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Vegan and gluten-free Harvest Season
«17\‘4__7‘/]/” %DO)*}(
A=W s TNT 7Y —

Tuna carpaccio with fig and endive salad

LS o N =
Hummuns and falafel made with 2 kinds of chickpeas WMOANSyTFa AT ETLTA=TDY TS

TAhALT 7T T D&% 2 ORI Pumpkin and chestnut potage

HRTF X ERDORL—2 2

Seasonal vegetable and vegan cheese gratiné with soybean and tomato meat sance Choice of Main plate
FERK LT 4 — T F—ADT T F* ATV —b (FRLYBRESLEZW)

REL b~ FDODI—FY—X ® Pork persillade with braised lentils

=T Dy — R L XL DEIAS:
@ Grilled New Zealand beef sirloin with mixed vegetables and truffle sance
At —m A CORBEE B 27 Y — 2% 180g [+2,000yen]
@ Grilled Kobe beef sirloin with wasabi, rock salt, lenon
MEA—1 A OREEE 100g [+14,500yen]

Warm vegetable salad in guinoa with carrot and ginger dressing
FRT LA T TNVEROENNY T ZAESET
Xxmy ROV Yy RlLyyr s

Rice flonr spaghetti with basil sance and chicory salad @ Grilled Kobe beef rib roast with wasabi, rock salt, lenron
KD ANRET 4 Ty anNPL Y — FFERAEY 7 e — 2 OfElEX 200g [+14,500yen]
ML A

Japanese chestnut mont blanc with persimmon and Hojicha aroma
MEET T HiLkELROED
Chia seed pudding and fruit cocktail

FTFFE 4T TN—YD~F = R=T Coffee, tea or herbal tea
a—b— KK FE N—TT 14—

Coffee, tea or herbal tea
d—b— T EE =TT

6,200

Optional extra fish dish for an additional charge of 2,400 yen
+2,400 [ CHEHR 2 TRV 2 7200 97,
1 5 5 OO O Santéed cutlassfish with piperade sance
> KINADYT— EXT—FY—2R

HEATIRBUC KD A =2 —NENEDLIGERH Y £, BIXHERZEH E T2, Bk —e 2B 15% &2 B LT £T,
BIAD F923, ERFEGFEO AT TEEWZE ET O BBCA L LT 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 /HIE

