APPETIZER

Lychee-scented House-made Pickles
HERBE LR F4FDFED
600(660)

Chef’s Selection Quiche
Yr7DRENF LA
600(660)

Paté de Campagne
NF e NefhovnN—=2a
1091 (1200)

Chicken Liver Mousse with Cacao Galette,
Orange and Ginger Jam, and Herb Mélange

BEHLAN—DL—Z HAFHLvE
FLYPLEZEDY v b N—TDATV P
1091 (1200)

Yellowtail Mi-Cuit with a Hint of Wood Smoke,
Hyuganatsu Citrus and Surf Clam Ravigote, Shungiku and Apple Purée

ioIFxal FHOEFED

AREELILHDI Y Tyt FHFLI IO 2—L
1091 (1200)

White Fish Fritters with Guacamole and Beetroot Rapée
Served with Black Vinegar Reduction

HEADZ7VvEF THELLE—YTIX
Bty —=x
1273(1400)

SALAD

Warm Seasonal Vegetable and Green Salad
BEE V=P IX
800(880)

Caesar Salad with Wood-fired Bacon,
Seasonal Vegetables and House Caesar Dressing

FHIEER—a
EHEouAf vy —F—HFX
L e R N
1200(1320)

FROMAGE

Each
&f8 1000a100)
Camembert de Normandie Roquefort
ARYN—=N-F- wayrIr—an
I T 4 1273 @400

7‘\ Sri? d§\¥e¥_ Cheese Platter
BhEbE
Mimolette 36003960)
I'LYEH

Comté
avs

Scamorza

AhENLY P

Fresh Oysters
VAN Y
1P 1000(100)
4P 3200(3520)

House-made Black Truffle Fries
HER# EMNa7K7+774
1600(1760)

Onion Blancmange, Caviar, Chilled Vichyssoise
KBEE FiERED 77y =0V FYETIRZ
mHeyy - LHhic

1600(760)

Burrata and Amera Tomato Caprese
with Olive Oil Gelato

TvT—RF —RETA—=Fr=bDH T —F
FV—THA DT — ke
2200(2420)

Domestic Beef Top Round Carpaccio
with Horseradish Chaliapin Sauce

EHEFHNDDHADOHI ANy F 3

L7 — X YTV —X
2200(2420)

SOUP

Roasted Corn Velouté with Consommé Gelée

BXLOHACLDTL—F
avJAVal
1200(1320)

Today's Soup
AKHDZ—F
Ask

BREAD

Sourdough Bread
¥7—Fv 7Lyl
2P 364 o0
4P 72800

Petit Blanc
TTAT TV
2P 546 00)
4P 1091 (200

Butter
N —
10010

17RUBICCAEOBERCIE. 53— A 1,000 (BiA 1,100) Lo CEBREX BB LTV ET 1L000MRBOHEIEHLERLTT
For guests entering after 5:00 PM, we kindly ask for a minimum order of ¥1,000 (¥1,100 incl. tax) per person If the total is less than ¥1,000, the difference will be charged
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MAIN

Wood-fired Grill
HgEx sy

House Dry-Aged Beef T-Bone Steak
HHEBREIA AP v e —7 THR—v
Ask

House Dry-Aged Beef

BB IS AP v e —T

*HEIRE

House Dry-Aged Beef L-Bone Steak
HHBRFIA AV v e —T7 LA—v
Ask

Japanese Beef Chateaubriand
EESF Y =TV TV
*HOEREE 150g 8000 (8800)

Japanese Beef Tenderloin
EEF7/LA
150g 6800 (7480)

300g 13600 (14960)
400g 18000 (19800)

US Premium Beef Skirt Steak
USTLITLE—=TNTI
150g 3364(3700)
300g 6728(7400)
400g 8955 (9850)

New Zealand Lamb Chops
—a—V—JVFEEMNEILA
2P 42004620)

JEM1P 2700(2970)

Hungarian Magret Duck Breast
NUH)—E~ T LEROT —2
150g 2400 (2640)
300g 4200 620)

Grilled Tasmanian Salmon with Sea Urchin Vin Blanc Sauce,
Topped with Salmon Roe

RAAR=_TES—EL/DIINL
B0V - U7y - TTV
WHIRZ
3150(3465)

|

SIDE DISH

Creamy Mashed Potatoes Sautéed Spinach

Grilled Asparagus Pan-seared Foie Gras

~yYaRT b BONABEDYT—  TAXRIFIHRAOTYNV  TxTTTDORTL «HERE
800(880) 800(880) 1273(1400) 2400(2640)

Assorted Wood-fired Grilled Vegetables

HRE7TILVBEEOEKVE DY
2400(2640)

PASTA & RISOTTO

Rich Mushroom Duxelles Risotto with Parmigiano Reggiano
<2wiall—hTFalkLd
PN IV Y =) F—ADEEY T
1800(1980)

Maximum Egg Carbonara
<% LPIOAA R F—F
1800(1980)

Dry-Aged Beef Bolognese
FI4ZA Vv re—T7 R ur—%
1800(1980)

Peperoncino with Baby Sardines, Spring Cabbage, and Bottarga
EHTLOTLEF YYD
RRpyF—/) HTAIFEK
1800(1980)

Topping Truffle Slices
FyEy 7t P2 T AT AR wf@nE
1364(1500)

FH— MM CCHABLTEY T

Please see our separate menu for desserts

HEANKRBRICEOVNBE R EDIHERHYET

Menu is subject to change due to availability

HOT MAIN DISH

Special Beef Curry
E— 7 L — xBERE
1950(2145)

Matsukasa-style Crispy Tilefish,
Bouillabaisse Jus, Saffron Risotto

HEOMEH T
TAXYR—REH 7T DY) vE
2400(2640)

Navarin d Agneau Braised Lamb
with Tomatoes and Lentils

HFEDOI=FEAR
FTrIy e Fma—tL VX

3500(3850)
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( DESSERT

EgHD7IL—Y 4TI b ~ 1091
. ;

| SRR Seasonal Fruit Tart

HLH— RT3 o

- L ZRT LYV ety on | S e
g =7 —4hL 2RBHILT | 1091
" Chocolate Mousse . (BR21200)
. Layered with Espresso, Nuts .
& Buttercream
BLEDIL—LT)alL .
BHAT A R A 910 - .
el Houjicha Créme Brilée . (#3%1000)
~with Black Sesame Ice Cream |

‘e

"
»30.
.

LORADF v T AN T F e
" oberamet Caramt oo 0,

Bittersweet Caramel Banana L X ;
' Ice Cream

EHOBRBE VLN 700 .
Chef’s seasonal House-made Sorbet (®R770). - .

R TR
o

HEANRRICEDABHEDSIBENBDET

mnnu{-@%
Menu is subject to change due to availability

u
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For guests entering after 5:00 PM, we kindly ask for a minimum order of-1,608 (Y1,180 incl. tax) per person ’
If the total is less than 1,086, the difference will be charged u [N



