Diner Spécial
AT )b T —

AMUSE - BOUCHE
Amuse - bouche

RKBDTI2—X-T—=a

COCKTAIL SUCRE DE CREVETTES ET PETONCLES, SALADE DE RIZ BRUN, SOUPE DE CRUSTACES AUX HERBES
Sweet shrimp and scallop cocktail, brown rice salad, herb-scented shellfish soup

HEZYWILDN7 TV ZTROYFIIEIL UN—THFELEDA—T

RAGOUT DE SANGLIER AUX PATES FRAICHES
Wild boar ragout with fresh pasta
BDo7T— HERRFYFE|C

POISSON DU JOUR FACON DE CHEEF, PUREE DE RACINE DE LYS,

BEIGNETS DE CHRYSANTHEME EN GUIRLANDE,JUS DE POISSON ET CRUSTACES PARFUMES A L'ORANGE
Today's fresh fish in the recipe of the day, Lily root puree, chrysanthemum beignets, orange-scented fish and shellfish jus
RABDOEBLZZDOBDFIEHIZTC
WPIRDE2—L FRFON=Z ALV I FELENDY 2

GRANITE DE POIRE
Pear Granita
FHOT T =T

Please choose main dish ~ X[HIBELEINEI ~

VIANDE DU JOUR
Today's meat dish

AR BDHAFIE

POISSON DU JOUR
Today's fish dish
ARBOHEAHE

ENTRECOTE DE “WAGYU” ROTI
Roasted Japanese beef “Wagyu” sirloin

E A E A F A —o L DP (o — X

FILET DE B(EUF DE “WAGYU” SAUTE

Sauted Japanese beef "Wagyu" filet
BEEEAFT7(ADYT— (+1500 yen)

MOUSSE AU FROMAGE SAIGNANT, SOUPE DE FRAISES ET GLACE VANILLE
Rare cheese mousse and strawberry soup with vanilla ice cream

V7 F—=AL—A HDA—=THEIL T NZTTARRZ

CAFE ET MIGNARDISES
Coffee and bite dessert
BROBRYLIZxLTH—X

13,500



Diner Terrace
TI7ATAT —

AMUSE - BOUCHE
Amuse - bouche

RKBDTI2—X-T—=a

COCKTAIL SUCRE DE CREVETTES ET PETONCLES, SALADE DE RIZ BRUN, SOUPE DE CRUSTACES AUX HERBES
Sweet shrimp and scallop cocktail, brown rice salad, herb-scented shellfish soup

HEZYWILDNI7TIV ZTROYFIIEIL UN—THFELEDA—T

LE POTAGE FACON CAPPUCCINO DE BENIHARUKA AUX ACCENTS DE CUMIN
Beni Haruka potage cappuccino style with a touch of cumin

YLD DRY—D 2 AT F—/4EnC 730077k

POISSON DU JOUR FACON DE CHEF, PUREE DE RACINE DE LYS,

BEIGNETS DE CHRYSANTHEME EN GUIRLANDE,JUS DE POISSON ET CRUSTACES PARFUMES A L'ORANGE
Today's fresh fish in the recipe of the day, Lily root puree, chrysanthemum beignets, orange-scented fish and shellfish jus
RABDOEEBLEZD B DFIDHEIZT
PIRDOE2—L BFDORN=_T ALV ELENDY 2

Please choose main dish ~ XP2HIBELENEI ~

VIANDE DU JOUR
Today's meat dish

AR BDHAFIE

POISSON DU JOUR
Today's fish dish
ARBOHEAHE

ENTRECOTE DE “WAGYU” ROTI
Roasted Japanese beef “Wagyu” sirloin

HEREAFS -0 DP()o—X}

FILET DE B(EUF DE “WAGYU” SAUTE

Sauted Japanese beef "Wagyu" filet
BEEEAEFT7(LADYT— (+1500 yen)

MOUSSE AU FROMAGE SAIGNANT, SOUPE DE FRAISES ET GLACE VANILLE
Rare cheese mousse and strawberry soup with vanilla ice cream

