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Marinated scallops and turnip panna cotta with turnip leaf sance
WSLHD ANy Fa LD/ F 3y ZSET ZOED Y —A

Creamy cabbage soup with bacon and parmesan cheese crust
FXARYORY—Va XR=ar LA Or T AR

Grilled sea bream wrapped in kadaif with sea nrchin and snow crab sauce

RO 724 7 wHBe EFFETOWED Y —2R

Choice of Main plate
AL Fr—h (FTREVBBROSIEZEW)

@ Beef stewed in beer “Carbonade”

FROE—IVEIAD ~TVBRT— R~
@ Grilled Australian beef sirloin with nixed vegetables and truffle sauce

F—ANTUTEE—a A OMEE R 27 Y —A% 180g [+2,000yen]
@ Grilled Kobe beef sirloin with wasabi, rock salt, lenson

A —1 A OREEX 100g [+14,500yen]
@ Grilled Kobe beef rib roast with wasabi, rock salt, lenton

FAE A Y 7 e — 2AO/EEX 200 [+14,500yen]

Creme d" Anjou with mixed berries and wine sance

T —LE Vo FRWRELTD LS DY —R

Coffee, tea or herbal tea
SRR - T T

8,100

istro

Special Menu
iR b DHdh

THE BISTRO presents a Kobe beef a la carte menu,
promising exquisite marbling and rich flavors.

R EOFEREY & B EIRDRE D 22T E R LT

BRI W] 2D O B O kin

Kobe beef sirloin cutlet sandwich with pickles
MFED Y B ETVARZ

22,500

Grilled Kobe beef sirloin with wasabi, rock salt, lemon
FF A —m A OMBEE (150g)

22,500

Grilled Kobe beef rib roast with wasabi, rock salt, lemon
FRFZERAEY 7 o — 2 OMBEE (200)

22,500

Kobe beef Japanese classic curry and rice
MFEET L—T 4 A

9,500

HAFVRBUC &L D A =2 —NEPEDLHBERH Y £, BSIIHBEBEZ G E T, BB —E 28 5% 2 LT £7,
BN EF05, #EEREO TR CEE W ZE £ L S BEVEH L LT E T,
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

HeF o Y45 5 2,500
(G)Fresh leaf and uncured ham salad with your choice of dressing

A AR Y VAVNOL B 2,700
(G)Salmon and shrimp salad with your choice of dressing

Y=t bvall 7Y IH 2,700
(G)Tomato and mozzarella salad with your choice of dressing
f~REeEYYTLIOYTH 3,000

3k Choice of dressing French, balsamic, Japanese style soy dressing
¥B|ARH Ry v s [TrrF sud 3o, fEdEm]

Small
Regular

(G) Traditional caesar salad

Add topping (chicken or shrimp) +500 yen
==t TF

+500 T [Fv XFk =2V 7] 27BN\ 720 FET,

1,150
2,000

Marinated scallops and turnip panna cotta with turnip leaf sance
WSLB DA NSy Fa LHD/N T =y ZAESLT

TDED Y —A 1,950
(V)(G)Hummns and falafel made with 2 kinds of chickpeas
TAARE Ty T 72 Ok I EE 2O 3,400
Assorted cheese plate

TR G 2,650
~Chef's specialty~  Original onion gratin soup

FRA=A 2 7T 5 A= 2,500
(V)(G)Seasonal twelve-vegetable minestrone soup Small 1,350
RFEFHOTH L THEST2I XA b —FxA—F Regular 1,950
Creamy cabbage soup with bacon and parmesan cheese crust

XY XYDORE—T 2 Small 1,100
N ENVRAF DT T A Regular 1,750

Alacarte 77 HI)V B

Pasta//NA X

Spaghetti with seafood with your choice of tomato or basil sauce
BRI ONRAL [h~ b XiE "oy —2] 3,300
Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
NoTF oy BT ANTHA HEOXNarF—) 3,300
(V)(G)Rice flonr spaghetti with basil sance and chicory salad
K DANRFT 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 with your choice of chicken or vegetables

HL—TF4 A [Fx Xt #3FE] 3,200

Sandwiches and Hamburgers

P RY 4 9F « N A—H—

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

VR E TN KU 4 F

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

2,600

Clubbouse sandwich
ITINTAY U RT 49T 2,900
The bistro original |apanese beef hamburger

in truffle-flavored Hollandaise sance, with Greek marinated vegetables

PR br H N =0— (Fad) 4,500
N)2a7#EEALAT T =AY =R FUUyE~) R2E2HRZT

Wagyu beef hamburger with Greek marinated vegetables

Add topping cheese (cheddar or bine) +200 yen

e —71"=0— FU VX E~ D) RXZ2R/RAT 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

Grilled sea bream wrapped in kadaif with sea urchin and snow crab sauce

BROH 5 A 7 0B BT DVED Y — A
Grilled lobster with shellfish sauce served with mashed potato

F~—TEDS Y )L
2w vaRT MZ TAVFr—X Y —RA

Meat/PIEIE

Roasted Japanese chicken with gravy sauce
HERHOR—A N TL—E—Y—X

Beef stewed in beer “Carbonade”
BN E—V AR ~TIVIRT— R~

Grilled Australian lamb chop
A=A T VTR GHEFEO7 UL

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

Vegan MainPlate/ VL —H L A FL—F

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

FEEELE T 4 =TT =D T T F*
Kbt h~FrDI—FYV—2X

(V)(G) Warm vegetable salad in quinoa with carrot and ginger dressing
FRT LT TNEROENNY T F ST
¥ruy kP Vr—Flyiy s

Superior set A— XU 7k > b

Dessert of the month accompanied by select coffee or tea
HRAOTY— b, a—b— FliL AR

+2,250yen

BLART U THEAL TV DRKRIFMARRE L e ) TTENET AEANRBICE Y A =2 —ARBREDLLIGERH Y T

Whtigid, BT VAR —aBR b OREEDN TRECKAN & T REICEL - B .

(BT LLX—%BHLOBEE~]

VAR LBV TEBRFEEZBE LAV ET O MOOEREEL->TEY ET2, FiLORICOEITEETIV, JEXDOET, XA v ZIZZHEIZIWN

L fEAEMIC OV TE, BE OO RE S LICHEEL TREBYV ET 2. oA =2 —LHA—DOFEBEICBWTHE L TWH 720, T EIFFHEBRERICE VT, MEICT VX —WEPNEAT S RERH Y £3
3. THEEIL LITREBOR, Eited THZREO S X, mi&HI7R THl 2 BV LET

3,200

3,000

5,000

3,100

4,100

5,650

6,150

3,800

4,100



