Summer Vacation
Ye—Nr—rg v
Marinated eggplant and seafood salad with watermelon gazgpacho sauce

T DO~V % EWDIEDY T ZNET
AATTDHTAIRF g /) —R

Chilled corn soup with tomato sorbet and pistachios
EOBLAZ LB —T
F~ DY NREERZTFF ZTFEINT

Choice of Main plate
A Fr—b (FRLYBEUWLEW)

@ Roasted pork loin with mango gribiche sauce

EHEKa—2ADOn—RA N <o —%Fio7 Uy a2V —RA

@ Grilled Australian beef sirloin with mixed vegetables and truffle sauce
F—=AMT7UTRE
e —uAf OfEBEEX N 27 Y —A 180g [+2,000yen]
@ Grilled Kobe beef sirloin with wasabi, rock salt, lemon
PF A —a A OfEREE 100g [+14,500yen]
@ Grilled Kobe beef rib roast with wasabi, rock salt, lemon
MFARAEY 7 o — 2 OfEBEE 200g [+14,500yen]

Orange panna cotta and elderflower granité
TV TONRT Ay EINE =T TI =D T =T

Coffee, tea or herbal tea
a—b—, KA FE N=TT 41—

5,700

Optional extra fish dish for an additional charge of 2,400 yen
12,400 M THBHFRZ ZIEINN 72T £,

T he

O Pan-fried sea bass, braised anchovies and cabbage with browned butter-flavored cream sance

EORTL ToFarlxyXVosLE
ERLAZ—E D7 ) — LY —A

istro

Special Menu
#B L D dh

THE BISTRO proudly presents an a la carte menn
featuring preminm Kobe beef and exquisite Japanene caviar

BEOERY & ENRRBRSEEY RTHFER
SR SO EEAE X ¥ U7 b 3 b

Japanese Setouchi caviar served with assorted condiments
WEWNEAX Y ET (159 22T 4 AV VIRZ

16,500

Optional : Add glass of champagne
YRR ORT ) T BB T IO TY
Laurent-Perrier La Cuvee N.V. Champagne
[+2,800yen]

Kobe beef sirloin cutlet sandwich with pickles
PR YN BT VARA

22,500

Grilled Kobe beef sirloin with wasabi, rock salt, lemon
FRFE— A OMBEE (1509

22,500

Grilled Kobe beef rib roast with wasabi, rock salt, lemon
AR Y 70— 2 OEEE 200g

21,000

Kobe beef Japanese classic curry and rice
MFAT L—T A A

9,500

HATRIUZ LD A =2 —NENEDLIGERH Y £, BEITHEREZEHETH, Ik —e 2B 15% %2 B LZITET,
BOUAY £ 05, HHEEARO DRI SR o2 £ K O SO 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 /B3

(V)(G)FEresh green salad with your choice of dressing

=T 7= %75 2,500
(G)Fresh leaf and uncured ham salad with your choice of dressing

AR ER RS R VAV Y A 2,700
(G)Salmon and shrimp salad with your choice of dressing

Y—trlva ) TYIH 2,700
(G) Tomato and mozzarella salad with your choice of dressing
F~hEeEYYTLIOYTH 3,000

3 Choice of dressing French, balsamic, Japanese style soy dressing
(/AL Ry [TLrF, Ny a, fEE]

Small
Regular

(G) Traditional caesar salad

Add topping (chicken or shrimp) +500 yen
DA

+500 [T [Fy X v=2V o T) 2 TBIvEEdEd,

1,150
2,000

Marinated eggplant and seafood salad with watermelon gazpacho sauce
HiF D= )R EWDOEDY T AT

