


CHEF'S DINNER COURSE 'PRINTEMPS'

AMUSE BOUCHE 20,400
BRIIC—OOHELHZ

APPETISER

Bonito, Scallops, Watercress Sauce, Spring Vegetable Salad (D)
MBEMZ I LY DY - BHEOYSY

SOuUP

Spring Cabbage & Onion Soup (D)
BEX oYV EMERDR—T

FISH

Grilled Fish of the Day, Asparagus, Brussels Sprouts, Yuzu Sauce
AEHOBDIT I P ZRINSHRAHFFX v ARY llFY —2R

MAIN

Grilled Japanese Beef Tenderloin

Anchovy-Infused Mashed Potatoes, Butterbur Qil (D)
EESTY-—O14>0TU)L
PUFIERKROYYIART S TF ) STDAAIL

DESSERT

Strawberry Creme d'Anjou, Ice Cream (D/N/G)
BOOL—LF T2 TARO)—1A

Coffee or Tea
Od—b— FeEfIE

WINE PAIRING

A wine pairing option curated by the Chef Sommelier is available for your dinner course.
I—RECFXDHEIFICE. 2 TVLVINERRUZDA URTP UL I BREUHWERITED,

Champagne & Two-Glass Wine Pairing 7,500
MDY v N EBDDA RFPUL T

NV Telmont Réserve Brut, Champagne, France
FILEDLEILT TUay s Iv I NN—Z221 TS5V

2024 Dunham Shirley Mays Columbia Valley Washington, U.S.A
SUNLEZ—X v U= A4 2O2ET7T7L =030 2 PAUD

2022 Vifia Cobos Felino Cabernet Sauvignon, Mendoza, Argentina
T —Zw IRRTzU—J ARNNRY =T ZT3AY A R=F ZILEF>

(VG) Vegan (V) Vegetarian (D) Dairy (N)Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
FREHAMTORTMEICE, —EZR15%EEER10%NFFENTHEDET,
FULF—PHEBRBOFIR, CARPLRRBENCITNELLS. BRECSMSE LS,
FIeblE. BNE. WA RS, BY). BREZSVERMOY TSI V-—DZECHVT, YRFFEU T "\OEDEHEERLU TLED,



DINNER COURSE

AMUSE BOUCHE 16,800
BEIIC—ODHBELH %

APPETISER

Bonito, Scallops, Watercress Sauce, Spring Vegetable Salad (D)
MBEWMZ I LY > DY —ABHEOYSS

FISH

Grilled Fish of the Day, Asparagus, Brussels Sprouts, Yuzu Sauce
AHDEDT UL P RINSHRAFF v ARY HlFY —X

MAIN

Grilled Japanese Beef Sirloin

Anchovy-Infused Mashed Potatoes, Butterbur Oil (D)
EEFY—O1>0T UL
PUFIEREOVYYS AMT S TF ) SODAA)

DESSERT

Strawberry Creme d'Anjou, Ice Cream (D/N/G)
BOOL—LY T2 TAR0)—A

Coffee or Tea
O—b— FEfIE

WINE PAIRING

A wine pairing option curated by the Chef Sommelier is available for your dinner course.
I—RETEFIDHEIFICE. D2 TVLVINERRLUZDA ORTP UL I BREUHWERITED,

Champagne & Two-Glass Wine Pairing 7,500
MDY v N EBDDA RFUL T

NV Telmont Réserve Brut, Champagne, France
FILELEILT TUay I NN—Z221 TSR

2024 Dunham Shirley Mays Columbia Valley Washington, U.S.A
SUNLEZ—X v U= A 2O2ET7TI7 L =032 2 PAUD

2022 Vifia Cobos Felino Cabernet Sauvignon, Mendoza, Argentina
J4—Z9 IR TzV—J ARNINRY—=TAZIAV A R=Y PILEVF>

(VG) Vegan (V) Vegetarian (D) Dairy (N)Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
FREHAMTORTMEICE, —EZR15%EEER10%NFFENTHEDET,
FULF—PHEBRBOFIR, CARPLRRBENCITNELLS. BRECSMSE LS,
FIeblE. BNE. WA RS, BY). BREZSVERMOY TSI V-—DZECHVT, YRFFEU T "\OEDEHEERLU TLED,



