


CHEF'S DINNER COURSE ‘ETE’

AMUSE BOUCHE
BRIC—ODOHELHE

APPETISER

Red Bell Pepper, Squid & Colouful Vegetables (D/G)
FRINT VA FAUA DEEDHEDOEER

SOuUP
Chilled Edamame Soup, Basil Blancmange (D/N)
REDRAEI—T NIIIDTSIVII T

FISH

Grilled Fish of the Day, Eggplant Caviar, Chorizo Sauce (N)

AHOBDOIT VI iFOFvETFHUT FaUY—Y—2

MAIN

Grilled Japanese Beel 'I'enderloin, Roasted Beetroot, Red Wine Sauce (D)
EESFT V-0V E=YOO-IA N FIA VY-

DESSER'T

Melon Mousse, Plum Wine Gelee, Vanilla Ice Cream (D/N/G)

AAVL—AMEY 2L NZSTPA 20—

Coffee or 'I'eca
O—b— FFHE

WINE PAIRING

A wine pairing oplion curated by the Chel Sommelier is available for your dinner course.

20,400

A—RETFNDBESFICE Y2 TVLAIUIDEEUCDA DR U T eHEUHNERITES,

Champagne & 2 Glass Wine Pairing
MDY v EBDTA RTFUL T

NV Telmont Réserve Brut, Champagne, France
FILEY LEILT TUavbh v /N—=Z22 TR

2024 Hoddles Creek Yarra Valley Vicloria, Australia

MRILROU—=0 PS5 I L— T O MU TA-I S UT

2021 Famille Mitjavile Le Versanl Castillon, Bordeaux, France
J7I—0 ZIvI4)LIILTZIYY AXFTTYRILR— TSR

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts
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.

7,500

Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.

FRHAMTORRMIEICE, H—E2R15% EEERI10%IEFENTHDET,
FUILF—PHREOHR. CARESAENCITNELED, BTEICBMOEETIIZS0,

Fhiz Bl BNEE. PR, ILRR. BY. BRESVEMPY ISAV-—0ORELCH T, FRTFTEUF A "\OEDMBEHEBEHRLUTNET,



DINNER COURSE

AMUSE BOUCHE 16,800
BRIIC—ODHELHZ

APPETISER
Red Bell Pepper, Squid & Colouful Vegelables (D/G)
TRINTURAFAYA DEEDFRDFERERE

FISH
Grilled Fish of the Day, Eggplant Caviar, Chorizo Sauce (N)
AHOBDI U MFOFvEFHIZITFaVy—Y—2

MAIN

Grilled Japanese Beef Sirloin, Roasted Beetroot, Red Wine Sauce (D)
EEFY—O1405 U E—VYDOA—-ZANFIA Y-

DESSER'T
Melon Mousse, Plum Wine Gelee, Vanilla Ice Cream (D/N/G)
AV A=A BBEI 2L NZZTA 20 U—1A

Colfee or Tea
O—b— FFHE

WINE PAIRING

A wine pairing oplion curated by the Chel Sommelier is available for your dinner course.
I TEXDBESFICIE. Yz ITVLAIUIDEBRULEDA ORT YU I BREUPHWNCIEITET,

Champagne & 2 Glass Wine Pairing 7,500
MDD v NV EBDTA RTFUL T

NV Telmont Réserve Brut, Champagne, France
FILEY LEILT TUavh v N—=Z22 TR

2024 Hoddles Creek Yarra Valley Vicloria, Australia
MRILZ O =0 v G7 L —TF4 0N PA—-ANSUT

2021 Famille Mitjavile Le Versanl Castillon, Bordeaux, France
J7I—0 ZIvI4)LIILTZIYY AXFT«TYRILR— TSR

(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.
FRBAMTORRMIEIC[E. T —ER15% CEERI10% N EFNTHDET,
FULF—PCHEBRBOFIR, CAPLBRRBENCITNELLS. BRECSMSE LS,
FIeblE. BNE. W RS, BY). BREZSVERMOY TSI V—0ZECHVT, YRFFEU T A "\OEDEHEERLU TLED,



SALAD

4..Chels Recommendation > T 7D H T T &

Rocket & Mushroom Salad, Mint Scented (N) 2,200
IYwIASYYIa)l—A I FOFTRHETSS

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

H=F PS5 FXT7 Fv 0T —UA)FTvY PIRAR

BHEEEEDRLYI VT

4 Caesar Salad, Bacon, Free Range Egg, Parmesan Cheese (D) 2.800
Y -HSHR=OY FENIP /NLAT D F—-X

4 Colourful Vegelable Salad, Shrimp, Scallops, Red Bell Pepper & Tahini Sauce 3,200
FOBROYSY BEMIZHR/NTUHEIEZY -

APPETISER
4 Roasted Broccoli, Tahini Sauce, House-Made Dukkah (VG/N) 2,200

JOwaU—0O—ANIYEZYV—XBRETIH

4 House Smoked Salmon Tarlare, Lemon Mayonnaise (D/G/N) 2,800
BREIET—IH—E2DYIIIIMANLT LEINVNIER—X

Shrimp & Scallops Ajillo 3,000
BELMZOTE—3

Seared 'T'una Carpaccio, Shiso Pistou (D/G) 3,200
NOODY7—R AN F AL T KEOE R ~

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

4 Chilled Edamame Soup, Basil Blancmange (D/N) 1,LBOO
BEOBREI-TNIIIDITS NI T

Spicy Soup, Dried Tofu Vegelable (VG) 1,.8OO
ANAS—2A—-T SHIBEEFE

Vegelable Minestrone (VG) 1,800
NIY T TR MO—F

Clam Chowder (D/G) 2,200
ISDFvoy—

(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,



MAIN

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

CHICKEN
Grilled Tamba Kurodori Chicken Leg, Diavolo Style 400g 6,800

FFEEEDEERDR/NA =T UL T« ZIRAE

PORK
4+ Mangen Pork Chop 300¢g 7,800
OB BIBMR—0FavT
BEEF
Australian Angus Beefl Sirloin 180g 7,200

