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Vegan and gluten-free Harvest Season
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Tuna carpaccio with fig and endive salad
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Elummus and falafel made with 2 kinds of chickpeas BEODNAS Y Fa AFVUET T 5 5

ThALT 7T 72N UK ZHE 2 HAOTHEIEE Pumpkin and chestnut potage

Seasonal vegetable and vegan cheese gratiné with soybean and tomato meat sance Sautéed cutlassfish with piperade sauce
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Choice of Main plate
AL TV —h (TREYVBRUIEZEW)
@ Pork persillade with braised lentils
=T DNy — R L XLDFEIAR
@ Grilled New Zealand beef sirloin with mixed vegetables and truffle sauce
—a—Y—J R

Warm vegetable salad in guinoa with carrot and ginger dressing
FRT LA T TNVERORMNNY T ZAESLT
X¥yay horyy—Rbyi s

Rice flonr spaghetti with basil sance and chicory salad th—u A o OfEEE b Y 27 Y —2 180g [+2,000yen]
Ky DANRGTFT 4 Ty anNY Y — A @ Grilled kobe beef sirloin with wasabi, rock salt, lemon
LT R P —a A OfElEX 100g [+14,500yen]

@ Grilled kobe beef rib roast with wasabi, rock salt, lemon
MFEARAEY 7 o — 2 OMEEEE 200g [+14,500yen]
Chia seed pudding and fruit cocktail
FT T4 T TN—YDYF = =T
Japanese chestnut mont blanc with persimmon and Hojicha aroma
T 7Ty il CROFY
Coffee, tea or herbal tea

a—b—, fLKX FFE N—T T 44— Coffee, tea or herbal tea

a—b—, fF FE N—TT 41—

15,500 8,600
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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 /HIE

(V)(G)Fresh green salad with your choice of dressing
H=T T ) =275

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

(G)Salmon and shrimp salad with your choice of dressing
Y=t bzl THI7 4

(G) Tomato and mozzarella salad with your choice of dressing
M hEEYYTLTIDOYTH

5 Choice of dressing French, balsamic, Japanese style soy dressing
KIRARL R v s [ZrorF, 2ud 2 o, FEdEh]

Traditional caesar salad Small
Add topping (chicken or shrimp) +500 yen Regular
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+500 T [FF2 XE =2V 7] 2 TENWEE T E,

Tuna carpaccio with fig and endive salad
tEDOININyFa AFU &77:/5‘/(_7@_3_3&

(\V)(G)Hummms and falafel made with 2 kinds of chickpeas
TLALT 7T 7= 0K IEE 2FEOMEL

(V)(G) roasted beet tartare
n—ARMLIZE=YDHILH )V

Assorted cheese plate
F—AK &b

Soup/ A—7

~Chef's specialty ™~ Original onion gratin soup
WA =F 7T 8 A=

(V)(G) Seasonal twelve-vegetable minestrone soup Small
RFEEOEETIESTIRA br—R A= Regular
Pumplin and chestnut potage Small
ARF ¥ LRORI—T 2 Regular
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2,500

2,700

2,700

3,000

1,150
2,000

1,950

3,400

3,100

2,650

2,500

1,350
1,950

1,100
1,750
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Pasta//NA X

Spaghetti with seafood with your choice of tomato or basil sauce
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Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
N F 2y B ETANT A HONXarF—)

(V)(G)Rice flonr spaghetti with basil sance and chicory salad
K DANRFT 4 T anXI Y —R
FLTg A

(V) Vegan bolognese
va—HrRax—+t

3,300

3,300

3,300

3,300

Curry selections/¥ « PX bRl h 1L —F 4 X

Japanese classic beef curry and rice
=74 % [E—=7]

Japanese classic curry and rice with your choice of chicken or vegetables
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Sandwiches and Hamburgers
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(V) Avocado, ricotta cheese, herb, tomato and gucchini sandwich
Add shrimp +550 yen
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Clubbouse sandwich
T TNTAY L Ry 4y F

The bistro original apanese beef hamburger

in truffle-flavored Hollandaise sance, with Greek marinated vegetables
FoeRbm Fes—H— )
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Wagyu beef hamburger with Greek marinated vegetables

Add topping cheese (cheddar or biue) +200 yen
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V)=VEGETARIAN FOOD (G)=GLUTEN-FREE

3,700

3,200

2,600

3,400

4,500

4,100
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Fish/fUEH

Chef’s recommended fish dish
T 7 OB AR

Sautéed cutlassfish with piperade sance
KINBD YT — EXRT—RY—2R

Grilled lobster with shellfish sance served with mashed potato
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Meat/PEHE

Roasted Japanese chicken
EPEAFH DB — A I

Pork persillade with braised lentils
R—=T DNy — R LU RLDHEIAR

Grilled Australian lamb chop
F—=A T VTE BNESFEOT DL

Grilled New Zealand beef sirloin steak
Za—V—=J U RE FH—uaAf D7 U (180g)

3,500

3,800

5,300

3,500

4,100

5,650

6,150

Vegan MainPlate/ TA—HoAA LT L —Fk

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

FHEBRE T =W TF—=ADT T F X
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(V)(G)Warm vegetable salad in quinoa with carrot and ginger dressing
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Superior set A—XU 7 v b

Dessert of the month accompanied by select coffee or tea
LHHOFH—K, a—b— Fi-x %K
+2,250yen
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3,800

4,100



