Saison des Fleurs

fEDZ=A

Cooked rare salmon, salad with vegetable and vinegar sance

Y=L DIXa f $YIHXMENT IUay FY—R

Carrot and pumptin potage scented with star anise

ANBLHEROREZ— 2 NADEY

Choice of Main plate
AL T L=k (FRIVBBOLEZEN)
® Grilled salt koji-marinated pork,
mixed bean and morel mushroom fricassee, purple cabbage confit and truffle sance
HHEC~ Y R LIcEERD 7 ) —
Iv A= X EEY—aHFOT7 U vk
By _XYDarT74 L h)ar7y—2R
@ Grilled Australian beef sirloin with mixed vegetables and truffle sance
A=A 7 VTR
th—u A OMEBEE Y 27— 180g [+2,000yen]
@ Grilled Kobe beef sirloin with wasabi, rock salt, lemon
FA—a A OfEREX 100g [+14,500yen]
@ Grilled Kobe beef i roast with wasabi, rock salt, lemon
PR AR Y 7 m— 2 DOflEE 200g [+14,500yen]

Pistachio ice cake flavored with orange

VAAFADOIXT—T T vk 4T 7 2Rk

Coffee, tea or bherbal tea
a—t—, fIA FE N—=TT 4 —

5,700

Optional extra fish dish for an additional charge of 2,400 yen
+2.400 M CABEEA ZIBINW -2 T E T,
O Steamed sea bass and squid stewed in ink with saffron sauce
ARXDT 7 T =N/ VA TIDORE 77—

T he

istro

Special Menu
18 b 0D 1

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

B EDERREY LENREKRNERY 2T MmPLEHEHA L
BRREE2Hb 9 EEORM

Kobe beef sirloin cutlet sandwich with pickles
TURE S VAVA AV NI < SN

22,500

Grilled Kobe beef sirloin with wasabi, rock salt, lemon
fF Y —o A OMFEE (150g)

22,500

Grilled Kobe beef rib roast with wasabi, rock salt, lemon
PP RARY 70— 2 OfFEE (200g)

21,000

Kobe beef Japanese classic curry and rice
FRFARET L—T A R

9,500

HANRIUC LD XA =2 —NEDBEDLLERH Y £, B&IIHEREZEZE TR, HEr—e 28 5% 2 LT £,
BNAD FI78, HAEREO ZFNIE TEE W2 E £ LS BEVE L LT ET,
Menu items ate 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=FT o7V =2 H 75 2,500
(G)FEresh leaf and uncured ham salad with your choice of dressing

Ty vall—=TEENEDOYTH 2,700
(G)Salmon and shrimp salad with your choice of dressing

Y=t Lval) VTV IH 2,700
(G)Tomato and mozzarella salad with your choice of dressing
fh~hEEYYTLIDOYTH 3,000

5 Choice of dressing French, balsamic, Japanese style soy dressing
¥|ARL KLy vy [7LeF v a, fEER]

Small
Regular

(G) Traditional caesar salad

Add topping (chicken or shrimp) +500 yen
DA A

+500 T [Fx> XiF v=2 ) 7] & TEMEZd £3,

1,150
2,000

Cooked rare salmon, salad with vegetable and vinegar sance

P—FDIFaf BITHHENT TV a3 Y —A 1950

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

TUAE Ty T T2 DK IEE 2O 3,400

Assorted cheese plate

F— XK HboY 2,650
Soup/ A —7

~Chefs specialty ~  Original onion gratin soup

WA =A 7T 5 A= 2,500

(V)(G)Seasonal twelve-vegetable minestrone soup Small 1,350

REFEOHFETIESTZI XA hr—FR A= Regular 1,950

Carrot and pumpkin potage scented with star anise Small 1,100

AZEHRDORE —T 2 NADFY Regular 1,750

Alacarte 77 )V K

Pasta//N A &

Spaghetti with seafood with your choice of tomato or basil sauce
fafroszy [b= b UE AV Y—2] 3,300
Pasta with garlic and chili pepper, pancetta mushrooms and vegetables
NRUF 2B ETANRTHA HoOXXarF—) 3,300
(V)(G)Rice flonr spaghetti with basil sance and chicory salad
K DANRTT 4 Ty a NI —R

TUT A4 =T DYV T K 3,300

Curry selections/H « EXA i1 —F (X

Japanese classic beef curry and rice

NML—F4 & [B—7] 3,700

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

HL—TFA4 A [FF T B3] 3,200

Sandwiches and Hamburgers

P R4 9 F - N SA—H—

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

VXU ETNH U Ry 4w F
+550 T =2 ) R TEBINWEE T E4,

2,600

Clubbonse sandwich
TTITNGAY R Y 4 F 2,900
The bistro original Japanese beef hamburger

in truffle-flavored Hollandaise sance, with Greek marinated vegetables
Yoz bhr Fe—H— Fu) 4,500
M a8 oA 70T =AY =2 FUV ¥R~ RERRT

Wagyn beef hamburger with Greek marinated vegetables

Add topping cheese (cheddar or blne) +200 yen

M=o R_"—=H— XYy~ R2zfE2T 4,100
+200 CF =X [F=FX—XiF7N—] & BT 7,

(V)=VEGETARIAN FOOD (G)=GLUTEN-FREE
* VEGAN&GLUTEN-FREE 2 — XLV CTCO THBE L ANE T,

Fish/ £k

Today’s recommended fish dish

KHODOBTIT DA 3,200

Steamed sea bass and squid stewed in ink with saffron sance

ARXXDT 7 T =NV A ADDEZ 7TV —A3,000

Grilled lobster with shellfish sauce served with mashed potato
Fv—T DT YL

v varT MRAZ TAUVIF—XJ/—2RA 5,000
Meat/PIEHE

Roasted Japanese chicken with gravy sance

EEATOE—A R JL—E—Y—2A 3,100

Grilled salt koji-marinated pork,

mixced bean and morel mushroom fricassee,purple cabbage confit and truffle sance
HHEC~ U R LICEERO 7 ) = 4,100
Sy A= R —aFHEOT7 Y vk
Bxry~yoaryqgbhlarzy—2

Grilled Australian lamb chop

F—ARNTZUTE BFHNXFEOTI L 5,650

Grilled Australian beef sirloin steak

F—=ANZUTE FH—uA D7 YL (180 6,150

Vegan MainPlate/V A —H v AL v FL—F

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

EfEE L T 4 — T F— DT FF %
KEEFFDI—FV—2A

3,800

(V)(G) Warm vegetable salad in quinoa with carrot and ginger dressing
XRXT EHT T NVEROUNNY T AT
Fyury bYrVy—RNryi s

4,100

Superior set A— XU 7 v |

Dessert of the month accompanied by select coffee or tea
HSHOFH—F, a—t— FiE K
+2,250yen

BLA T THEALTWOBRIIMAREZ L e 7Y TTEVWET fEARRRICEY A= —NERLEDLLIHBERH Y £7

(BT LLX—%BEbLOBEHE~]

Lhaaid, BT LAX -2 BELORBEMRN TRKBERKANE Tl - B - LA PTUICBWTBEREZBRE LAVERETET L OMOOEEEZL > TEY T2, FTLOAICOEITEET IV, TEXDOE, A4 v 7IZZREZIW
L fEAEMICOW T, BECHLOERE D LICHEE L TEBYV £T 2. oA =2 —LA—OFEICBWTHE L TS 72D, MTEITFHEBRICE VT, MEICT LAX—WEMBAT DTN H Y £3
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