S S —

Weekday Lunch course

Lunch B course

ERREZ FIA—R

T4 T =X
Vichyssoise
e 121

SIS I L IKEID ANy F 3
HBEo<) 2 RO R—T

Fresh Fish and Octopus Carpaccio
with Marinated Summer Vegetables and Cucumbers Soup
AR AR Y MHR BN

AL E EMLAL H o SRHpE &

HIBAEOANZ—Y -2 BOF BOVEIRZT

Scallops Sautéed in Butter with Iwanori Seaweed

Bebuker UL g B BRI

EHiDsr 7 =75

Seasonal Sherbet /YRR 178

ASEHEF Y —uf v AT —F

Sirloin Steak Japanese Beef /A3 H A 7043k
or
F=— g LRIZEDKRT L
FYVZ R —R (+1,500m)

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

BROEIF 255 AR (+1,500 jpy)

TEER or EEI DR E A TR
PRI, &Y

Cooked Rice or Rice Cooked with Seasonal Ingredients,

Miso Soup, Japanese Pickles
KIRRIN S50 BRIE 3%

FRBFF— b, -k

House Made Dessert & Coffee /il Mk

¥ 8,900

T LISV IES S UOERICE L TIER 2 Y ZICEdRfEEL,
Please ask our staff regarding allergens and origin.
BFHEDNDI—RAELTHBELTEYET.,  Wealso offer courses for children.

ERENMIEAREDEHRME~XE

RIER) L EREX R,

FRfAAEIE 10%DHERETATEYET, BEY—EIR 10%ZERNLET.

The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. E RN 18 E210%5# & H

ZVFBI—R

T4V T =R
Vichyssoise
eI

CHEAREPOEOWRE RO &Y

Assorted Appetizers /RN 2 3

fBorTL
MTOBEENL

Sauteed Eel and Seasonal Vegetables,
with Grilled Eggplant in Dashi Broth

7 g £ R il

FEfior7=7
Seasonal Sherbet /MR R 18

ASKREBEMFY —nf v 27 —F

Wagyu Sirloin Steak from Japanese-Black Cattle
ASKFHIH A BB Ik

or

ASERRHEEMFE T 4L AT —F (+1,800m)
Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy)

ASRFCREBNEIENFHE (+1,800 jpy)

THVER or FEADIRE A I CER
BRIERE, DY)
Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup, Japanese Pickles

KRR 2 3R WRIG i

BB F— b, 3—t—

House Made Dessert & Coffee /FIlHf i MWk

¥ 12,800

FHENMU10%0R S5 2%



B R —

Lunch A course

Lunch B course

ZYFAI-X

T4 T =X
Vichyssoise
YEFIZ

CHEAEALEOWRE ROV &b

Assorted Appetizers /% Fl 2 JF 1 3

JeifiE FEWRANT H o $htipE &
BIRAED N2 —Y — 2 BOFE HOVZIFZT
Scallops Sautéed in Butter with Iwanori Seaweed

b UL g B AR IR SR

FEfior7=7
Seasonal Sherbet /R4 17

ASHEES Y —uf v AT —F

Sirloin Steak Japanese Beef
A3H AT EI HE

or

F2—NBELAEDRTIL FYT U ZLY —RA (+1,500m)

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

ANOEIR N2 H BB (+1,500 jpy)

THIER or ZEEI DK E A TR
BRIERE DY
Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup, Japanese Pickles

KISR0

FRBFF— b, -k

House Made Dessert & Coffee /il Mk

¥ 9,800

¥ TUIVF MBS LUEMICBE L TER 2y ZIcBBReELy,
Please ask our staff regarding allergens and origin.

¥ FRREREIE 10%DEEREFATEYET, BlEY—EXR 10%ZERNLET,

The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. E RN 18 E210%5# & H

BEENNIEAREDEHEMESXE
¥ BFEOOI—-RELTHAELTHYET.  Wealso offer courses for children.  Fi1EE) LEFERE,

ZVFBI—R

T4V T =R
Vichyssoise

121

CHEAREPOEOWRE RO &Y

Assorted Appetizers /RN 2 3

fBorTL
MTOBEENL

Sauteed Eel and Seasonal Vegetables,
with Grilled Eggplant in Dashi Broth

7 g £ R il

FEfior7=7
Seasonal Sherbet /MR R 18

ASKREBEMFY —nf v 27 —F

Wagyu Sirloin Steak from Japanese-Black Cattle
ASKFHIH A BB Ik

or

ASERRHEEMFE T 4L AT —F (+1,800m)
Wagyu Fillet Steak from Japanese-Black Cattle (+1,800 jpy)

ASRFCREBNEIENFHE (+1,800 jpy)

THVER or FEADIRE A I CER
BRIERE, DY)
Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup, Japanese Pickles