SALAD
+...Chef'sRecommendation > = 7 DH I T &

4+ Colourful Vegetable Salad, Shrimp, Scallops, Red Bell Pepper & Tahini Sauce 3,200
EOBROY ST BENLHFNTUAEIEZY -2

4+ Caesar Salad, Bacon, Free-range Egg, Parmesan Cheese (D) 2,800
=B RX=0Y FRWIP /NILAY S F-X

Garden Salad, Quinoa, Candied Walnuts, Avocado 2,200
Soy Sauce Koji & Ginger Dressing (VG/N/G)

=TS FI7 FvoT4—DA)FTwY PRAR

ERMBEEEORLYI VT

Cobb Salad 2,800
Chicken Breast, Shrimp, Avocado, Boiled Egg, Tomato, Cucumber (D)

79354

BLARABETRORDTIN LY Ep 5D

APPETISERS

4 Roasted Broccoli, Tahini Sauce, Homemade Dukkah (VG/N) 2,200
JOovaU—0Od—XAbFEZV—XBRETaH

4+ Home-Smoked Salmon, Onion Purée, Onion, Cucumber, Leek Fritto (D) 2,800
BREIE—IY—EL AZAIE LU HEFEB SO0 mERFOTIU W b

Shrimp & Scallops Ajillo 3,000
BELEMIDOTE— 3

Seared Tuna Carpaccio, Ponzu Soy Sauce (D/G) 3,200
NJADY T —RIRVEE DILNyF LT

HAL Caviar 50g & Potato Pancakes (D/G) 63,000
HAL ¥+ 7 50g &R bV —F

SOUP

4+ Spring Cabbage & Onion Soup, Whelk (D) 2,000
EXFvRYEHFRDOR—T DHE
Clam Chowder (D/G) 2,200
IS LhFvIy—
Spring Cabbage Pot-au-Feu, Vegan Sausage (VG) 1,800

JA—HYY——IRrT

Vegetable Minestrone (VG) 1,800
NIY T TR O—-F

(VG) Vegan (V) Vegetarian (D) Dairy (N)Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
TRAAM TORRMIEIC[E. B —EZRH5% S HEHR10%NEENTSD FI,
FUILF—PHERBOHR. CRABRBENCITNELZS. BIEICHMOELLESTL,
leBld, ANE. A IER. RY. BREZSUCEMOPY IS V-—DEEICHENT, YT FEU T "OROHEHEEHUTVET,



MAINS

+...Chef's Recommendation >~ T 7D &H T I &

CHICKEN
Grilled Tamba Kurodori Chicken Leg, Diavolo Style 400g 6,800
FEEEOETADR/INA—TJ UL T+ PROR
PORK

4+ Mangen Pork Chop 300g 7,800
OB BIBMR—0FavT
BEEF

4+ A5 Kuroge Wagyu Sirloin of the Day 180g starting at 15,000
AHDFEASEENG T —A1 >

4+ Japanese Beef Loin 180g 13,800
HDFERA

4 Bone-in Kuroge Wagyu Loin 1.2kg 36,000
EENFBMEOAY
Shimane Matsunaga Beef Sirloin 180g 9,600
EIREEDQHAFY —0O1 > (BEF)
Kurohana Beef Rump 180g 9,600
2EESYT
Oumi Beef Ribeye 180g 15,800
I T7 A
Kurohana Beef Tenderloin 180g 19,800

BE4so45—-0q0>

Australian Angus Beef Sirloin 180g 7,200
A—RANSUTPEFZARE-TH—0A41>

New Zealand Grass Fed Beef Sirloin 220g 8,200
Ta1—Y-SVREJSRTzvRE=TH-—O7>

SAUCES

Choice of 1 sauce for beef dishes, 2 sauces for pork dishes

Beef dishes come with the chef's recommended seasonal sauce and your choice of 1 sauce.
BEHDY -7, E=TDAA VIZF1FEB. M= DA A VIC[FAEBERVNRITETS,

