Recommendations

ETITHAa—

Sauteed Japanese chicken [Shizuoka perf.]

*Please choose one steak sauce (Mushroom Sauce, Tartar Sauce or TERIYAKI sauce)
= w7 — ‘
ETDEY T— BIFADY—AT
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¥4,300

Grilled Japanese black wagyu(beef) sirloin

[Kanagawa pref.), Wasabi [Izu Shizuoka pref.)

MENEEEEMEY—01 7V
FEILZERZ 200g

¥13,000
[Half-size(100g) ¥9,100)



Lumiere ~izz—i~
Amuse of the day
AHDVIa—A
Seafood and Vegetable Terrine, stained glass style
BOFELEEDTY—X, ATV RTFAHNT
Chilled Pumpkin and Tapioca Soup
ERE AL IDEBERE—T a

[Please choose one item from dishes below]

(XA VT4 wyazeBENAEX N

Tender Steamed Sea Bass in Broth with the Fragrance of Bai Makru (a Thai herb) or
Roast Pork (Fuji no Kuni Pork), Sage Sauce or
Roasted beef loin, Chimichurri Sauce or
Grilled Japanese black wagyu(beef) sirloin, Wasab! [Izu Shizuoka pref.] (Upgraded menu with additional JPY 3,000
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Ad BEHEY—a4>D 7)) 100g FEILZERZ (+¥3,000)

American Cherry Crepes with Vanilla Ice Cream
YAV FzIV—DI LV —T, NoTGDTVA A7) —LIRNZ
Coffee,Tea or Herb Tea
—Ff »
d—b—, fL&, N—T 7+

¥12,000

Eclat ~zzs~
Amuse of the day
AHDVIa—RA
Seafood and Vegetable Terrine, stained glass style

BOFLEEDT)—X, ATV RTIAEILT

Paris Soir
INY YT —)b
French-style summer vegetables and pan-seared abalone, scented with shiso, served with beurre blanc sauce

ERED TS E—RET7ITEDRY L LEOFY., 7—INT530V—A

[Please choose one item from dishes below])

(A4 VT4 wyazBREPAIN]

Tender Steamed Sea Bass in Broth with the Fragrance of Bai Makru (a Thai herb) or
Roast Pork (Fuji no Kuni Pork), Sage Sauce or
Roasted beef loin, Chimichurri Sauce or
Grilled Japanese black wagyu(beef) sirloin, Wasab! [Izu Shizuoka pref.] (Upgraded menu with additional JPY 3,000
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AL BEMEY—01 D7V I 100g FEILZERZ (+¥3,000)

American Cherry Crepes with Vanilla Ice Cream
YAV VF V=DV —T, NoTGDTVA AT ) —LIRZ
Petit gateau / Coffee, Tea or Herb Tea

INEF [/ d—b—, &, N—T 5+«




Appetizer / Side dish & ¥ / ¥4 K71 vz

Japanese spinach and Bacon Caesar salad
INBSEER—V DY —YF—H 54

¥2,000

Half-size N—7H% 10X  ¥1,400

Assorted hors d’oeuvres

F— RVED &bt

¥3,200

Half-size N\—7H%+4 X ¥2,200

Potato salad

Smoked salmon
2E—s¥—ty © ¥2,600
Half-size N\—7% 41X ¥1,800

Combination salad

el N ¥ 950 aIver—varvdsa ¥1,100
Half-size N—7H% A1 X ¥ 700

Pickled Vegetables French Fry

BEOr s LA @O ¥ 900 TLVVFTIA ¥ 900

Olive Mashed potato

F—7 @E ¥1,200 vy yaks s @O ¥1,200
Half-size N—7H% A1 X ¥ 750

Soup A—7
Soup of the day Soup for vegan is available Beef clear soup
AADORE—T 2 s ¥1,600 AV AR—T © ¥2,300

Half-size N\—7H%+4 X  ¥1,000
Zuppa alla Pavese (Tomato gratin soup with egg)

AN (EFAY I RNTFEVA—T)

