Saison des Fleurs

fEDZ=A

Cooked rare salmon, salad with vegetable and vinegar sauce

Y=t DIFad YITXHANT T 43y N —RA

Carrot and pumptin potage scented with star anise
ABEMRDR L —T 2 NADEFY

Steamed sea bass and squid stewed in inf with saffron sauce
ARXDT 7 T =N EWYIVADORE 77—

Choice of Main plate
AL T —hF (FREVBBETLEZE)
@ Grilled salt koji-marinated pork,
mixced bean and morel nushroom fricassee, purple cabbage confit and truffle sauce
HHECT~ U R LIZEERD 7 ) =
Ry A=V ALRY—aBEOT Y vk
Txx~vyoarzqgblarzy—2
@ Grilled Australian beef sirloin with mixed vegetables and truffle sance
A=A 7 UTRE
At —m A COMEBEE MY 27 Y —Z 180g [+2,000yen]
@ Grilled Kobe beef sirloin with wasabi, rock salt, lemon
PR — A OfEREE 100g [+14,500yen]
@ Grilled Kobe beef rib roast with wasabi, rock salt, lemon
MFAERAE Y 7 — 2 Of8lEE 200g [+14,500yen]

Pistachio ice cake flavored with orange

VRAZFFADIXN =TT vt 4702 2 ik

Coffee, tea or herbal tea
a—b—, KR FF =TT 10—

8,100

T he

istro

Special Menu
Ma H
R L D
THE BISTRO presents a Kobe beef a la carte menu,
promising exquisite marbling and rich flavors.

M EDFEREY L EBNZREBRIERY 2dMEEEER L
BRLEMZHRD 5 EGORMS

Kobe beef sirloin cutlet sandwich with pickles
MWEEDYHF R BT VRIRA

22,500

Grilled Kobe beef sirloin with wasabi, rock salt, lemon
FRF S —a A OMBEX (150g)

22,500

Grilled Kobe beef rib roast with wasabi, rock salt, lemon
KRR ) 70— R OREEE (2000

21,000

Kobe beef Japanese classic curry and rice
MFREL—F 4 A

9,500

HANRBUC LD A =2 —NEDBEDLZLERH D £, B&IIEER LG E T, HEr—e 28 15% 2 LT £,
BIUAY £, BB SRR RGO £ 85 BE# L 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 /HI3E

(V)(G) Eresh green salad with your choice of dressing
H=T 7V =274

(G)FEresh leaf and nncured ham salad with your choice of dressing
Tl la ) —TLENADYTH

(G)Salmon and shrimp salad with your choice of dressing
Y—tr vzl THIH

(G) Tomato and mozzarella salad with your choice of dressing
h~hEEYYTLIOYTH

2,500

2,700

2,700

3,000

5 Choice of dressing French, balsamic, Japanese style soy dressing

RBERD Ry [ZLrF, 2432 a, fiadEm]

Small
Regular

(G) Traditional caesar salad
Add topping (chicken or shrimp) +500 yen
VY= IF

1,150
2,000

+500 T [FFv Xt =2V 7] 22BN =720 FE 4,

Cooked rare salmon, salad with vegetable and vinegar sance

Y—FLDIXa f $YIHXMENT ITTay Y —R

(V)(G)Hummus and falafel made with 2 kinds of chickpeas
TAhAELT 7T 720 OLIEE 2 EHEOMEIE

Assorted cheese plate
F—ZgH b

Soup/ A —F

~Chef's specialty~  Original onion gratin soup
WA =4 7T 8 A=

(W)(G)Seasonal twelye-vegetable minestrone soup Small
REFHOBH XTI A br—( A= Regular
Carrot and pumplin potage scented with star anise Small
NS ERADRSE —T 2 NADOEKFD Regular

1,950

3,400

2,650

2,500

1,350
1,950

1,100
1,750

Alacarte 77 )V b
Pasta//NA X

Spaghetti with seafood with your choice of tomato or basil sauce
o2z [~ Xt Aoy —=] 3,300
Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
WNoF 2y B ETANTGHA FEORXarF—) 3,300
(V)(G)Rice flonr spaghetti with basil sance and chicory salad
KRDANRGTT 4 Ty anPpy—2A

TUT A =T DYV TH 3,300

Curry selections/¥ « EX bRl L —F5 4 X

Japanese classic beef curry and rice

HL—F4 A [£—7] 3,700

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

HL—F4 A [FF T B3] 3,200

Sandwiches and Hamburgers

VY RO YT e NN —H—

(V) Avocado, ricotta cheese, herb, tomato and Zucchini sandwich
Add shrinp +550 yen

WVRXTEZ TN Ry 4T
+550 1T =2 U 7% MW E4,

2,600

Clubbonse sandwich
ITITNTAY U RT 4 T 2,900
The bistro original |apanese beef hamburger

in truffle-flavored Hollandaise sauce, with Greek marinated vegetables
PR br F e R—H— F) 4,500
M) aTEDLAT T =AY =2 Ky~ RaiRAT

Wagyn beef hamburger with Greek marinated vegetables

Add topping cheese (cheddar or bine) +200 yen

e =7 1= — FU YA~ FERAT 4,100
+200 I CF =X [F=F=XiFTN—=] Z BN ZTET,

(V)=VEGETARIAN FOOD (G)=GLUTEN-FREE
* VEGAN&GLUTEN-FREE 2 — 2N CTCO ZHE AN E T,

Fish /£ B

Today’s recommended fish dish

AKHOIBT T MBI 3,200

Steamed sea bass and squid stewed in ink with saffron sance

ARXXDT 7 =)V E/NY VA DDOEE V77— A3000

Grilled lobster with shellfish sauce served with mashed potato
F~v—nTEDT YL

vy vaRT MR TAUVF—XJ—2R 5,000
Meat/PUEHE

Roasted Japanese chicken with gravy sauce

FEELHOE—A N JL—E—Y—2R 3,100

Grilled salt koji-marinated pork,
mixced bean and morel mushroom fricassee,purple cabbage confit and truffle sauce

T~ U R LIZEEKD 7 Y = 4100
Ry A= RERY—2HOT Y vk
Xy _yoarzo b a7y —2R

Grilled Australian lamb chop

F—=ARNZUTPE BEXHFFEOT YL 5,650

Grilled Australian beef sirloin steak

F—=ARNZVTHE FH—uf D7V (1809 6,150

Vegan MainPlate/ V' 4 —H AL VL —k

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

BB T 4 —H o F— DT T F %
KL hr~PFDI—FYV—2A

3,800

(VI(G) Warm vegetable salad in quinoa with carrot and ginger dressing
XXT LT TNVEROINNNY T FHNLT
Xryay NV — Ry s

4,100

Superior set A—XJ 7w k

Dessert of the month accompanied by select coffee or tea
SRADOTFHF—F, a—b— FiT AL
+2,250yen
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