T Bistro

Harvest Season

£ DOFK

Marinated herb-flavored tuna, anchovies and bell pepper
with mustard and balsamic french dressing

N—TEBRDO~T a7 Fab e XFY D= IR
BivRAF—RESNPIanxs Ly b

Pumpkin potage with bacon and black pepper milk foanm:
DRF¥DORE—T o
N—aERPMINVT DT 3 — A

Choice of Main plate

Roasted duck breast on sautéed mushroomns,
purple cabbage and cranberry compote with truffle sauce

O EDT =7 N eRELBEAOE—X
BXrx_wLr7_RY—paryR—hk bJagy—2R
Grilled Australian beef sirloin with mixed vegetables and truffle sauce

® 4+ —2 7Y TESY—o A o OfEFEX
Y =27 Y—X 180g [+2,000yen)

Grilled Kobe beef sirloin with wasabi, rock salt, lenon

@ HFE4FY—u A U OMEBEE 100g [+11,500yen]

Grilled Kobe beef 1ib roast with wasabi, rock salt, lenon

@ EERBY) T o—ZADOMEEEE 200g [+11,500yen]

Chestnut cream cake
MEOET T

Coffee, tea or herbal tea
a—t—, AR ELEZN—TT 14—

5,700

Available for an additional charge of 2,400 yen
+2,400/ TABIEZ TEMN 21T £,

Pan-fried salmon with yuzu-flavored butter sance
P—TLDORY v FREBRDO/NT —Y — R
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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)Fresh green salad with yonr choice of dressing )
H—=T7oTV—=oH%F7F% BEHDRNLyTTT 2,500

(G)Fresh leaf and uncured ham salad with your choice of dressing
Ty va =T LENADOYTH
BHEHD RV 7T 2,700

(G)Salmon and shrimp salad with your choice of dressing
P— a2V I T7H BHEAORLUIT 2,700

(G) Tomato and mozzarella salad with your choice of dressing
F=bheEYYTVIDOYTHE BHEAHD KLy 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 [FFv Xt =2V 7] Z2TBMW72Z0FE 3,

Marinated herb-flavored tuna, anchovies and bell pepper
with mustard and balsamic french dressing

N—TREED a7 o Fatt et XFY IO~ R

v RAE— RN IaoeRITLy b 1,950
Assorted cheese plate
F—RBEY ¥ 2,650
Soup/A—7

~chef’s specialty ~
Original onion gratin soup

BBt =F TS HE L RA—F 2,500

Small Regular

(G) (V) Seasonal twelve-vegetable minestrone soup
L2EEOHFEXTEoIRXRA hr—3RA—7 1,350 1,950

Pumpkin potage with bacon and black pepper milk foam

R—aVEEREYPHINVIOT +—2Ah 1,100 1,750

Pasta//N A &

Spaghetti with seafood with your choice of tomato or basil sance

ANDOINAZ
[F=F Xk Py —2] 3,300

Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
NN F 2o BT ARG HR
FEoXRnorF—) 3,300

Curry selections/

P X bR —FA R

Japanese classic beef curry and rice
HL—F34 R [£—7] 3,700

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

HL—F4 R [FF T BE] 3,200

Sandwiches and Hamburgers/

FYRY 4 9F - NUA—H—

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

VRO E T KD 4 v F 2,600
1550 Ty =V v Fu BN T E T,

Clubbouse sandwich
PFGTNGRY LV R4 o F 2,900

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

P X ba ¥ N—H— Fa4)
M) 278AFFF—XJ—X
XYV A~Y REHRAT 4,500

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

fgF—IXN—J— BHFHLOF—XT
XY TYR~YRERZT
[F=¥— Xix Tr—] 4,300

Wagyn beef hamburger with Greek marinated vegetables
P =T =0 —
FV ¥R~ REWAT 4,100

Fish/fU

Today’s recommended fish dish
AH DRI OB 3,200

Pan-fried salmon with ynzu-flavored butter sauce
P—F DRIV HIFRBRDONE —Y—R 3,000

Grilled lobster with shellfish sauce served with mashed potato

F~—ED S YN
2oV a®F MER TAVF—X Y —2R 5,000

Meat/PYEHE

Roasted Japanese chicken with gravy sauce
EEZROO—RA K 1L —bE—Y—2X 3,100

Roasted duck breast on sautéed mushroons,

purple cabbage and cranberry compote with truffle sance

EDOT 27 Ve RETBRADOR —2 h

By XV s IRy —DaryF—h
F)azy—2R 4,100

Grilled Australian lamb chop
A—ANZVTE BNEFEDT IV 5,650

Grilled beef sirloin steak
£ —uLrnF YL (180g) 6,150

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

Superior set
A=Y Ty b
Dessert of the month accompanied by select coffee or tea
SADTFYF—b, a—b— FiT LK
+2,250yen
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TBistro

Special Menu
1R = 0D 3
MR FERE ) THALEEFD 2K L5 L
Kobe beef sirloin cutlet sandwich with pickles
MPEF Y K BT IVARL
18,000

Grilled Kobe beef sirloin with wasabi, rock salt, lemon
PSP —a A OMFEE (150g)
18,000

Grilled Kobe beef rib roast with wasabi, rock salt, lemon
HEERBY o — 205X (200g)
18,000

FEAIVRIUNZ LD A =2 —NEBEDLDLGERH Y £17,
B IXHBERZ G A ET 08, Bl —eEXE5% 2 L2 £7,
BN EF 45, RO SRNIE S X E 1 L 5 B L EIFET,
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.