¥1,800

Half-size N—7%4 X ¥1,700
Onion gratin soup

A=AV ITITR AT ¥2,300

Main dish A AfYvTF14wvIa

Spaghetti vegetable Tomato sauce

Assorted vegetables, Tomato sauce

ARy T4 RIUZTN b hY—2® ¥2,300 THROBZBRVAEDYE Y Y —2 @O ¥1,600
Steamed sea bream, White wine sauce Crabmeat croquette Tomato sauce or Tartar sauce
ERDOT 27V VA ¥3,400 BB — a0y bR —R F2E 2VLY—A  ¥4,300
Half-size N—7H%4 X ¥3,000
Seafood coquille gratin Sauteed Norwegian salmon Butter Soy Sauce
V=7 —RaAF— VIRV ¥3,800 NI 2= —F VDRIV RNE—EHY —2 ¥4,500
Chicken cutlet with bacon Veal cutlet, spaghetti
FXUAVLY A —F 2 RKE 150g  ¥2,800 FEDHAY VY ZANT YT AIRAZ 100g ¥3,900
Sauteed Japanese chicken [Shizuoka perf.] *kPlease choose one steak sauce
Hamburger steak Mushroom Sauce (Mushroom Sauce, Tartar Sauce or TERIYAKI sauce)
NYN=TAF—F yval—hY—A  180g ¥4,100 ETOHREDVT— BIFADY —AT 280g  ¥4,300
RYYal—AV—R - ZVEINY—A - FIRABYEXY —2
Beef stroganoff Beef stew
FRDYT—IV—LMZ NE—F1AHEZ 1208 ¥5,500 A=WV RZ77v>¥ayv
E—7YFa— Ay Fykuo—Jb 120g  ¥6,200
Beef sirloin steak *Please choose one steak sauce Beef tenderloin steak skPlease choose one steak sauce
(Truffle, Wasabi, Red wine or TERIYAKI sauce) (Truffle, Wasabi, Red wine or TERIYAKI sauce)
HY—OA VAT —F BFADY—2T © EELE7 1 VADAT—F $EADY—ZT ©
N)a7 -bIV-RU7AY - HERBYRESY — 2 N)a7 - bIV KUY - HEABYRESY — 2
200g ¥7,300 120g ¥7,600
Bread Rice
AD ¥700 42 © ¥600
Salad set Soup set Salad & Soup set
I Xy b A—Ttv b Yo, A=Y b
With Salad, Bread or Rice, Coffee With Soup, Bread or Rice, Coffee With Soup, Salad, Bread or Rice, Coffee
(I8 NVELETAR, I—e—{F%) (RHDA—=T NVEIETAA, I—b—{F%) (X REHDODA—T NV ELIEFAA, - —{f%)
¥2,200 ¥2,400 ¥ 3,000

®Gluten free Menu

@Vegetarian Menu | Contains eggs and dairy products.
@Vegan Menu | Contains no animal products.

We use five pungent roots

(Garlic, Chinese chives, shallots, scallions, onions, chives, etc.)
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Seasonal Dessert ZE&iDT ¥ —h

American Cherry Crepes with Vanilla Ice Cream
FAVIVF 2 )—=DIV—T INZIDTVAAT)— LR A
¥1,100

Dessert 7% —Fh
- ' - _

—

Apple pie a la mode Pudding a la mode
TV TININATFE—R TVVT75E—R

¥1,800 ¥1,400

Apple pie Custard pudding Chocolate nuts sundae
T IINA HAR—RT YV Fadlb—r VYT —
¥1,200 ¥900 ¥950
Vanilla Ice cream Sherbet
INZSTVARTY—1 Ty —NRy R TE
¥ 800 ¥800
S H

Beverage BERAY)
Coffee Tea
d—b— ¥1,500 R ¥1,400
Espresso Herb tea
TATLwY ¥1,500 IN—T 54 ¥1,400
Espresso(double) Cafe latte

IATVLYV(ETL)  ¥1,700 HNT7TIFT  ¥1,700

Café au lait

H7AV ¥1,700

The above amount includes service charge and consumption tax.
FEROSFHEITIEER., Y—EARNEENTEY 7,