E—JEFyv X TVIIVEFRFEHOSITITHY — &, PPHHDY —R1EFEE EDICTRBEVZUETD,

4+ Green Pepper (D) Homemade Ponzu Soy Sauce (G)
T =Ry /N— BRENEE
Beef Gravy Smoked Paprika Chimichurri (VG)
E—20L1E— RE=ONTYUAFZFal

(VG) Vegan (V) Vegetarian (D) Dairy (N)Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
FRHAMTORRNMIEIC(E, H—E2R15% EEERI10%NEFENTEDET,
FULF—PHEBRBOFIR, CRPLRRBENCITNELLS. BRECSHMSE LS,
FIeblE. BNE. W RS, BY). BREZSVERMOY TSI V-—0EECHVT, YRFFEUFT A "\OEDEHEERLU TLET,



SEAFOOD

+...Chef's Recommendation >~ T 7 DH I I &

Grilled Fish of the Day, Asparagus, Brussels Sprouts, Yuzu Sauce 7,200
AEDEDT UL PRINSHIAEF RV HFEY —2

Grilled Whole Lobster, Lemon, Organic Olive Qil 9,800
NAFYER=IINATZRY—-—DTII)LLVEY A—=HZwv oAU =TAA1)L

SIDE DISH

4+ Grilled Bamboo Shoot (VG) 1,800
S D7)

4 Macaroni & Cheese (V/D/G) 1,800
Nvo&F—X

4+ French Fries

Choice of Homemade Spice (D/N) or Plain (VG) 2,000
JL2FTSA

BRE/NARFELF T —>

Mixed Green Leaf Salad, White Balsamic Dressing (VG) 1,600
JU—=2ZvoR)=0855 RO+ ~NLYZaRLbYS DT

Ratatouille (VG) 2,000
ANk gl

Garlic Mashed Potatoes (V/D) 2,200

A—-VwoIRwsaRRTH

Grilled Asparagus (VG) 2,400
FZINSHZDT )L

(VG) Vegan (V) Vegetarian (D) Dairy (N)Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
FREEAMTORTMEICE, —EZB15%EEER10%NZFENTHEDET,
FULF—PCHEBRBOFIR, CRPLRRBENCITNELLS. BRECSHMSE LS,
FIeblE. BNE. W RS, BY). BREZSVERMOY TSI V—DZECHVT, YRFFEU T A "\OEDEHEERU TLET,



DESSERT

+...Chef'sRecommendation > = 7 DH I I &

<4 Janu Grill Original Chiboust, Yuzu, Coconut, Lemon (D/N/G)
I XRTUN AVIFIST-AMF IV LEY

4+ Grapefruit & Pistachio Sundae (D/N/G)
TU—TIN—VEASYFAT D F—

Baked Cheesecake, Berries Sauce, Whipped Cream (V/D/G)
RADRF=ZT—FRY—=Y—RERAVTIU—A

Vegan Chocolate Tart (VG/N/G)
Ja—H>FzAL—-—hrFILH

JUNIOR MENU

French Fries (VG)
JLYFT5A

Seafood Macaroni Gratin (D/G)
I—J—RYAHOZTS5 Y

Spaghetti, Beef & Pork Bolognese (D/G)
2NT YT« FREFROMAR—T

Omurice, Steamed Vegetables (D)
ALS A R

Deep-Fried Prawn, Tartar Sauce (D/G)

Choice of Rice or Milk Bread
BEIETISA YILYILY—2R

SARFERIFZILDINY

Kids Hamburg Plate, French Fries, Chicken Nuggets (D/G)
Choice of Rice or Milk Bread

FYININ=T T TUVVFITSA FELFT Y A
SARFERIEZILDINY

Ilce Cream (V/D)

Vanilla | Strawberry | Chocolate
TARIYU—LI

NZZ | XA —=|Fa3ab—hk

(VG) Vegan (V) Vegetarian (D) Dairy (N)Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
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Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.

FRBAMTORRMIEIC[E, T —ER15% EEER10% N EFNTHDET,
FULF—CHEBRBOFIR, CRPLBRBENCITNELLS. BRECSMSE LS,
Fhiz b1 BNEE. R, ILRA. BY. BRESUVEMPY ISAV-ORECH T, FRTFTEUF A "\OEDMBEHEZBRUTNET,