AATIDITAINNF 7V —A 1,950

(V)Y(G)Hunimuns and falafel made with 2 kinds of chickpeas

TUARLT 7T T2 DK IEE 2 FEOHFEE 3,400

Assorted cheese plate

T— R o 2,650
Soup/RA—7

~Chef's specialty~  Original onion gratin soup

A=A 7T 5 A= 2,500

(V)(G)Seasonal twelve-vegetable minestrone soup Small 1,350

12 OB ETIEST2I R A b —3% A —7 Regular 1,950

Chilled corn soup with tomato sorbet and pistachios

EIBAHILOBRA—T Small 1,100

= FDYINREVE RS T F EZRINRT Regular 1,750

Alacarte 77 )V B

Pasta//NA X

Spaghetti with seafood with your choice of tomato or basil sance
IO AZ [ v~k XE "V —R] 3,300
Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
N F oy BT ARG HA FHEORNa o F—) 3,300
(V)(G)Rice flonr spaghetti with basil sance and chicory salad
K DANRTFT 4 Ty anNTU ) —R

TTA=T OIS 3,300

Curry selections/Y + BX bl L —F 4 X

Japanese classic beef curry and rice

AL—F4 X [B—7] 3,700

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

HL—TFA4 A [FF2 T BFHF] 3,200

Sandwiches and Hamburgets

PR 4 9 F e AU H—

(V) Avocado, ricotta cheese, herb, tomato and zucchini sandwich
Add shrinmp +550 yen

VNV LTNY R 4T

+550 [ Cv =V 7% SBT3,

2,600

Clubbouse sandwich
JTTNGAY L RY 4y F 2,900
The bistro original Japanese beef hamburger

in truffle-flavored Hollandaise sance, with Greek marinated vegetables
PR Feon—— Ff) 4,500
R 278 LAT7 0T =AY —2 FY VA~ RERZT

Wagyn beef hamburger with Greek marinated vegetables

Add topping cheese (cheddar or bine) +200 yen

e =730 — FU VYR~ FERFZT 4,100
+200 I CF =X [F= X —FT7N—] & B2 9,

(WV=VEGETARIAN FOOD (G)=GLUTEN-FREE
% VEGAN&GLUTEN-FREE 2 —Z2{EVCTCOZHE AN E T,

Fish/f Bt

Chef's recommended fish dish
V=T DRI R

Pan-fried sea bass, braised anchovies and cabbage

with browned butter-flavored cream sance

fi§DHET L TrFabvlFyNYOTLE
BN LAY =KD 7 V) —LbY—2A

Grilled lobster with shellfish sance served with mashed potato

Fw—TtEDsS YL
~ v alRT MRz TAV =XV —A

Meat/ PR

Roasted Japanese chicken with gravy sauce
EEAEH DO —A K~ JL—E—Y—2R

Roasted pork loin with mango gribiche sance
EEKo—2ADo—2R
~vrA— ol SV By a Y —R

Grilled Australian lamb chop
F—=ALZVTE BHNEFEOT YL

Grilled Australian beef sirloin steak
F—ANZUTHE HFHh—aAf D7 YL (1809

Vegan MainPlate/ VA —H L AA VT 1L — b

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

EEE L T4 —H o F— DT FF %
KL b~PFDI—FYV—2R

()(G) Warm vegetable salad in guinoa with carrot and ginger dressing
FRXT LT TNVEROWRNNY T ZAELT
Fyroy by —FNbyi s

Superior set A —XU 7 v b

Dessert of the month accompanied by select coffee or tea
SAOFHF— R, a—b— E0E AL
+2,250yen

VLA THALTOWABRIIMARREZ S e H ) CTEWET ALANRRICEY A= 2 —NERLEDLLIHERH D 7

[T L X—%2BRb DR EREA~]

PHiFkIL, BT VAR —2BRLOBEEN CFHESOKANE Il c BR - LARN T VIZBWLWTEBRFEZBELANWEETET LI HOMLOEEZHA->TEY £, FTRROMIIODEITEETIN, THEXOREZ, A% v 7ICZTHELZEN
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3,200

3,000

5,000

3,100

4,100

5,650

6,150

3,800

4,100



