Recommended local meat dishes

Grilled Japanese black wagyu(beef) sirloin [Kanagawa pref.], Wasabi [Izu Shizuoka pref.)

MINEEEEMG&Y—aA> 7)) FEILZESERZ 200g

Local Japanese black wagyu(beef) has arrived. Wasabi from Izu brings out the Umami of the beef.

HTEDBEMF 2 AL E U, FRILOILIZENADEREEIZFIIIULTET,

¥13,000
[Half-size(100g) ¥9,100]

Grilled Japanese chicken[Shizuoka perf.]

Grilled Japanese pork[Kanagawa perf.)

XRBHPEHE—2 7V 2008 ELO® FFY 7Y 320g

¥4,000 ¥4,500

Served with BBQ sauce, garlic sauce, grated ginger, wasabi and salt

N=RFa—YV—Z, FIEAF-VvIV—Z, EALLLIIMN DIVELEEZHRAT,



Seasonal recommendations

Shrimp cocktail

INBFED T 7 5
(Y20 YT HYFIV] OLTHIZHSNBHEA— KT,

BT =T F ¥ FIZVEVEAFPENZAIZNMA.
AINA V=2 ETFTVET,

¥2,600

Paris soir

NY YT —)

SYHAEDIY)—LA—TF, AVIAIalL v - EHESTTIZ,
ESREDHBA—TTT,

¥1,300

Paris soir set (with,Coffee)

NIV T—) Y ba—v—Hx)
¥2,000



Classic Dinner
I3 TT4F—
i Trout and vegetables terrine, sour cream
CHREMELEZVEFZDT)—X U= —LIRZ
. Vlchyssms‘e or Beef clear soup
T4V T —X g AV AARA—T
Sauteed red sea bream with ratatoui\lle, buttgr sauce
B ORI L IR A T—=IVTIF3UV—A

[Please choose one item from below dishes]

(A4 YT 4y YaeBRUZIWV]

Sauteed grunt, white wine and seaweed sauce or Red wine stewed beef or
Sauteed beef loin, madeira sauce

FERDY 57— TBEAVHTA VY —2A
72

EEHRT A VEAH
7213

EELAOD—ARDRTI LV T4 FHDY — A

Tomato and arugula salad

ck< by asSDHIX
Cherry ju\bilee
Fxl)—Yakbkl
Petit gateau

INEEF

Coffee,Tea or Herb Tea
— » —
d—b—, kI, N—T T+

¥10,000

Trout tartar, dill flavor

DXEEDXIVEI T 1 IVJELE

Seared tuna, Nicoise- style salad
R7ODRY) Z—AEAY T XA T
Vichyssoise or Beef clear soup
TAYVT =R Fkig AV RAA—T
Sauteed grunt, white wine and seaweed sauce

FEARDRY L FEEEAVBET A VY —A

Granite
POBELDOY T =5
[Please choose one item from below dishes]

(A4 VT avyazBERLZIWN]
Sauteed beef tenderlo&n porto siiuce or Beef stew
EEL 74 VRADAKRT LV RV EIEOY — XA
EJAA=
V—7YFa— XAAKRZ

Tomato and arugula salad

r Ry asnDYS 4

Cherry jubilee
FxY—rakl

Petit gateau

INEEF

Coffee, Tea or Herb Tea
— » —
I—b—, i, N—=T7 T4

*#14,000




Appetizer / Side dish & ¥ / Y1 K571 v¥a

Pate de campagne Japanese spinach and Bacon Caesar salad
N7 K AhyN—=2a ¥2,000 INBRRER—=V DY —PF—HS5K ¥2,000
Half-size N—7H%1 X ¥1,400

(© Smoked salmon ©(@© Tomato and Bocconcini salad

AE—THY—FV ¥2,600 A bRy IVF—=DYITX ¥2,100

Half-size N\—7%4X  ¥1,800

(© Shrimp cocktail Combination salad

INBED 12 7 )V ¥ 2,600 AVER—Yarvys & ¥1,100

Half-size N—7H%+4 X ¥ 700
Assorted hors d’oeuvres

Zr— RV &bt ¥3,200
Half-size N—7H%1 X  ¥2,200
Pickled Vegetables French Fry
BREDOE T IV A ¥ 900 TJVVFTIA ¥ 900
(voXc) Marinated olive ©® Mashed potato
ZF)—=7DIV H ¥1,200 WY aRT b ¥1,200
Half-size N\—7%+4 X ¥ 750
Soup A—7
Soup of the day Soup for vegan is available @ Beef clear soup
AHDRE =T 2 swq—Hvatisa ¥1,600 aAVIAR—T ¥2,300
Half-size N—7H%4 X ¥1,000 Half-size N—7H%#1 X  ¥1,700
Tomato gratin soup with egg Onion gratin soup
EFAD RN SR VAT ¥1,800 A=AV ITITR AT ¥2,300

