Dinner Course
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Weekday Dinner course

B course
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TAYIT—R UEDIUESS
Vichyssoise Vichyssoise
YT PRV
ZIRPEX DR LK EZ DI NNy T2
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with Marinated Summer Vegetables and Cucumbers Soup

U AR S MR N Assorted Appetizers /# R 2T H 5

At 8 EEMAT H o ke %
BIHAEDOANZ—Y -2 BOF BHDOVEIRZT

Scallops Sautéed in Butter with Iwanori Seaweed

BBk UL g B R AR IR

Few—EELAEDRT L
FVZ RN — R

Sauteed Lobster and Seasonal Vegetables ,
Oriental sauce

ANORIR N2 B3R S A

Ffinrs=7
Seasonal Sherbet /% F51#
#e S— o —
ASHEE Y —af v AT —F s éﬂlﬁs?f 7&';;: %
Sirloin Steak Japanese Beef /A3 H A 103244k casonal Sherbet / ’
or
Fw—NBELAFEDORTL

FYZY R — R (+1,500m)

Sauteed Lobster and Seasonal Vegetables ,
Oriental sauce (+1,500 jpy)

BROLIF W25 AR (+1,500 jpy)

ASKREEEMP Y —uf v 27 —F
Wagyu Sirloin Steak from Japanese-Black Cattle
ASKE H AR BA B 2

or

ASHHEEENF 7 4L AT —F (+1.800m)

Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy)
ASFRICBRERIE B (+1,800 jpy)

iR or H—Vvr7 T4 A, MR, FOW
Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles
KRR K FRR R 3%

BRUF P, a—t—
House Made Dessert & Coffee /il Mk K or H—VwrIF4 A, %ﬂ%%‘ L]
Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles

KIRKFRR BRIG T t3%

¥ 8,900

HREFF—b, a—t—

House Made Dessert & Coffee /1l 5 Mk

¥ 13,800

T LIV VMBS S UOEMICE L TIER 2y ZICEdRfEEL,
Please ask our staff regarding allergens and origin. E@IEMNAIIEAR\IOE BEMEF X

BFHEOI—AETHELTHEYET,  Wealso offer courses for children.  EA1ER ) LERIZHE,

FRfAAEIE 10%DHEFRETATEYET, BEY—EIR 10%Z2ERNMLET,

The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. E RN 1EE210%HZ%H  HHIMUL10%IRS 2



Dinner Course
e

A course B course
F4F—Ad—X F4F—Bd1—X

TAYIT—R UEDIUESS
Vichyssoise Vichyssoise
YT PRV
LHEAESOCEOKRRE LHEAEIOEOKRE
{IP321> Yk Fokcn HIR DY &b+

Assorted Appetizers /& fily 2 JF 1 5 Assorted Appetizers /# R 2T H 5

At FE AT H o Sk e & A~— NG LAIEDORT L
BIRAED N2 —Y — 2 BOFE HOVZIFZT TV TRy —2R
Scallops Sautéed in Butter with Iwanori Seaweed Sauteed Lobster and Seasonal Vegetables ,
BB UL R B SRR IR Oriental sauce
ERORIR N2 B AR
Ffior =7 Fffins7=7

Seasonal Sherbet /4 FRT&H Seasonal Sherbet /4 FR 15

ABEESRY—mr v 2T —F ASFERBEMFY —nf v 27 —F

Sirloin Steak Japanese Beef Wagyu Sirloin Steak from Japanese-Black Cattle
A3HAA T IA-HE ASHREH H A BT B F
or or
F2— B EEAEDRILFY T ZNY — R (+1,500m) ASFREEEMET AL AT —F (+1,800m)

Sauteed Lobster and Seasonal Vegetables , Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy)
Oriental sauce (+1,500 jpy) ASFRI BB TEN A HE (+1,800 jpy)

B RORAR 2B W IhMBHE (+1,500 jpy)

HER or H—Vv7 T4 R, KK, FOW R or H—Vvr T4 A, Kk, FOW

Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles

KIRKFRR BRIG T t3%

Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles

KRIREAKFRR DRI 5%

HR#ETHF—b, a—t— HREFHF—b, a—t—
House Made Dessert & Coffee /1l 5 ik House Made Dessert & Coffee /H flH i Mk

¥ 9,800 ¥ 13,800

T LIV VMBS S UOEMICE L TIER 2y ZICEdRfEEL,
Please ask our staff regarding allergens and origin. E@IEMNAIIEAR\IOE BEMEF X

BFHEOI—AETHELTHEYET,  Wealso offer courses for children.  EA1ER ) LERIZHE,

FRfAAEIE 10%DHEFRETATEYET, BEY—EIR 10%Z2ERNMLET,

The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. E RN 1EE210%HZ%H  HHIMUL10%IRS 2



Seven Miles course
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TAYIT—R
Vichyssoise
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HIEDEY &1

Assorted Appetizers /# Rl 2 1 5

NUHV—ETFT 7T DRI
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Sauteed Foie Gras, Finished with Ripe Tomato Chinoise Sauce

7 MG AT Ve e 2 ffi b X T

ERRMEDOAT—F WHRAEDO AN Z—Y =2
BoOE FHOVEIFZT

Abalone Grilled on Fermented Fish Sauce in Butter
with Iwanori Seaweed

BRMGRIE P Bl fa R B AR IR SR

or

HREBEEE LA RT L
FV TR — R (+1,800 )

