Recommended local meat dishes

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

MRNEEREENFY -0 7))V FELUZERZ 2008

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

MTEDRENF e AWML E U, FELOILENHDERZEIIFIUTET,

¥13,000
[(Half-size(100g) ¥9,100]

Grilled Japanese pork{Kanagawa perf.) Grilled Japanese chicken[Shizuoka perf.)
INAHRER—27 7V 200g ELDE FFU7VYI 3208
¥4,000 ¥4,500

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

N=ARFa—=YV—=2A HEAT-VvIV—=A, EALLLID, DIVLEEHRAT,



Dinner
TAF—

Marinated salmon and salmon rillette (paste), “remoulade” sauce
—trUAREVITYN VAT—REBZ
Cauliflower cream soup or Beef clear soup

FHNTSGT—DRE—Ta 3 AV ARA—T

Yellowtail confit, chrysanthemum sauce
a7 4 BEHDY—X

[Please choose one item from below dishes]
(XA VT4 wyazeBREPLEIN]

Roasted duck with vegetable soup or
Cod grilled with spice, mussel sauce with yuzu flavor or
Sauteed beef loin, herb sauce

BEOO—ZA K BHEDORA—THIIT

/1%
BEEEDRT L AL AEX WFENEZA—ILEDY —2
713

EEATD—ARDOO—ZA N FEY—A

Carrot salad
Fyoy hINR
White chocolate mousse with strawberry sauce and sorbet
HRIVA MFadlb—bDL—A FBDY—ALTy—AXvy kK
Petit gateau
INEEF
Coffee,Tea or Herb Tea
—S » —
d—b—, #L&, N—T 7«

¥10,000

Amuse of the day
AHO7Ia—X
Red snapper tartare with lime, beetroot sauce
BIDXIVZIWIZTALDT 7Y N E=YDY—R
Cauliflower cream soup or Beef clear soup
HVTST—DIRZE—Ta i3 AV ARA—T
Boiled John Dory and burdock confit, truffle sauce
RENVEADRY 2 b HEEDIAY T4 M) TYV—A
Granite

BOBELDT T =7

[Please choose one item from below dishes]

(A1 VT4 v YazBEULEIWV]
Sauteed beef tenderloin, Café de Paris sauce(butter and herb sauce) or Beef stew
EELE 74 VADRY LY A7z RN E
EJAA
YV—IOYFa—

Carrot salad
Fryoy hINR
White chocolate mousse with strawberry sauce and sorbet
BRITARMNFadlb—MDL—A HDODY—ALT¥y—AXw |
Petit gateau

INEEF

Coffee, Tea or Herb Tea

d—b—, #IF, N—TF~«
¥14,000




Appetizer / Side dish & ¥ / Y1 K71 vz

Pate de campagne Japanese spinach and Bacon Caesar salad

NTF K AAvN—=2a ¥2,000 INREER—=V DY —HP =PS54 ¥2,000
Half-size N\—7%14X  ¥1,400

@ Smoked salmon 0@ Tomato and Bocconcini salad
AE—IHP—F YV ¥2,600 A bRy IVF—=DY X ¥2,100
Half-size )N—7H%4 X ¥1,800
Assorted hors d’oeuvres Combination salad
F—RUNVEY &b ¥3,200 avERrR—Varvysx ¥1,100

Half-size N—74+¢2  ¥2,200
Half-size N—7H%4 A ¥ 700

Pickled Vegetables French Fry
H/EOL 7 IVA ¥ 900 TVUFTIA ¥ 900
(v.Xc) Marinated olive 0@ Mashed potato
V=703V % ¥1,200 IwYaRT b ¥1,200
Half-size N\—7%4X ¥ 750
Soup A—7
Soup of the day Soup for vegan is available @ Beef clear soup
AEHDRE =T 2 sy —Hoaisa ¥1,600 aAVIAR—T ¥2,300
Half-size N\—7H%4 X  ¥1,000 Half-size N\—7%4 X  ¥1,700
Zuppa alla Pavese (Tomato gratin soup with egg) Onion gratin soup
EFAD RIS RV AT ¥1,800 F=AVITITR AT ¥2,300