Main dish A1 VTF4wv¥a

Spaghetti vegetable Tomato sauce Assorted vegetables, Tomato sauce
ANT T4 RIYZT) b Y —2A ¥2,300 TROFXEYAHhE b Y —2 ¥1,600
Rainbow trout Fujiya style (TERIYAKI) Crabmeat croquette Tomato sauce or Tartar sauce
IEEE - ER ¥2,600 BB7)—Ad0v7 "IN —2 F2d 2LV —A  ¥4,300
Half-size N—7% 14X  ¥1,800 Half-size N—7H%+4 X  ¥3,000
Sauteed scallop, Provence style Seafood coquille gratin
RETFEOTOY v AR ¥3,600 V=7 —RaAF—NITFTRY ¥3,800
Chicken cutlet with bacon Veal cutlet, spaghetti
FEXRUAYLY AV =5V NE 150g  ¥2,800 FEDAY VY AT YT 1IRZ 100g  ¥3,900
Hamburger steak @ Beef stroganoff
INYIN—=T AT —F 180g  ¥4,100 ROV T—2)—LFZ NE—F1AHKZ 1208 ¥4,500
Beef stew
Y—7YF a— 120g  ¥6,200
@ Beef sirloin steak *Please choose one steak sauce @ Beef tenderloin steak *Please choose one steak sauce
(Truffle, Wasabi, Red wine or TERIYAKI sauce) (Truffle, Wasabi, Red wine or TERIYAKI sauce)
Y —bA VAT —F BFADY—AT EELE7 4 VRDAT—F BIFADY—AT
N)a7 - b - RBKIAY - FIEBYREXY — A N)a7 - bIV-RBKUAY - FIEBD XY — R
200g  ¥6,500 120g  ¥7,600
60g ¥5,300
Bread @ Rice
INYV ¥700 74 A ¥600
Salad set Soup set Salad & Soup set
VI &Ey b A—Ttv b YS& A=ty b
With Salad, Bread or Rice, Coffee With Soup, Bread or Rice, Coffee With Soup, Salad, Bread or Rice, Coffee
(S8 NV ERIFTAA, I—b—fF%) (REHDA—T NV EIFTAA, - —fF%) (BI& RHDA—=TF NV ELIFTAA, I——{F%)
¥2,100 ¥2,300 ¥2,900

Upgrade to Beef clear soup is available with additional 700 yen.

¥ AV ARA—TADEEIFETO0 DBIRIEITTEY £7,

©® Gluten free Menu 75y 7= iEA=a—
@ Vegetarian Menu | Contains eggs and dairy products. XIYZVF7URIEA=2— | 5, AERIIERALTEY 7,
Vegan Menu | Contains no animal products. Vo —HA VA= a— | BHEROFEME 2 AR LTEY 7,

We use five pungent roots  FHE“ZA(ZAIZIZ6, 5% 15, X, FhX, HI DI &FALTBYET,
(Garlic, Chinese chives, shallots, scallions, onions, chives, etc.)



Seasonal Dessert

SO — b

Cherry jubilee
F)—Yabl

Dessert

¥1,100

Pk

Apple pie a la mode
T TN T S5E—R
¥1,500

Pudding a la mode

VYT TE—R

¥1,300

P

Apple pie Custard pudding Chocolate nuts sundae
7 TIINA HAR—RTY v Fadl—hrFryWVHrr—
¥950 ¥950
Vanilla Ice cream Sherbet
NEZSTA AT Y — L4 ¥y —~y hEE
¥800 ¥800
Beverage BERAY)

Coffee Tea
dI—k— ¥1,200 IS ¥1,200
Espresso Herb tea
TATVLYY ¥1,100 IN—TF ¢ ¥1,200
Espresso(double) Cafe latte
TATVLYY (XTIN) ¥1,300 H7I55 ¥1,400

The above amount includes service charge and consumption tax.

LEDOSHEITIIHER, T ARNEENTEVET,



