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Harvest Season Special Menu
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Marinated herb-flavored tuna, anchovies and bell pepper BIRER 2 9 BEE O
) with muSt{fd and balsamic ffenc}: doressing . THE BISTRO presents for Kobe beef a la carte menu.
N=TRKDO~Ta T o Fa b ERXT Y IO~ R Please enjoy exquisite marbling and rich flavors

W~v 22— RN Iapexs by b

Pumpkin potage with bacon and black pepper milk foam
HRF XY DORE—V a2 R—ar ERAMIN T DT +— A
Kobe beef sirloin cutlet sandwich with pickles
Choice of Main plate MEELYY RN B VATRZ
AA T L— bk (FREDVBEOLTZS W)

@®Roasted duck breast on sautéed mushrooms,

purple cabbage and cranberry compote with truffle sauce

HOT 27Nt 7GR O 7 — 2 h

BX YL TRy —paryR—h a7V —2
@Grilled Australian beef sitloin with mixed vegetables and truffle sauce

=AM VTS —m A OMEE R 27V —2R 180g [+2,000yen] Grilled Kobe beef sitloin with wasabi, rock salt, lemon
@ Grilled Kobe beef sirloin with wasabi, rock salt, lemon MEAY—o A OMBEE (1509

FF A — 1 A OfEBEE 100g [+11,500yen]
@ Grilled Kobe beef rib roast with wasabi, rock salt, lemon 18,000

MFAERAEY 7 r— 2 DHEEX 200g [+11,500yen]

18,000

Chestnut cream cake
MEDxE 7T

Grilled Kobe beef rib roast with wasabi, rock salt, lemon

Coffee, tea or herbal tea BF AR Y 7 o — X DS (200g)

A—b—, KA EE N—TT 4 —
18,000

5,700

Optional extra fish dish for an additional charge of 2,400 ven
+2400 F CHEEFLZ 2BV 720 £,
(OPan-fried salmon with yuzu-flavored butter sauce

P—F L DRT L MFJRBED AN — ) —

HATVRIUZ LD A =2 —NENEDLIGERH Y £7, BIXHERB L EHE T, ik —E AR 15% 2B LT ET,
RANAD 328, #EREHO ZFIHIXZEEW X ET L OBBOA L BT ET,
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 and Soup/Bij3E + A—F

(V)(G)F'resh green salad with your choice of dressing
H=Tr7)—=r%IH

(G)Fresh leaf and uncured ham salad with your choice of dressing
Tlyval) =T LENLDYTH

(G)Salmon and shrimp salad with your choice of dressing
Y—trlval) T HI7H

(G)Tomato and mozzarella salad with your choice of dressing
F~hEeEYYTLIOYTH

2,500

2,700

2,700

3,000

3k Choice of dressing French, balsamic, Japanese style soy dressing

KBRDH Ry S [ZLrF . A4 a, fEsEm]

(G) Traditional caesar salad
Add topping (chicken or shrimp) +500 yen
V==Y TH

Small
Regular

1,150
2,000

+500 HT [FXr XF =2V 7] 22BN E 4,

Marinated herb-flavored tuna, anchovies and bell pepper

with mustard and balsamic french dressing
N=TRRD= T T o Far T IHD= Y xR
PIv AL —RE LI aDbERT Ly b

(V)Y(G)Hunimns and falafel made with 2 kinds of chickpeas
TLARE T 777 DK THEE 2 EEAOHHEL

Assorted cheese plate
F—2Y Gt

~Chef's specialty~  Original onion gratin soup
WA= 7T 5 A=

(V)(G)Seasonal twelve-vegetable minestrone soup
RFEHOI R TESTZ IR A P —R A=

Pumpkin potage with bacon and black pepper milk _foam
N EREMIL T DT 4 — A

Small
Regular

Small
Regular

1,950

3,400

2,650

2,500
1,350
1,950

1,100
1,750

Alacarte 77 )V B

Pasta//NA X

Spaghetti with seafood with your choice of tomato or basil sauce
IOy b= b UF AUy —2] 3,300
Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
N FzyFeTANTGHA HEO~~arF—) 3,300
(V)(G)Rice flonr spaghetti with basil sance and chicory salad
KD ANRFT 4 Ty anNT LY — A

TUTA—=T DOV TH 3,300

Curry selections/% « EA brfRI L —F 4 X

Japanese classic beef curry and rice

HL—FA4 A [B—7] 3,700

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

HL—F74 A [FX Xt #3FE] 3,200

Sandwiches and Hamburgers

FYRT 4 9 F e NS H—

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

VR EZ TN KT 4 F

+550 [Ty a V) 7% TRV R T,

2,600

Clubbouse sandwich
IITINTAY U RT 4T 2,900
The bistro original |apanese beef hamburger

in truffle-flavored Hollandaise sance, with Greek marinated vegetables

PR ha o= H— FF) 4,500
N) 2a7#EEALAT T =AY =R FUUyvE~) 2E2HRZLT

Wagyu beef hamburger with Greek marinated vegetables

Add topping cheese (cheddar or bine) +200 yen

e —71"=0— FU VX E~ ) RXE2RAT 4,100
+200 CF =X [F=F—=XFT7N—] &2 BN 2T ET,

(V)=VEGETARIAN FOOD _ (G)=GLUTEN-FREE
* VEGAN&GLUTEN-FREE 2 — XS CTCO THELANLE T

Fish /B

Today’s recommended fish fish
AH ORI OB

Pan-fried salmon with yuzn-flavored butter sance
P—FDORY L A BEIRO NS — — A

Grilled lobster with shellfish sauce served with mashed potato
F~v—nTeDs YL
Yy valRT MR TAV =X Y —2X

Meat/PIEIE

Roasted Japanese chicken with gravy sauce
EEEHOR—A K JL—E—Y—2X

Roasted duck breast on santéed mushroomnss,
purple cabbage and cranberry compote with truffle sauce

HOTF 278NV ZRFE-BRAOZ—Z K
Xy RV LI TRy —parF—k R a7 YV—2

Grilled Australian lamb chop
A=A NTVTRE B EFEOZ DV

Grilled beef sirloin steak
F—a A D7 UV (180g)

Vegan MainPlate/J A —H L AL T 1L — b

((G)Seasonal vegetable and vegan cheese gratiné with soybean
and tomato meat sauce

EEE L T4 — T F— DT FF %
KoL r~rDI—FV—XR

()(G) Warm vegetable salad in quinoa with carrot and ginger dressing
XXT LNT T NVEROWRPNY T FSLT
Fyoy hOUrVry— Ry

Superior set A—XU 7 v b

Dessert of the month accompanied by select coffee or tea
SROTFTF— 1, a—b— FliT ALK

+2,250yen
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3,200

3,000

5,000

3,100

4,100

5,650

6,150

3,800

4,100