V7 F—=AL—A HDA—=THEIL T NZTTARRZ

CAFE ET MIGNARDISES
Coffee and bite dessert
BROBEYLIZxILTH—X

10,500



Diner Steak
EEfERT—FT—2R

AMUSE - BOUCHE
Amuse - bouche

RKADTI2—X T —=a

COCKTAIL SUCRE DE CREVETTES ET PETONCLES, SALADE DE RIZ BRUN, SOUPE DE CRUSTACES AUX HERBES
Sweet shrimp and scallop cocktail, brown rice salad, herb-scented shellfish soup

HABLMNIDOA7TIV ZROYZIME I UN—TFLEDA—T

SOUPE DU JOUR

Today's soup
ABADA—T

ENTRECOTE DE "WAGYU" 180g 10,500
Wagyu beef [ Sirloin ]
HEZEEAF: H—ofr 230g 13,500

OR

£7214

FILET DE BGEUF DE "WAGYU" 100g 10,500
Wagyu beef [ Filet |
EEZEEAME 741 160g 13,500

PAIN OU RIZ
Bread or rice

Ny FEE AR

SORBET MAISON
Hotel made sherbet

BRE L x—~yh

CAFE ET MIGNARDISES
Coffee and bite dessert
BROBERYLIZxLTH—X



Diner Petit

7 T4aA—=A

AMUSE - BOUCHE
Amuse - bouche

RKADTI2—X T —=a

COCKTAIL SUCRE DE CREVETTES ET PETONCLES, SALADE DE RIZ BRUN, SOUPE DE CRUSTACES AUX HERBES
Sweet shrimp and scallop cocktail, brown rice salad, herb-scented shellfish soup

HABLMNIDOA7TIV ZROYZIME I UN—TFLEDA—T

LE POTAGE FACON CAPPUCCINO DE BENIHARUKA AUX ACCENTS DE CUMIN
Beni Haruka potage cappuccino style with a touch of cumin

AL DRY—D 2 AT F—/tEnC 730778k

POISSON DU JOUR FACON DE CHEF, PUREE DE RACINE DE LYS,

BEIGNETS DE CHRYSANTHEME EN GUIRLANDE,JUS DE POISSON ET CRUSTACES PARFUMES A L'ORANGE
Today's fresh fish in the recipe of the day, Lily root puree, chrysanthemum beignets, orange-scented fish and shellfish jus
RABDOEEBLEZD B DFILHEIZT
PIRDOE2—L BFDORN=_T ALV ELENDY 2

OR

£7214

ENTRECOTE DE “WAGYU” ROTI
Roasted Japanese beef “Wagyu” sirloin

E A EAF A= 2 DP (o — |

MOUSSE AU FROMAGE SAIGNANT, SOUPE DE FRAISES ET GLACE VANILLE
Rare cheese mousse and strawberry soup with vanilla ice cream

V7 F—=AL—RA HEDA—=THEIL T NZTTARRZ

CAFE ET MIGNARDISES
Coffee and bite dessert
BROBRWLI=v)LT—X

7,500



LES ENTREES
APPETIZERS

| >R

HORS D'EUVRE VARIES
Today's appetizer assortment

RBDOF—=RTILEY)EHY 2,800

TERRINE DE CAMPAGNE ET LEGUMES A LA GRECQUE
Terrine of campagne with marined vegetables

BRET) =R 3—=2 BFROTLyIE2HZT 2,100
ESCARGOT DE BOURGOGNE
Sautéed escargot with butter topped crouton
IADNIDTINT—=2 RF—KExX JILN%RZT 2,300

COCKTAIL SUCRE DE CREVETTES ET PETONCLES, SALADE DE RIZ BRUN, SOUPE DE CRUSTACES AUX HERBES
Sweet shrimp and scallop cocktail, brown rice salad, herb-scented shellfish soup

HBRYWILDONT7TIV BROFZIEILN—TFELBEDA—T 2,500

RAGOUT DE SANGLIER AUX PATES FRAICHES
Wild boar ragout with fresh pasta

WD77— HNZAFYIH|C 2,700



LES SALADES
SALAD

75

SALADE VERTE
Green salad

P =474 1,400

SALADE NICOISE

Mix salad by nicoise style
——ARMN T 1,700

SALADE CEASAR
Caesar salad

=78 1,800

LES SOUPES
SOUP
A—7

SOUPE DU JOUR

Today's soup
RKBDZA—7 1,300~

POTAGE CREME DE MATS
Corn potage soup
I—VRE—DaA—T 1,200

SOUPE A L'OIGNON GRATINEE
Onion gratin soup

A=A VI TS A—T 1,600

LE POTAGE FACON CAPPUCCINO DE BENIHARUKA AUX ACCENTS DE CUMIN
Beni Haruka potage cappuccino style with a touch of cumin

