO® Y — R TH LT
EE4100% 7V FVEE~IF—ANN—F— 3,600

Thin capellini pasta with TABASCO® Sauce

vegetable relish and gazgpacho
B v Y —= TABASCO®Y —A Tft Eifiz
BEHREFOLVY) vvabHTARFatlbic 2,600

Coriander and chicken salad z‘%bped with fried pasta
withTABASCO® Scorpion Sance, TABASCO® Jalapeno Sauce Sancedressing

NI F—LFH OV 5 4F TABASCORR A —bEF v Y —R %
O IANTEANRAL, —T2 B RRREZ L
TABASCO®NT R—=g VY —RAD KLy 7T 1,800

~F P o~ |
Rich chocolate creme brulee with dark cherr

topped with TABASC O@ Saunce-flavored tuile
FEHEHENW ¥ —IFaal—rDr b~ ¥ T—F
K DTABASCO®R Y —ADF 21 —)VIRZ 1,500

~T T T IV~

Gin tonic with T ABASCO® Sauce

TABASCO® Y — R #1 7 7 )V Epice Tonic (TERA h=v7)

X)) oTnha—ny ZHELTHET, 1,850

TABASCO®, the DIAMOND and BOTTLE LOGOS are trademarks of Mcllhenny Co.

BHEITHEB 2 G E 328, Y — 2B 10% 2 H LT £7,

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