Sauteed Lobster and Seasonal Vegetables ,
Oriental sauce (+1,800 jpy)

RS A IE EFHERA A2 (+1,800 jpy)

Efinrs =7

Seasonal Sherbet /X% H 1%

ASFHEREM Y —uf v 27 —F
Wagyu Sirloin Steak from Japanese-Black Cattle
ASHEHH A BB W HE

or

ASHFFREEME T 4L AT —F (+1,8001)

Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy)
ASFFREBAFIE B HE (+1,800 jpy)

A or H—VUvwZIA4 A, KK, FDW

Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles

KRIREARFR R DRI 5%

HERBEFHF—b, 2—b—

House Made Dessert & Coffee /E1fill 5 Mk

¥ 18,900
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Special Dinner Full course

EROBIRFEEZ7IVO—R

UEDIUESS
Vichyssoise

ET 12

HiEE X N H O
AIEDKY &bt

Special Hors d'oeuvres /I HF & /3

NYHV—ET AT 7T DRI
ot A NODVAES VA S
Sauteed Foie Gras, Finished with Ripe Tomato Chinoise Sauce

7 WG AT 14 52 238 il vp U T

EHBEE LAEDORTL
TV ELY— R
Sauteed Lobster and Seasonal Vegetables ,
Oriental sauce

MRS IR BRI 7 5

ERREEO AT —F BIBAEDO N X—Y—2
Bo®E BoVEiEaT

Abalone Grilled on Fermented Fish Sauce in Butter
with Iwanori Seaweed

BRMRGR TR R Bl AR B AR IR SOR

i s 7 =7
Seasonal Sherbet /MR R 18

ASFREBEMP Y —nf v 27 —F
Wagyu Sirloin Steak from Japanese-Black Cattle
A5 H AR B0 B2 P

or

ASHPBREEMF T 4L AT —F (+1.800m)

Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy)
ASTRPCBRERIENFHE (+1,800 jpy)

ﬁﬂﬁ& or ?f—‘)v??/fx\ '];R"Efﬁﬁ\ é@%
Cooked Rice or Garlic Rice, Miso Soup, Japanese Pickles

KRIREKFRR WRIGT Tf5E

House Made Dessert & Coffee /E1fill 5 ik

¥ 27,500
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Grilled on an Iron Plate
FRIREI R

iz 5 —F
Beef Steak / +#
A 5 R BEENS Y—ufy 100 g ¥ 6,500
Wa Steak from Japanese-Black Cattle Sirloin / AS75EA
A5¢§fyﬁ:] HAREA: ' 150 g ¥ 9,700
200 g ¥12,900
74 100 g ¥ 8,000
Fillet / AS3tH 150 g ¥ 12,100
200 g ¥ 16,200
vxh—=7Y7y 100g ¥ 11,500
Chateaubriand / B2 i B &
A 3 [HEE 4 P—uAf v 100 g ¥ 5,300
JAa?{aElr;e;s; Beef Sirloin / AS7H) 150 g ¥ 7,800
200 g ¥ 10,300
I
Seafood / itk
IR A H o fiff ¥ 2,000 LN ¥ 8,900
Fresh Fish of the Day / 4 H#ifif i Abalone / 15U B
LB ST R ¥ 2,800 F~— e 18 ¥ 9,400
Scallops / B0 Homard Lobster / BCH fz 3R
HEEE 1R ¥16,500

Spiny Lobster / /84 4R

bt = B3k

Grilled Vegetable / #5#%

EEHOWIE  (WRRAZ v 7R RS v, ) ¥ 600

Grilled Seasonal Vegetables / I 2 ¥ 5

¢ TLIVTVMES KUEMICBEL TER 2y ZIcs8R{REL,

Please ask our staff regarding allergens and origin. B@EMNAIIFAR\IOEBEMEXKiH

¢ BFHEOOI—RETHAELTHYET.  Wealso offer courses for children.  Ffi1EE) LEFERE,

¢ FRRMAEIE 10%DEERESATEYET, AIEY—EAR 10%EEHNLET,
The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. ERMi1E B2 10%H2EH  FSIMUL10%ARSS 2%



Single Dish
— i

Hi 3

Hors d'oeuvres / 7%

ZIREE B H Ny F 3 ¥ 1,980
Fresh Fish Carpaccio / #if#f)2E I35
BRI N7 HOWR HiE3fEE ) &bt ¥ 1,980

Assorted Appetizers /%Rl 2 I ¥ 3%

NYH)—ET AT T ITDRT L ¥ 3,200

Sauteed Foie gras / X>fAT

A=

Soup / #
R AES S ¥ 1,200
Vichyssoise / 4E7i 1% %
F=w—NEDR—F ¥ 1,200
Lobster Bisque /JEUF %

g H

Meal / — Wi

=V 774 A ¥ 1,000
Garlic Rice /KRR 7R
FEIORE AH TR ¥ 1,000

Rice Cooked with Seasonal Ingredients /KR 5% R

* Bk /BEREa Y e h ) 2EH
* =V v 774 FNEOFIALE N [H5E] #HH