W2 DEI —F 2 AT F—/ I 73V DT 7Lk 1,400



LES PLATS
MAIN DISH

A FE

LE POISSON DU JOUR
Today's fish dish
A B BAFHE 3,400 ~

SAINT-JACQUES POELEES AUX HERBES

Pan-fried scallops with herb salad
WL BRI HFEHS TR 3,400

POISSON DU JOUR FACON DE CHEF, PUREE DE RACINE DE LYS,

BEIGNETS DE CHRYSANTHEME EN GUIRLANDE,JUS DE POISSON ET CRUSTACES PARFUMES A L'ORANGE
Today's fresh fish in the recipe of the day, Lily root puree, chrysanthemum beignets, orange-scented fish and shellfish jus
RABDOEBLZZDOBDFIEXIZTC
DYRDE2—L HAFDOR=_T ALV BLENDY 2 3,500

LA VIANDE DU JOUR

Today's meat dish
KB DORFIE 3,400 ~

CONFIT DE CANARD AUX POMMES DE TERRE A LA SARLADAISE

Confit duck leg with sautéed potato
WEETRNDIY THERT MDYV T7 T =X 3,600

PIGEON DE FRANCE ROTI AVEC LEGUMES SAISONS
Roasted French pigeon with seasonal vegetables

TIVAEFEDO— AN B OB FE Y F(C 4,300

ENTRECOTE DE “WAGYU” ROTI

Roasted Japanese beef “Wagyu” sirloin ( 100g )
EHEZRERF TS - rOp)o—R} 4,800

BHFLDYARIZT T LT v 7 CEET
(10g 12>F +400H 5 )

FILET DE BGEUF DE "WAGYU" SAUTE SAUCE PERIGUEUX
Sauted Japanese beef "Wagyu" filet black truffle sauce ( 90g )
BEREERF7TILADYT— BNa7V—R 5,600

BHBDIARIT TLT 9T TEES
(10g =5 +580H-5-2)



LES DESSERTS
DESSERT

74—}

DESSERT DU JOUR

Today's dessert
ARBDOTH—h 1,400

GATEAU MAISON
Hotel made cakes

RTIWART—% %1% 510~

CREME GLACEE OU SORBET

Ice cream & sherbet ( Please choose 2 favorite )

TAZRT) =22 o —vh (BFELED%22) 800

Ice cream ( Vanilla / Green tea / Chocolate )

TART) =24 (VR=F - 3K F - FaaL—b)

Sherbet ( Lemon / Mango / Raspberry )
Yr—yh (LEV -2y T— 7 AN =)

ASSORTIMENT DE FRUITS

Assort of seasonable fruit platter

EEHOTIL—YTL—h 1,200

PARFAIT AUX FRUITS
Fruit parfait
TI—="3T x 1,300

DESSERT SPECIAL
Special dessert

AN w)L T —h 1,400



LES PLATS

MEALS
R F
BLT sandwiches
BLTY VR 74y F 1,900
Today's recommended pasta
KBDOET TH/ XY 2,000~

“SAKURAEBI ” or “ SHIRASU " Peperoncino or Pomodoro Spaghetti
BB TRBIFINE BE L7202 LT DAT v T+
XNweyF—/ £4 KEN—O 1,800

(#EZXLST 2,200 )
“SAKURAEBI ” or “ SHIRASU ” Risotto
BRI B TRBIF SN
‘B T £ LT o) vk 1,800

(#EZXLST 2,200 )

“ NIPPONDAIRA ” Beef curry
BAPE—T7/HL— 2,200

Hamburg steak with onion sauce ( Rice or Bread )
BARFRTIVFE =727 =% 2,500
(N FEE 1R

Japanese beef “WAGYU” steak rice bowl with soup
BERERFOZT—FH (Z—714) 4,500

Kid's set ( Corn soup, Main plate, Ice cream )
bFHtos (a—VA—7, MM TL—k TARI)—L) 2,200

(5RML12RET)





