~Suivant~

This course is designed by our desire of localization of French with Chopsticks.
Please enjoy nine dishes featuring local ingredients around the hotel.

FIOEFEZT AN, BETHRNONDL TV F 25 HEEHT COEZN SV DG
SuivantDF 4F—a—2A%Z AE VW -LELS
AR R AN TE AR & R OB 2T AN THESN - EMO9M & ZHERES /ZEW

Mousse of green peas, pond smelt fritters
Mousse de pois verts Beignets de Wakasagi

TV E—ZADL—R THPFED7Yvh

Salad of firefly squid and spring vegetables, tapnade made with Okizuke
Salade de “HOTARUIKA”et légumes de printemps, tapenade a la “OKIZUKE”

HEREEHROYFF LT WEITOZyFF—F

Sauteed scallops and asparagus with seaweed sauce
Sauté de asperge et coquille saint - Jacques sauce algue “AOSA”

WSLET ZANGHADYT— HBIEED—X

Braised golden sea bream cherry-colored beurre blanc
Béryx braise, sauce beurre blanc au “SAKURA”

EHBADOTLVEY BEADT—NTT

Sauteed Wagyu beef loin with Heda salt, wasabi, and walnuts with butterbur miso (80g)

“WAGYU”poélé, sel“HEDA” “WASABI” “HUKIMISO”au noix

FiFuo—ADRUL FHOE (LU SAPKAVERIRMTR X (80g)

Soy sauce flavored briilée and vanilla ice cream

Brilé a la sauce soja et glace vanille

BMELRD TV 2L ENX=FT AR

Strawberry Daifuku
“ICHIGODAIFUKU”

YN

Small sweets
Mignardises

INETF
Coffee,Tea
Café,Thé

a—b— X3 AL

¥16,000

%A 15% service charge and A 10% tax are included.
¥ _EFRHIEY —E AR5 % EHE B A G A TRV ET



~Gourmand~

Amuse

Amuse-Bouche

TIa—X

Grilled seafood salad with picanto sauce

Salade de fruit de mer grillé a la vinaigrette de piquante

A ORVYFFZ LT AR —R

Fresh onion soup
Soupe a l'oignon

HFEREDR—F

Pan-fried sea bream with white wine sauce
“KINTOKIDAI poglé,, sauce vin blanc
FUMAORIL Ty ST —R

Domestic beef loin poélé with poivrade sauce (70g)
Aloyau de boeuf poélé, sauce poivrade
EE4F0—RDRIL RIYTF—KY—2 (70g)
poélé of Wagyu beef loin (120g) + ¥4,000 can be changed.
MER—2DORTL  (120g) +¥4,000iIC CREERTRETISVET

Strawberry and mascarpone cream composition

Composition de fraises et creme de mascarpone

BRI NR—FIY— DAL R ar

Small sweets
Mignardises

NEF

Coffee
Café
a—p—
KEEIAA—TTY,
¥12,000

~Terroir~

Amuse
Amuse-Bouche

TIa2—X

Grilled seafood salad with picanto sauce
Salade de fruit de mer grillé a la vinaigrette de piquante

R ORYYFFFHALT BHP—2R

Fresh onion soup
Soupe a l'oignon

HERETDR—T

Braised sea bream and scallop with white wine sauce
Poélé de coquille Saint-Jacques et “KINTOKIDAI”, sauce vin blanc

EURREMSIDORIL TroTSUY—R
or

Xix

Domestic beef loin poélé with poivrade sauce (70g)
Aloyau de boeuf poélé, sauce poivrade

EEFa—2A0ORYL RUTF—RY—2R (T0g)
140 gram increase of beef meat is available with additional JPY 2;000.
EEFa—2ADIT7LT7v7 (140g) + ¥2,000iC TICEERAEETI IV ET

Strawberry and mascarpone cream composition
Composition de fraises et créme de mascarpone

BLe AW R—RI)—bOa R0y

Small sweets
Mignardises
NEF
Coffee

Café
a—b—

¥9,000

A 15% service charge and A 10% tax are included.
¥ RRRHE T — e AR % LR B A E A TEYET

% Other a la carte menus are also available.