A—-RASUFPETVARE-T7H—-0O1>

New Zealand Grass Fed Beel Sirloin 220¢ 8,200
Ta—Y-SUREISRATTYRE—TH—O7>

Shimane Matsunaga Beef Sirloin 180g 9,600

EREFDOUENFT -0 (EEF)

Kurohana Beef Rump 180g 9,600
BEESYT

<4 Japanese Beel Back Loin 180g 13,800
HOHIFER

4 AS Kuroge Wagyu Sirloin of the Day 180g starting at 15,000
AHDFEASEENG T —O1 >
Omi Beef Ribeye 180g 15,800
mIdU 77 A
Kurohana Beel 'T'enderloin 180g 19,800

BEEFoS—0O1>

4 Bone-in Kuroge Wagyu Loin 1.2kg 36,000
BENMFEMEOA D

SAUCE

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.
PPEHDY =%, E=TDAA VICE1EFE, R—0DAA VIC[EFEESRBVWRITED,
E—J@F v X TVIFRBHOHTIHY —R &, SPHDY —1iEEE EBICTREVTZUETD,

4 Green Pepper (D) House-Made Ponzu Soy Sauce (G)
T =Ry /N— BRENEE
Beef Gravy Smoked Paprika Chimichurri (VG)
E—2J0L1tE— RE-ONTUDFZFaV

(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.
FRBAMTORRMIEIC[E. T —ER15% EEERI10% N EFNTHDEI,
FULF—PHEBRBOFIR, CRPLRRBENCITNELLS. BRECSHMSE LS,
FIeblE. BNE. W RS, BY). BREZSVERMOY TSI V-—0EECHVT, YRFFEUFT A "\OEDEHEERLU TLET,



SEAFOOD

4..Chels Recommendation >~ T 7D H T T &

4 Grilled Salmon, Roasted Potatoes, Herb Mayonnaise 6,800
H—E20IU)L A=A MRT M N=TV¥IAR-X

Grilled Fish of the Day, Eggplant Caviar Chorizo Sauce (N) 7,200
AHOBDIT UL iFOFvEPHIZTFIVY -V

Grilled Whole Canadian Lobster, LLemon, Organic Olive Oil 9,800
DFIER—IOATRI—DT I VEY A—HAZvoAU—THA)L

SIDE DISH

Mixed Green Leal Salad, While Balsamic Dressing (VG) 1,600
JU—=2IZIvoRU—TJYSH RO MYLBZOARLYY VT

Grilled Zucchini (VG) 1,800
AvF——DITUIL

Macaroni & Cheese (V/D/G) 1,8OO
Nwvo&F—X

French Fries

Choice of House-Made Spice (D/N) or Plain (VG) 2,000
JLFTISA

BRENA RFZGFTL—2

Mashed Polatoes (V/D) 2,200
Nwa RRFT S

Ratatouille (VG) 2,400
SO w1
Grilled Asparagus (VG) 2400

FRAINSHZRDOT UL

(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.
FRBAMTORRMIEIC[E. T —ER15% EEERI10% N EFNTHDEI,
FULF—PHEBRBOFIR, CRPLRRBENCITNELLS. BRECSHMSE LS,
FIeblE. BNE. W RS, BY). BREZSVERMOY TSI V-—0EECHVT, YRFFEUFT A "\OEDEHEERLU TLET,



DESSERT

+..Chefs Recommendation >~ T 7D H T 9 &

Baked Cheesecake, Berries Sauce, Whipped Cream (V/D/G) 1,800
RADRF—T—FRY—=Y—ERAYTIU—L
Vegan Chocolale Tarl (VG/N/G) 2,200
Ja—HrFadL—rY)ILE

4 Coconul Panna Colla, Tropical Fruits, Guava, Mango Ice Cream (D/N/G) 2,200
O vywYo//N>FaAvsy ~sAaEA)L I =Y T 7NN D=FAROU—1A

4 Peach Melba Sundae (D/N/G) 2,800
E—F XN Y Y F—
3 Assorted Cheese Platter (D) 2,300
F-A3EEOLELE
Ice Cream (V/D) 1 Scoop 900 / 2 Scoops 1,800
Vanilla | Strawberry | Chocolate
DI . STAVESYN
NZZ | ZAbANXY —|F3aL—hK
JUNIOR MENU
I'rench Fries (VG) 1,200
JLFTISA
Seafood Macaroni Gratin (D/G) 1,500
J—J—RYAOZISHY
Spaghelli, Beel & Pork Bolognese (D/G) 1,900
ANT YT« FRASERADORAR—T
Omurice, Steamed Vegelables (D) 2,600
ALT A 2 RBHK
Deep-Fried Prawn, Tarlar Sauce (D/G) 2,900
Choice of Rice or Milk Bread

BEIETSA IILYILY—2R

SARFEREFIILOINY
Kids Hamburg Plate, French Fries, Chicken Nuggels (D/G) 2,900

Choice of Rice or Milk Bread
FYVANIN=TTU—=rTLOFITISAFFFTT Y
SAAFFEZILDINY

(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.

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,



