Menw

XIS SHMIFE 121 T v — VB 550 M (BLiA) SN S E T,

Prices exclude 550yen seating charge.



IN—T a— R ¥4,500 ( ¥4,950)
Half Tasting

AEBDOT I a2—X

Today’s Amuse-Bouche

oY AR—F

Duck Consomme

HIROBRVEY A bt
Assorted Appetizers

AA VT ALy aDFafR
Choice of Main Dish

7 H Dok
Today’s Fish Dish

or

R B DERAH
Stewed Wagyu-Beef Cheek

or

NV IR—T
Beef Patty, Low-temperature Cook

or

77 v 7HOEIEFE

Lamb Rump, Low-temperature Cook

REAA VT4 vv2 YA MPLRBEBUOLEEV,
etc...pls choose from main dish list

AKBDOTFH¥— b

Dessert

B TIMIREITIT T v — 8 550 H(BA) 2SINE S ET,

Prices exclude 550yen seating charge.



KRIFRa—x ¥6,000 ( ¥6,600)
Dominus Tasting

AEBDOT I a2—X

Today’s Amuse-Bouche

oY AR—F

Duck Consomme

HIROBRVEY A bt
Assorted Appetizers

AAV2MDOF aAf R
Choice of 2 Main Dishes

7 H Dok
Today’s Fish Dish

or

R B DERAH
Stewed Wagyu-Beef Cheek

or

NV IR—T
Beef Patty, Low-temperature Cook

or

77 v 7HOEIEFE

Lamb Rump, Low-temperature Cook

REAA VT4 vv2 YR MPLRBEBOLEEV,
etc...pls choose from main dish list

PDRIA I L—
Finishing Dish — Red Wine Curry

ABDOTHF— b

Dessert

B TIMIREITIT T v — 8 550 H(BA) 2SINE S ET,

Prices exclude 550yen seating charge.



A La Carte

[ Hii3%/ Appetizers ]

BISEOB\VVE D & (1 ART)

Today’s Assorted Appetizers (for 1 person)

cURXTIRDUA RIAS AE—T
Smoked Quail Eggs Wine-Marinade

c BRI R ERT—DOE I LA

Home-made Champagne Pickles

- IR B D B3

Low-temperature cooked Vegetables

 WARE—IR—a AV VHRADY—F—HFF
Double Smoked Bacon & Romain Lettuce Caesar Salad

- B ANOBZFRER T —

Mackerel Home-made Vinegar Marinade

s TYDHNINyF g

Yellow-tail Carpaccio

e A~wTudbhunFLE )L
Bluefin Tuna Tartare

c 7T 77 LEIRRDOT ) —X
Foie Gras & Fig Terrine

[ 7%/ Bread ]

° /\o\/
Hard Bread

o« T a—INYV
Choux Bread

[ X—77Soup ]

c A=V A=
Corn Soup

I TALTF XU —
Clam Chowder

BBDOF TN RAR—F

Duck Consomme

B TIMIREITIT T v — 8 550 H(BA) 2SINE S ET,

Prices exclude 550yen seating charge.

¥1,800 (¥1,980)
¥600 (¥660)
¥600 (¥660)
¥800 (¥880)
¥1,000 (¥1,100)
¥1,300 (¥1,430)
¥1,400 (¥1,540)
¥3,000 (¥3,300)

¥3,000 (¥3,300)

¥100 (¥110)

¥250 (¥275)

¥700 (¥770)
¥1,000 (¥1,100)

¥1,000 (¥1,100)



[

/XA %[ Pasta ]

V) R—BANRTFT 4

- A5 i — R L AR RKOFE D R x—BARST ¢

Spaghetti Genovese

Wagyu & Pork Bolognese

s RNF—=FEDI YV —DLANRTT 4

Porcini Mushroom Spaghetti Cream Sauce

cFUY IV NVEL—IVEHD AT T 4

[

Mont-Sain-Michel Mussels Spaghetti

AA 2T 4 v 2/ Main Dish ]

« A H DR

Today’s Fish

cEFUHVUIVvVNAELA—IINEBEDOT)L=T—)L

Mont-Sain-Michel Mussels Mariniere

cAK~wruof e IF=aA

Half-cooked Medium-fatty Tuna

NN —T  KIRRE

Beef Burger Patty, Low-temperature Cook

c EERBHD Y Y — AEIAH

Stewed Beef Cheek

AFET ORI

Lamb Rump, Low-temperature Cook

- A5 FiFu— AR E R LF—=F KEFREBEO X LV Z )L

A5 Wagyu Beef & Porcini, Low-temperature Cooked Tartare

- LAEETERa T 4 BT FANT

Nanatani Duck Thigh Confit Salad

- EAE LR HNOIGHE

Simmered Nanatani Duck Breast

- A T REFRADIKIBRE (NS 207 T 75

[

A5 Wagyu Beef Loin, Low-temperature Cook & Foie Gras
~ ]

PDORIAL VBV —F A R

Marmalade Onion and Red Wine Curry (Small Finishing Dish)

F—X e FTH—=RNMNIAEDLY L7720 F9,
and more Cheese & Dessert. Ask Staff

BIIMIFRIET v — K 550 HELA) BmE S E1,

Prices exclude 550yen seating charge.

¥1,300 (¥1,430)
¥1,500 (¥1,650)
¥1,600 (¥1,760)

¥2.300 (¥2,530)

¥1,500 (¥1,650) ~

¥2,300 (¥2,540)
¥3,000 (¥3,300)
¥1,500 (¥1,650)
¥1,500 (¥1,650)
¥1,500 (¥1,650)
¥2,000 (¥2,200)
¥2,000 (¥2,200)
¥3,000 (¥3,300)

¥3,500 (¥3,850)

¥500 (¥550)