KEDMT TAN M A=2—b T HEL TRV ET




Entrée  AiE

Today's appetizer
Hors-d'ceuvre du jour
A H DRI
¥1,900

Recommended by the chef Assorted hors d'oeuvres
Hors-d'ceuvre du jour fagon du chef
v=7RTITY
F—RZVEVEDE
¥2,500

Pan-fried sea bream with white wine sauce
“KINTOKIDAI poelé,, sauce vin blanc
XUIRADRIV Ty TTI—R
¥2,100

Aloyau de boeuf poélé, sauce poivrade
Carpaccio de poisson frais
BRDH Ny Fa
¥1,900

Soupe A—7

Today's soup
Soup du jour
AHDA—T
¥1,000

Vegetable soup
Soupe de légumes
BRDORA—T
¥1,000

Produits de la Mer fa/rhE

Today's fish
Plat de poisson du jour
A B ORAKE
¥3,000

Sea bream and scallop poélé
Dorade rose et coquille Saint-Jacques poélé
HRLHL ORI
¥2,800

Scallops poélé
Coquille Saint-Jacques poélé
WL DRIV
¥2,700

Abalone bourguignon style
Oraille de mer a la burguignonne
HOT X =F VR
¥5,800

Viande HRIEL

Autres  Z0fh

Assorted Cheese
Fromages

F—IADEVEDE

¥2,000
Melange salad
Salade mixte
AT V=Y TH
¥1,500

Tomato salad
Salade de tomates
s ai a2 4
¥800

Pate de campagne and vegetable pickles
Paté de campagne pickles de légumes
RF R A R—=a BROEINVARL
¥2,100

Prosciutto Caesar salad

Salade C

ENDY—P—4TF

ésar au prosciutto

¥1,900

Bread / Rice

Pain / Riz

Ny TAR
¥600

Desserts 7 % —h

Today's dessert
Dessert du jour
AHOTY—h
¥1,600

Today's ice cream or sherbet
Sorbet et glace du jour
EHDTARIY—b Xk vv—yb
¥700

Crepe suzette
Crépe Suzette
Iv—Fya¥yh
QAKRNBO T HEE

Order is to be more th:

two persons.

BIAK  ¥4,200

one person

Boisson B4

Today's meat
Plat de viande du jour
7% H OB PR
¥8,000

Duck confit grain mustard sauce
Confit de canard sauce a la moutarde
WD 7 4 KRG —RY—2R
¥3,700

Grilled venison salad
Venaison grillé en salade
BoZIN BFH LT
¥4,000

Beef red wine stew
Boeuf 4 la bourguignonne
EE4SEHORTAL KRS
¥5,200

Coffee
Café
I—k—
¥900

Thé
A
¥900

HURT VOIS KIZEEARZMEAL TRV ES
AR —E R 5% LI BB A S A TRV ET
%A 15% service charge and A 10% tax are included.




Kids Dinner A

=BoA—k2IL
A—>R—2
NP R—TRT—F 2wall—0L'/—R
>

#BoO7TH—h~

¥5,300(#2A)

* ¥ F—ZLoTHCE BLELLASHIT=D LIRS
O-DLLBFHELELEAL ., BAFBELLLELELLD,
OFTXUFSHELLDIRITVAIFEHE, BEBDEMENY !
O_DHAUN=_"EDYELI, IDHLT

/

OBHEETHEZIR, TTFLET—TILD3ZIT TIL. Le2EHBLDH D3 TT &Ko




Kids Dinner B

¥21—R
A—2R—2
NAR—77
Y i
IE751
7T
NL—31R

K>

FAC2O0TH—k

¥3.700(#d)




