Spring carrot salad and mousse, caviar
Mousse aux carottes et carottes rdpées au caviar
EDF vy hIREABDL—A FYETHRZ
Spring vegetables and lobster terrine
Terrine de léqumes de printemps et homard
FEHX LAY —INEBEDT ) — X
Shrimp ravioli, mint flavor
Ravioli de crevettes a [a menthe
INBEDI EA VAT I MEB
Spring onion cream soup or beef clear soup
Potage aux oignons doux ou Consommé
FERIDRE—Va F/lF aVV R
Abalone steak with Wakame seaweed and bamboo shoot, seaweed and clam sauce
Steak d'ormeau avec wakamé et pousses de bambou sauce coquillages aux algues
MIOAT—F DOMOLERA BEIXFYT—VaV—2
Granite
Granité
BOELDI I =5
Roasted beef tenderloin with madeira sauce, green peas Frangaise style
Filet de beeuf roti sauce madere petis pois a la Frangaise
EEF74VADOOT 4 XTIV TT4RIDT7 T k-
Strawberry with strawberry mousse, milR ice cream
Fraises et mousse aux_fraises avec glace au lait
BLEBL-A INITARRZ
Petit gateau
Mignardises
INEEF
Coffee, Espresso, Tea, Herb Tea
Café, Expresso, Thé, Tisane
I—b—, ZAT VY, {EK N=T 7+

¥23,000

Spring carrot salad and mousse
Mousse aux_carottes et carottes rapées
EDOX vy hIREASDL—R
Marinated trout and trout tartar, honey and dill sauce
Truite mariné et tartare sauce aneth au miel de Odawara
<HEBOT Y XL ZINA) NEFEBEDT 1 )Y —
Spring onion cream soup or beef clear soup
Potage aux oignons doux ou Consommé
FERXDORE—Va ik aVV A
Braised sea bream, spring cabbage and bamboo shoot, clam

Dorade braisée au chou de printemps et pousses de bambou en nage de coquillages

Spring carrot salad and mousse, caviar
Mousse aux carottes et carottes rapées au caviar

BDOF vy bIREASODL—A FYLETHRZ

Spring vegetables and lobster terrine
Terrine de légumes de printemps et homard
R LAY —IVBEDT ) — X

Abalone, seaweed and clam sauce
Ormeau poélé sauce coquillages aux algues
MORTYL BEIXFVY—VaV—2
Spring onion cream soup or beef clear soup
Potage aux oignons doux ou Consommé

FERIORE—YVa F/-F a2V VA

Japanese spiny lobster with Wakame seaweed and bamboo shoot,
Beurre Blanc Sauce with young Leaves of Sansho and green olives

B0 T 1L ¥ BX vy RV eE BEODF—YatrT

Granite Langouste poélées sauce beurre blanc au sansho et olives vertes
Granité FEBEDRT L B L ODNDERZ
BOELDY I =7 B ) = A)—T DT =N TF V=2

Roasted beef tenderloin with madeira sauce,green peas Frangaise style
Filet de beeuf r6ti sauce madere petis pois a la Frangaise
EELET7 4 LADOUT A XTIV —R
TT4RIDT 52—
Strawberry with strawberry mousse, milk ice cream
Fraises et mousse aux_fraises avec glace au lait
BLELA—R INITTAARZ
Petit gateau
Mignardises
INEF
Coffee, Espresso, Tea, Herb Tea
Café, Expresso, Thé, Tisane
I—b—, ZAT VYV, fEKN-T T«

¥#19,000

Granite
Granité

BOBLDOT =7

Roasted beef tenderloin with madeira sauce, green peas Frangaise style

Filet de beeuf 101 sauce madere petis pois a la Frangaise
EEF 74 VROOT 4 XTTV—R
TTARTIDT Z v —XBE
Fruits flambees
Fruits flambées
TN=Y TR (VIVH—E2R)
Petit gateau
Mignardises
INEETF
Coffee, Espresso, Tea, Herb Tea
Café, Expresso, Thé, Tisane
A—b—, TATV YV KFEN=T T+

¥27,000



Appetizer
Marinated trout and trout tartar, honey and dill sauce
Truite mariné et tartare sauce aneth au miel de Odawara
CHEBOTY XL &IVEIN
INBRFEEE DT 4 VY — A ¥2,900
Spring vegetables and lobster terrine
Terrine de légumes de printemps et homard
FEEL AT —IBEDT Y — X

¥3,000

Assorted appetizer
Petites entrées varies
F— N7V &bt ¥3,800
Half-size N—7HFAX  ¥2,600
Caviar frappe, Melba toast

Caviar frapper avec toast Melba

FYET7 779 ANNM—ANKRZ  25g
10g

¥8,900
¥3,700

Vegetables
Mashed potato

Purée de pomme de terre
<vYaRT b ¥1,200
7 kinds of grilled vegetables in Romesco sauce
7 sortes légumes grilles sauce romesco
THREOBREIEHR ARV —2A ¥1,600
Green salad

