~Suilvant~

This course is designed by our desire of localization of French with Chopsticks.
Please enjoy featuring local ingredients around the hotel.
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Seared seafood with salad
Salade de fruit de mer grillé

RITDKY HFHT

Shellfish with jelly

Gelée de coquillages

BEOBY—#NT

Fried conger eel with zucchini and basil sauce
Frit de congre, coulis de courgette et basilic

RFEDTVoh RoF—= X0V D7—1)—

Poélé seafood butter sauce
Fruits de mers poélé, sauce beurre blanc

ANTORIV T—NT 50—

Grilled Wagyu beef with HEDA salt, WASABI and red wine sauce (80g)
“WAGYU”grillé, “HEDANOSIO” “WASABI” sauce vin rouge

07U FHOE [UEFE KUAV—Z(70g)

Melon compote,blancmange and sparkling SAKE jelly
Comporte de melon, blanc-manger, gelée de effervescent“SAKE”

Aarparyis—h TP ARBEDANN—2) T DV a2l

Japanese sweets
“WAGASHI”

FIET

Coffee,Tea or Tenku no Matcha
Café,Thé ou Tenku no Matcha

a—b— R T REDOHK®
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¥16,500

XA 15% service charge and A 10% tax are included.
X EFUASI T —E AR5 % LT EBIA S A THBVET



~Gourmand~

Amuse-Bouche

TIa2—X

Marinated KUNUGI trout and Citrus mousse with salad
“KUNUGIMASU”mariné, mousse de agrume, salade

HIHBD<IF HBEDL—R $FFHRZ

White corn soup
Soupe de mais blanc

RIS ba—rDRA—F

Grilled sea bass with tomato and olive paste in herbed bread crumbs
Tomato sauce and pistou sauce

Persillade de bar, nappe de olive et tomates séchées, sauce pistou et tomate
RIAN A =T DR—RAM Ty X LTARDFE e
Fob)—=REERP—Y —R

Poélé domestic beef loin red wine sauce (70g)
Aloyau de beeuf poélé, sauce vin rouge
EEFr—2ORTL FUArYy—2  (10g)
Grade Up to "Wagyu” meat and more steak to 120g by additional 4,000 JPY.
4,000 33BN TR L —R Ty FL120giITH B TEET

Roasted mango and coconut sorbet with passion fruit sauce
Roti de mangues sorbet au coco sauce fruit de passion

wvd—Du—Xk azaFoI IR Ry arI—Y 0 —R

Small sweets

Mignardises

NETF

Coffee
Café
a—p—

¥12,500

~Terroir~

Amuse-Bouche
TIz2—X
Marinated KUNUGI trout and Citrus mousse with salad

“KUNUGIMASU”mariné, mousse de agrume, salade

DIBDO<I R MDD L—R FIFEHZ

White corn soup
Soupe de mais blanc

RIS pa—rDRA—F

Sauteed seafood and scallops tomato sauce and pistou sauce
Sauté de coquille Saint-Jacques et fruits de mer, sauce pistou et tomate

ANLNSIDY T — PR —REERR—Y—2Z
or

Xix
Poélé domestic beef loin red wine sauce (70g)
Aloyau de beeuf poélé, sauce vin rouge

EEFo—RORTL FUALY—Z  (T0g)
More steak to 140g with additional 2,000 JPY.
2,000M38MT140g~ R/ TEES

Roasted mango and coconut sorbet with passion fruit sauce
Roti de mangues sorbet au coco sauce fruit de passion

v d—nu—RK aafFyIINR RotarZ—In)—2A

Small sweets

Mignardises

INEF
Coffee
Café
a—p—

¥9,500

A 15% service charge and A 10% tax are included.
¥ EFEHIE T — AR % L BLA G A TRV ET



o

Entrée 11>%

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

Recommended by the chef Assorted hors d'oeuvres
Hors-d'ceuvre du jour fagon du chef
V7R TTOA—FIVEVEDE
¥2,500

Today's terrine
Terrine du jour
AEDTY—X
¥2,100
Fresh fish carpaccio
Carpaccio de poisson frais
ROV oFa
¥1,900

Soupe A—7

Today's soup
Soup du jour
AADR—F
¥1,000

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

Produits de la Mer fa/#h#E

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

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

Scallops poélé
Coquille Saint-Jacques poélé
WLDRT L
¥2,700

Abalone bourguignon style
Oraille de mer a la burguignonne
HOTNH=F R
¥5,800

Viande P9k}

Today's meat
Plat de viande du jour
7% B D3PIk
¥8,000

Grilled Steak
Steak Grillé
ZYNVAT—3(120g)
¥10,000

Duck confit grain mustard sauce
Confit de canard sauce a la moutarde
WDa 7 4 e RF—RY—2
¥3,700

Beef red wine stew
Beeuf a la bourguignonne
EESFERADORY A FAH
¥5,200

Autres DAl

Assorted Cheese
Fromages
F—XDORBYEDE
¥2,000

Melange salad
Salade mixte
AT =Y FH
¥1,500

Tomato salad
Salade de tomates
SN2 4
¥800

Prosciutto Caesar salad
Salade César au prosciutto
ENLY—Y =34
¥1,900

Bread / Rice
Pain / Riz
R FAA
¥600

Desserts 7 #—h

Today's dessert
Dessert du jour
AEHDOTHF—b
¥1,600

Today's ice cream or sherbet
Sorbet et glace du jour
ARDOTARZY—b XU ¥r—~yb
¥700

Crepe suzette
Crépe Suzette
Iv—TFva®yh
QAP HLOTEL LS HTHEEET)
Order is to be more than two persons.

BIAK  ¥4,200

one person

Boisson B4

Coffee
Café
a—k—
¥900

Thé
LIRS
¥900

SYRT N DI ATEEREE AL TR ET
¥ ERERHRIE T —E AR5 % LW BIA S A TRV ET
%A 15% service charge and A 10% tax are included.



Kids Dinner A

FEOA—IIL
A—2R—2
N =TT RT—F Zuall—06Y—R
>

Bo7H—~

¥5,300(#410)
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Kids Pmner B
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¥3.700(#32)