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

Alacarte 77 )V K

Pasta//NA &

Spaghetti with seafood with your choice of tomato or basil sance

Fish/fUEL

Chef’s recommended fish dish

A=T TV =¥ 74 2,500 BROARE [ b~ b UL ALY —2] 3,300 v 7 ORI MR 3,500
(G)Fresh leaf and uncured ham salad with your choice of dressing DPasta with garlic and chili pepper, pancetta mushrooms and vegetables Sautéed cutlassfish with piperade sance
7]//‘:/:LU“‘7CE{:E/\A@'H‘§§ 2,700 /Q:/a:-lykaX/\%’jﬁx ﬁ@,\"/\"m :/5&\,_./ 3,300 j()jﬁl@y?"—‘ Eof\orj"‘}‘y"‘x 3,800
(G)Salmon and shrimp m/zid u/izj/y your choice of dressing (VY(G)Rice flour spaghetti with basil sauce and chicory salad Grilled lobster with shellfish sance served with mashed potato
=t )TV ITH 2,700 KBDANRTT 4 Ty anNPy—2R Fv—LT D7 Y v 5,300
. . . KL R 3,300 ~y¥aRhT MR TRAV =XV —2A
(G) Tomato and mozzarella salad with your choice of dressing
f~hEeEYYTVLIDOHTH 3,000 (V) Vegan bolognese
| ‘ . . Vg —H R 3,300 Meat/PIEHER
5 Choice of dressing French, balsamic, Japanese style soy dressing
¥EARD Ry o7 [ZLoF, S a fEdEn] Roasted Japanese chicken
Curry selections/V « EX bR L —F 4 R [FEAROE—A T 3,500
Traditional caesar salad Small 1,150
Add Z‘OP])li’lg ([bif/éeﬂ or Jbﬂ/ﬂp) +500 yen Regular 2,000 ]gpgng_;'g classic begfﬂ;m and rice Pzr/éperfillﬂde with braised lentils L
P e HL—F 42 [E—] 3,700 N—=2 D~y ¥ — K L AEDRIAR 4,100
+500 1T [F% XiF =2 V7] & M2 £9, , ,
Japanese classic curry and rice with your choice of chicken or vegetables Grilled Australian lamb chop
- N 3 35 — =1 T AE, 5 2Bl
Tuna carpaccio with fig and endive salad BL=74 2 [T T B3R 3,200 A=ART VTR HNEFEO7 IV 5,650
£y v > N, S 257
BeOINSyTFa AFVTETLTA=TOY TS 1,950 Grilled New Zealand beef sirloin steak
i =a—U—=7 P —nA D7 Y (180 6,150
(\VY(G)Hummmus and falafel made with 2 kinds of chickpeas Sandwiches and Hamburgers - 7o B AT g 7Y (180 15
TARLT 75T Ok A 2 FEEOMEE 3,400 YV R4 oF e NUN—H—
(W(G) roasted beet tartare (V). Avocado, ricotta cheese, herb, tomato and Zucchini sandwich Egan MainPlate/ ]7 A _jj A /r o 7" | ]\
a—AhLTeE—=YDZILF 3,100 Add shrimp +550 yen o
> .as . e G)Seasonal vegetable and vegan cheese oratiné with soybean
VRV E TP Ry g Y 7 2,600 Sz?i(to;zmto meat xi&e ¢ ¢ ’
Alssorted cheese plate +550 Ty =2V 7% TNV 720 E9, FHWE T 4 — T F—ADT T F 3 3,800
F— AR oY 2,650 KT L b hDI— v —2 ’
Clubbonse sandwich - -
IIINGAYFLRTA YT 3,400 (V)(G)Warm vegetable salad in quinoa with carrot and ginger dressing
o XRXT LN T TNEROBEPNY T FENLT 4,100
Sou R — 7" The bistro original Japanese beef hamburger S N N N
D/ in truffle-flavored Hollandaise sance, with Greek marinated vegetables Fymy by — Ry vy
. iy , , e R bm W N—d— (k)
~Chef's specialty ™~ Original onion gratin soup 7 S .
)" k | S e e, R Y X AR
B = S5 R AT 2,500 N 2 T7&EALFTF—RY—2Z2 FUIUyRA~IRXFRZLT 4,500
(V)(G)Seasonal twelve-vegetable minestrone soup Small 1,350 Wagyu Zaeg‘/yambm:ger with Greek marinated vegetables Superior set A —~_U 7+ v k
5 ERTTay S g Add topping cheese (cheddar or bine) +200 yen
PREHOBETES IR A P —RA—T Regular 1,950 £ . ; s s e
il]tF E _’?;\_7? [_3: * ) Y E‘LV Y Z‘li"fg K;ﬂ P 4,100 Dessert of the month accompanied by select coffee or tea
S R — L— S EY Ay o A 7 — — b — = A
Pumptin and chestnut potage Small 1,100 2001 = Z = X7/ G SROTF— b, a—b— £ AR
HRF % EEORE—T 2 Regular 1,750 +2,250yen

V)=VEGETARIAN FOOD (G)=GLUTEN-FREE
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BLARTUTHALTOABRIIKAREHZXZZELTIENET [LANRKRICEY A= —NENEDLGANDHY £1
[T LLX -2 6L OB ERE~]
Whigkix, BMT LLX—2BRHLOBREN ZFERCKA & Z Il « R - LA T VB TBRHEEZBELAVELETET I OMLOEREZL->TBY £, FROMCHOETEHE TS, JHEXOEIX, A¥ v 7IcZHELZEn
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