Salade verte

TJV—=VYSA ¥1,800

Seasonal vegetable Hors d oeuvre

o 2XSalad for vegan or vegetarian isavailable
Hors-d'ceuvre variés de légumes

) HRORIRBEEY «7 4 =y /RY8 ) 7 UG

¥2,700

Half-size/ N—7HA X ¥1,900

Japanes spinach Caesar salad

Salade César

INRRDY =Y =Y F5 & (VIVH—ER) ¥3,000

Soup

Spring onion cream soup

Potage aux oignons doux

HEREDORE—Ta ¥1,600
Half-size /) N—7HA X ¥1,000

(o) Beef clear soup

Consommé

AVY AR ¥2,300
Half-size N—7HF AR ¥1,700

Sea food

©Sauteed Spanish mackerel; strawberry and butter sauce
Scombre poélée sauce beurre blanc aux fraises
ORIV BAVT-NVTIVV—R
Half-size ) N—TFA X

¥3,200
¥2,200

© Braised sea bream, spring cabbage and bamboo shoot, clam
Dorade braisée au chou de printemps et pousses de bambou en nage de coquillages
EHADTVE &xvxy el BEOF—Y a2t ¥3,400
Half-size N—7HA X ¥2,400

Abalone steak with Wakame seaweed and bamboo shoot, seaweed and clam sauce

Steak d'ormeau avec wakamé et pousses de bambou sauce coquillages aux algues

MIDAT—F DNDOLERAZ BEIFY—V2V—R
¥6,200

() Japanese spiny lobster with Wakame seaweed and bamboo shoot,
Beurre Blanc Sauce with young Leaves of Sansho and green olives
Langouste poélées sauce beurre blanc au sansho et olives vertes

FEBEDORTV BEONDRA

BTV AV =T DT —NTIY—A  ¥12,000
Meat

Roasted lamb, parsley sauce

Carré d'agneau r6ti persillé

FEEROT—Z & /&Y EBE 140g  ¥6,800

(©) Beef loin steak Please choose one steak sauce
(- Truffle, Wasabi, or Red wine sauce)
Entrecote gillée aux léqumes sauce au choix
(périgueux *vin rouge *wasabi)
EEFO—27) )V BHERRA BFADY —AT
(Va7 -RUAY - THE] 200g  ¥6,500

O Roasted beef tenderloin with madeira sauce, green peas Frangaise style
Filet de beeuf 16ti sauce madere petis pois a la Frangaise
EE4F7VRAOOT1 XTIV
TTARTIDT 52— R 120g

60g

¥7,600
¥5,300

©®Beef tenderloin and foie gras truffle sauce
Filet de beeuf foie gras sauce aux truffe
EEF74 VR 747752 MVaT7Yy—2A
120g ¥12,000
60g  ¥8,100

©) Gluten fiee Menu 7527V —HIEA =2 —
o Vegetarian Menu  Contains eggs and dairy products.
NUAYT UG A =a— 5, HBMRIEALTEY £,
Vegan Menu  Contains no animal products.
W use five pungent roots(Garlic, Chinese chives, shallots, scallions, onions, chives, etc,)
T —HUMEAZa—  EWMEEOFEMBEEAVROEEE LTEY £7,
HETA(TAIZKITE, 62%85, BE ERE, HI IR EMALTHYET,



Desserts Cheese

-Seasonal recommendations- Blue cheese_Atelier de Fromage, Nagano pref
Fromage bleu

TN—F—X / 7MZ-F-7Ov—Va REFE

BACEAS 1 piece  10g
¥800
Camembert_Atelier de Fromage, Nagano pref
4 Camembert
= HXVR=)V [/ TR T-R-7Av—Va RER
Strawberry with strawberry mousse, milK ice cream E Al 4 =l 70 1 prece 10g
Fraises et mousse aux_fraises avec glace au lait ¥800
BLBLA—Z INITTAARL
¥2,100 Grana di ezo_ Fattoria Bio, HokRaido
Grana di ezo
75 74-V [ 77w N 7EAIEE
N—R&EAT 1 piece  10g
¥800

Assorted cheese, dry fruits and honey
Plateau de Fromages Servi avec Fruits Secs
EEF—X 3EERVEDYE
Citrus jelly rice pudding, coconut ice cream RIATIN— LUEEIRZ ¥2,100
Riz au lait avec mi-gelée d'agrumes glase coco
&Y 2L D) -7 2aFYY 7 A ARZ
¥2,100

Beverage
Vanilla Ice Cream Coffee
Glace a la vanille Café
O N=FTARIY—A d1—k—
¥ 950 ¥1,200
Sherbet Espresso
(vo) Sorbet saisons Expresso
© ¥y —~vy h&iE IATV Y
¥ 950 ¥1,200
Seasonal fruits and sorbets Tea
(va) Fruits de saison et sorbet Thé
© ZHD7IN—Y ¥ vy—Rv bk KLAR
¥1,500 ¥1,200
Crepe suzette Herb tea
Crepe suzette Tisane
V=T a¥yhIIUNR (7T —LR) IN=T T4
¥3,200 ¥1,200
Fruits flambees Café latte
Fruits flambées Café latté
IN—=ITZ R (7IVH—ER) A7 xIT
¥3,200 ¥1,400
Espresso(double)
Expresso(double)

ITATLwY (7))
¥1,400

Vegan Menu ~ Contains no animal products.
T —HURBA = a—  EWEROEMEEACROREE LTEY £,
@ Gluten free Menu TIWT V7)) —RGA=a—

The above amount includes service charge and consumption tax.

LEDOSEITIFHEER, V- 2ARNEENTEY £7,