Main dish X1 VT4 wv¥a

Spaghetti vegetable Tomato sauce Assorted vegetables, Tomato sauce
ANTY T4 NRIZT) hYhY—2 ¥2,300 TROBRERY&HOE PV -2 ¥1,600
Rainbow trout Fujiya style(TERIYAKI) Crabmeat croquette Tomato sauce or Tartar sauce
s 2 ¥2,600 BE)— L300 hR—R g3 AV —Z  ¥4,300
Half-size N\—7% 14X  ¥1,800 Half-size N\—7H%+A4 X  ¥3,000
Sauteed scallop, Provence style Seafood coquille gratin
REATFEOTOY 7 v AE ¥3,600 Y—T7—RaXx—NITI3HRY ¥3,800
Chicken cutlet with bacon Veal cutlet, spaghetti
FEUAVLY X —=F 2 RE 150g  ¥2,800 FEDHY VY ANTY T 1 RZ 100g  ¥3,900
Hamburger steak @ Beef stroganoff
INVYIN—=T AF—F 180g  ¥4,100 HRDYT—I)—LFZ NE—F1 AL 1208 ¥4,500
Beef stew
C—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 —OA VAT —F BEADY —AT EEL 74 VHADAT—F BIFADY —AT
N)a7 - b3V KUY - FIERBYEXY —2 N)a7 - bIV-RKUAY - FIERBYEESY — 2
200g  ¥6,500 120g  ¥7,600
60g ¥5,300
Bread @ Rice
INYV ¥700 T4 A ¥600
Salad set Soup set Salad & Soup set
R VB A—=Txwv b YS5H A—Ttwh
With Salad, Bread or Rice, Coffee With Soup, Bread or Rice, Coffee With Soup, Salad, Bread or Rice, Coffee
(BI& NV EZIETAA, I——(f%) (REDA—T NV EIFTAA, I——fX) (& . REBDA—T NV ELIETAA, I——fF%)
¥2,100 ¥2,300 ¥2,900

©® Gluten free Menu  ZVFY 7V —H A= a—
@ Vegetarian Menu | Contains eggs and dairy products. RIYZ V7 Uit A=a— | Ji, FLEFKIIFEALTBY 9,
Vegan Menu | Contains no animal products. W+ —HViiGA = a— | RO EMRIZ A OREX LT 7,

We use five pungent roots  F#“Z<A”(IZAIZLIZ5, 5o% 15, ¥, FR¥, HI DXL 2FALTBYET,
(Garlic, Chinese chives, shallots, scallions, onions, chives, etc.)



Seasonal Dessert ZEHiDTFH¥—

White chocolate mousse with strawberry sauce and sorbet

AR7A MFaadl—bDL—A BFBHDIV—AET vy —AXw K

Dessert

¥1,100

F4F—

Apple pie a la mode
7w IININAL T FE—R
¥1,800

Pudding a la mode
V)7 I5E—NR
¥1,400

Apple pie . Custard pudding Chocolate nuts sundae
7w FIINA HAR—=RTY v Fadl—bFyVHrr—
¥1,200 ¥900 ¥950
Vanilla Ice cream Sherbet
INZSTARTY) —Ah Ty —Ry NETE
¥800 ¥800
Beverage BERAY)

Coffee Tea
JI—bk— ¥1,400 AL ¥1,400
Espresso Herb tea
TR wY ¥1,400 IN—TF 4 ¥1,400
Espresso(double) Cafe latte
TATVyY (XTINV)  ¥1,600 HITTTT ¥1,600

The above amount includes service charge and consumption tax.
LEDOLFEICIIEER., Y—E2ARNEZNTEY 7,



