Garland chrysanthemum quiche
EHDFya
Octopus bourguignon

XaAD7TNL¥=—av

Pork terrine with pickled eggplant
BROTY—X FROEVILZERZ

Foie gras and taro terrine with truffle sauce
TATTIEBRFDOTY—X bYa2TY—R

Garlic cheese toast
A=V oF—Xbr=X}

Bread
VA
*Please order with other dishes. fthORIBE —#ICTEXEBBEOWEZLET

Burdock root potage
SJRTDRE—a

Lotus root rillette with baguette
Lryarvolzy b Nry bRz

Méli-mélo salad with bonito, taro, and white ham
AUXAAYFTE Wyt BF SrvviRyr7 oy

Burrata cheese with fruits
Ty —RF—XETIL—Y

JPY 1,500

Jpy 1,800

JPY 1,800

JPY 2,500

JpY 800

JPY 400

JPY 1,500

JPY 1,500

JPY 1,800

JPY 2,800



/44Zw%v¢é44{

Chicken thigh confit with sautéed mushrooms JPY 3,500
BHLLHROOAV T4 F/AVT—HRZ

Meuniére of flounder with lemon and risoni tabbouleh JPY 3,500
ESADL=ZTIL LEVEYY—=DRTL

Pork spare rib carbonnade JPY 3,500
R—YARTYTDHNLRF—F

Roasted Omi Duck with carrot gratin dauphinois and turnip JpY 4,500
TR OR—X b+ Zv Py DR 74/ 78 hT

Pan-seared barracuda, eggplant and chestnut pie
with white wine butter sauce JPY 3,500
HRADRTL FREFED/A A7 VNE—)—2R

Beef hanging tender steak and frites JPY 4,500
FNFTIORT—U&7Y v H

Bouillabaisse JPY 4,500
TAVYR—-2

Pan seared Banshu beef sirloin
choice of soy butter sauce or mustard sauce JPY 9,000
BMNFY—OA>DRTL BERANR—Y—RorvRAZ—FY—X

Fessent

Matcha créme brulee JpY 1,400
BREDOsL—L7T VAl

Chestnut chiffon cake JPY 1,600
VT FT—F

Assorted chesse JPY 2,800
F—ABREH
Ice cream & sorbet JPY 800

TART)—L&T ¥ —~Ny b

Photos are for illustrative purposes only E&igfA x—2TF
Consumption tax and service charge included E##-4—c2xKB%240
Please ask the staff about allergen 7LAF¥—icowTid, 22y 75 TcHEBREEN



Sep.16th-Nov.30th D I N N E R

Prix fix style course Le gout de I'automne

s

Garland chrysanthemum quiche HFHDFv ¥ a

#m; p’Z /&cm/«//\e

Pork terrine with pickled eggplant XD T YU —X FXOETILRKFZ

Glpr

Burdock root potage IRV DRKX—Ta

Mﬂ//ﬂxv /Q;/Z Please choose from below TRLUBRUOIEEWN

Pan-seared barracuda, eggplant and chestnut pie with white wine butter sauce
ARRADRTL FREFD/NA BTAVNE—=Y—X

Bouillabaisse =~ 7A4Y~X—X +JPY1,000
Pork spare rib carbonnade HR—7XAXRFTYTDHIIKF—F
Beef hanging tender steak & frites 4#/N\Z7IDXT—27& 7V k +JPY1,000

Roasted Omi Duck with carrot gratin dauphinois and turnip
WIBOR—Xb Z DRy 74/ 78 HT +JPY1,000

Pan seared Banshu beef sirloin choice of soy butter sauce or mustard sauce
BMEFEY—OA4 DRI ERNZ—Y—RorvREZ—KY—X +JPY4,000

Kz

Mushrooms rice croquettes F/ADTFA XAV

QW}@V\‘ZL Please choose from below TRLVEBRUPIZTWN

Matcha créme brulee HREFEDI/L—LT7Jal
Assorted cheese F—XBEA&H

Coffee O—k—

Jpy 8,500

%///wc QW py 4,800

We offer three recommended wines by the glass. Champagne will be served as an aperitif.
Enjoy the marriage of wine and food that goes well with appetizers and main dishes.

BEEOY YR DL BIE XAV T4y aDERBICAELETC. ST ITOTA V253 EE I/ IR T

TRELEFT NEBLTIA VO T—TaaBRLALIZEL,

Consumption tax and service charge included H#&#-4—cxk%2&s

Please ask the staff about allergen 7LA¥—icoWTiR . XREy7ETHERBREEL



DINNER

Sep.16th-Nov.30th A seven-course meal

JpY 12,000

Fpoase

Garland chrysanthemum quiche HFHED¥va
Lotus root rillette with baguette L>a>aoUxy bk N7y hRZ

. ’
¢$4a17(xmwwe
Pork terrine with pickled eggplant BE®D7TY—X FROEIILIHRZ
Octopus bourguignon &0 7LF¥F=3>

S

Burdock root potage IHRVDREX—a

Qﬂ%ﬂ\,

Pan-seared barracuda, eggplant and chestnut pie with white wine butter sauce
HRRADKRTL FREFED/SA BTANE—Y—2R

Ol

Beef hanging tender steak and frites #$/N\7IDX7—7&7Yvt

e

Mushrooms rice croquettes F/31DF44 XAy

Fessent

Dessert plate 7H¥—r7 L —F
Coffee a—k—

Consumption tax and service charge included E&#-v—-xBzeT
Please ask the staff about allergen 7LAF¥—lcoLWTiR. 2Ry 7ETERRIFEETN
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Sep.16th-Nov.30th

s

Oil-marinated trout salmon and smoked cheese
P —EEBEF—XDFAIVES

Foie gras and taro terrine with truffle sauce
TATTZERBFOTY—X MJaT7y—X

Q§4W17[¢wm%£f%ddg

Méli-mélo salad with bonito, taro, and white ham
AVAAYZX hYyHd BF SvrRry 7oV

Lfers-ol wuvre houds

Garland chrysanthemum quiche HHEOF¥ v a
Octopus bourguignon ZXIDO7)LF=3v

DINNER

A nine-course meal

Jpy 20,000

Lotus root rillette with baguette L>avaoUxyk Ny MR

Gewp

Burdock root potage JIRVDRR—Ta

@nﬁypm

Bouillabaisse 7A4Y~X—X

Croile

Roasted Omi Duck with carrot gratin dauphinois and turnip

ESIREORA—X s Z PV DR 74/ 78 RT

Pan-seared Banshu beef sirloin choice of soy butter sauce or mustard sauce

%’J"‘lt’:ﬂ'—u/f\/@'—ﬁ'7l/ g;ﬁ/f&—‘/—xorvzﬁ_ I\‘\\/_X

e

Mushrooms rice croquettes F/aADZ7AXIAYT

@wwwf Please choose from below TFR&UEHRUTZEW

Chestnut chiffon cake <+ 7#>4s—% %
Assorted cheese F—XEAEH

Coffee 1O—k—

Consumption tax and service charge included H#&#-4—cxi%2&s
Please ask the staff about allergen 7LA¥—icoWTiR ZZy7ETHERBREEL
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