les fleurs
IEDE

Marinated sea bream and beetroot salad, crispy uncured bam with truffle vinaigrette
BHAD T NSy Fa b B =Y OV T FANLT
ENLDINAT 4T F)aZOerZ Ly b

Salmon, turnip and bacon clam chowder
YP—FL L, R—aAL DI TAF Y UL —

Steamed threadfin bream, onion puree and broccoli flavored with cherry blossom leaves
A ravovyT—n
WOWRHEREDOE 2L ETmy 2 ) — OO vy X

Choice of Main plate
AL T —h (TRIVBBULEZE)
@ Stewed tender pork belly in honey and white wine with braised spring cabbage

BELATA L TEONSBIANTEIRAATAH HEXvXYDOTLEIRZ

@ Grilled Australian beef sirloin with nixed vegetables and truffle sauce

F—=A ST UVTESAY—a A o OfEE N 27 Y —2Z 180g [+2,000y€n]

@ Grilled Kobe beef sirloin with wasabi, rock salt, lenon
PP —a 1 v OfElEx 100g [+14,500yen]
O Grilled Kobe beef rib roast with wasabi, rock salt, lenon
MF AR Y 70— 2 OMEBEE 200g [+14,500yen]

Strawberry milk pudding and Earl Grey sherbet
BOT o=zl T =T LA DY R

Coffee, tea or herbal tea
a—b—, ALK EF N—TT 4 —

8,100

istro

Special Menu
B 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] 2 b O s O Tkin

Kobe beef sirloin cutlet sandwich with pickles
WEEDY IR BT NVARZ

22,500

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

22,500

Grilled Kobe beef rib roast with wasabi, rock salt, lemon
PR Y 7 a— 2 OMBEE (2009)

21,000

Kobe beef Japanese classic curry and rice
MFEL—F A4 A

9,500

TANRKBUC LD A =2 —NEDEDDHER DD £, B&IBHEBRE2EHZE T2, HE)r—e A8 15% 2 LT £7,
BN EF05, HEEREO TR TEE W E £ L S BEVE 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/H[3E « A—7

(V)(G)F'resh green salad with your choice of dressing
HeF o ) =5 4 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]

(G) Traditional caesar salad Small 1,150
Add topping (chicken or shrimp) +500 yen Regular 2,000
DA

+500 (T [FFy F ¥= Vo TF] 2 TBMZ0 ET,

Marinated sea bream and beetroot salad,
crispy uncured ham with truffle vinaigrette

BUADO TN F 3 L ©—YOH 5 XS T
HEONBDINVAT 4T M) aZ7OERIT Ly b 1,950

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

TLAET 777 DK IHZ 2 BEOF A 3,400
Assorted cheese plate
F— B Gt 2,650

~Chef's specialty~  Original onion gratin soup
Bld =F 7o 2 A~ 2,500

(V)(G)Seasonal twelve-vegetable minestrone soup Small 1,350
12 OB ETIES72IRr A P —3% A —7 Regular 1,950

Salmon, turnip and bacon clam chowder Small 1,100
P—FL L, RXR—aLDI T LT IH— Regular 1,750

Alacarte 77 X)L B

Pasta//NA &

Spaghetti with seafood with your choice of tomato or basil sauce
fafronR2s [ b~ h XiE "oy —2x]

Pasta with garlic and chili pepper, pancetta mushrooms and vegetables

INoF 2y BT ARG HA HORXNarF—)

(V)(G)Rice flonr spaghetti with basil sance and chicory salad
KRDANRTT 4 Ty asPny—2
TUT A =T DOV TH

Curry selections/% * EA b rfih L —F 4 R

3,300

3,300

3,300

Japanese classic beef curry and rice
HL—=FA4A [E—7]

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

A=A 2 [FF L B3E]

Sandwiches and Hamburgers

Fo R4 9 F o AU 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,

Clubhouse sandwich
TITITNGAY U Ry 4T

The bistro original |apanese beef hamburger

in truffle-flavored Hollandaise sance, with Greek marinated vegetables

PR Rm A S (R

3,700

3,200

2,600

2,900

4,500

N 2 T8ELAT T —AY—A FV Uy~ XE2RZLT

Wagyu beef hamburger with Greek marinated vegetables
Add topping cheese (cheddar or bine) +200 yen

=T "—— XUy E~)x2HR2T

4,100

1200 [ CF =X [F= X —XFTN—] ZTBEMNET ET,

MVM=VEGETARIAN FOOD (G)=GLUTEN-FREE

* VEGAN&GLUTEN-FREE 2 — XS T TCHOTHELANE T

Fish/ £ klE

Today’s recommended fish dish
AR DBT TR 3,200

Steamed threadfin bream,

onion puree and broceoli flavored with cherry blossom leaves

A FIVOT 7T = BOPRFERAOE 2L ET Ry A —
OEDOT &R 3,000

Grilled lobster with shellfish sance served with mashed potato

F~<~—T DS
TV aRNT MR TAVr—X YV —2R 5,000

Meat/ PR

Roasted Japanese chicken with gravy sauce
EELEHOE—A KN JL—E—Y—2R 3,100

Stewed tender pork belly in honey and white wine with braised spring cabbage
BELEAVA CTRONSERVERATA
FEX vy _XYVOTLERZ 4,100

Grilled Australian lamb chop
A—ARTVTE BHEFEOT7 YL 5,650

Grilled beef sirloin steak
th—a A D7 YV (180g) 6,150

Vegan MainPlate/J A —H L AL T 1L —F

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

EEE L T4 —H o F— DT FF % 3,800
KL b~PFDI—FYV—2R

(V)(G) Warm vegetable salad in guinoa with carrot and ginger dressing
FRXT LT TNVEROIRNPNY T ZELT
Fyoy by —FNbyi s 4,100

Superior set A —XJ 7 v k

Dessert of the month accompanied by select coffee or tea
SAOTFY—h, a—b— F72iE AR
+2,250yen

BLARTUTHEALTOWDRKIFMARRE L Y TITENET ALANRBICE Y A =2 —ARBREDLLILERH 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