KRR 2 3R WRIG i

BB F— b, 3—t—

House Made Dessert & Coffee /FIlHf i MWk

¥ 12,800

FHENMU10%0R S5 2%



Seven Miles Wonderful course

Special Lunch Full course

tEAHEREI—X

T4 T =R
Vichyssoise

B AL

THAELOEOWRE RiZEORKY) &b

Assorted Appetizers /£ Rl 2 It H 3

NUHYV—FET AT T T DRI L
TR DY )T =Y —Z
Sauteed Foie Gras, Finished with Ripe Tomato Chinoise Sauce

R Ve e g il b X T

HERRMEORT —F WBPARBEOANZ—Y —2

BoOE FDVERZT

Abalone Grilled on Fermented Fish Sauce in Butter
with Iwanori Seaweed

BRMGRIG B Bt AR BOIHE REACRE RS

or

HFRBELAEDORT L
FYVT VRN —R (+1,8001)
Sauteed Lobster and Seasonal Vegetables ,
Oriental sauce (+1,800 jpy)
MR DA IEAR B R RIEH S (+1,800 jpy)

FEior7=7
Seasonal Sherbet /4R R 15

ASKPEBEMF Y —uf v 27 —F

Wagyu Sirloin Steak from Japanese-Black Cattle
ASHEI H A BB E

or

ASERRHEEME T 4L X TF—F (+1,800m)

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

TR ik ZEEI DR E A TR
BRIERE, DY

Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup, Japanese Pickles

RIRE 2SR DRI T3

FRBFF— b, a—t—

House Made Dessert & Coffee /EI il 5 Mk

¥ 18,900

* B/ FHRREa Y e ) B

* =Y v 2774 R/ FNROBHAEMN MEE] 2

EROHFRFEETIVI—R

TAYT—RK
Vichyssoise

Eizrrear]

LEFTEIOEOKRE iKY EGbE

Assorted Appetizers /%Rl 2 JF 3%

NYHY—FETFT T 7 DRI L
TR DY )T =X —R
Sauteed Foie Gras, Finished with Ripe Tomato Chinoise Sauce

7 W AT e e A i v X 7

EFERE L AEDO RV
FIZVENVY —A
Sauteed Lobster and Seasonal Vegetables ,
Oriental sauce

B RCE DA IR 5 R R AR X

WERREED R T —F ERIBAED N Z—) —R
BoFx BOVEFLT

Abalone Grilled on Fermented Fish Sauce in Butter
with Iwanori Seaweed

BRARG TR BBt A FE BT RERR IR

Ffinr 7 =7
Seasonal Sherbet /2% 5H 1%

ASHFHREREMF Y —uf v 27 —F

Wagyu Sirloin Steak from Japanese-Black Cattle
ASFEH H A R B IDWIEHE

or

ASEREHEME T 4L AT —F (+1,800m)

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

THIAR X FEEiORE AR T
BRIERE. &M

Cooked Rice or Rice Cooked with Seasonal Ingredients,
Miso Soup, Japanese Pickles

KRR 2 SR WRIG i3

HRET P —b, a—t—

House Made Dessert & Coffee /E1ill 5 Mk

¥ 27,500



%

Grilled on an Iron Plate
SRIREIEE

B2 75—+
Beef Steak / 7+
A 5 BpERE Y—ug v 100 g ¥ 6,500
Wagyu Steak from Japanese-Black Cattle Sirloin / AS75EA
Asvfiyﬁ%um:.:na{:fr ' 150 g ¥ 9,700
200 g ¥12,900
T4l 100 g ¥ 8,000
Fillet / AS3tH 150 g ¥ 12,100
200 g ¥ 16,200
Yxh=7Y7y  100g ¥ 11,500
Chateaubriand / B2 i B &
A 3 [E EE 4 S = I 100 g ¥ 5,300
JAa?f)Elr;e;s; Beef Sirloin / A5¥%¥ 150 g ¥ 7,800
200 g ¥ 10,300
fa I
Seafood / itk
ZIREEAA H Ofif i ¥ 2,000 PN ¥ 8,900
Fresh Fish of the Day / 24 H#ifif fa Abalone / 15U B
At ST R ¥ 2,800 F~—nifiE 1B ¥ 9,400
Scallops / B0 Homard Lobster / BCH fz 3R
HEEE 12 ¥16,500

Spiny Lobster / /84 4R

bt = B3k

Grilled Vegetable / ¥ 5%

EHOWIE  WRRAZy 7R EE v, ) ¥ 600

Grilled Seasonal Vegetables / I 2 ¥ 5

¢ TLIVTVES KUEMICBEL TER 2y ZIcs8RIREL,

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

¢ BFHEOI—RETAELTHYET.  Wealso offer courses for children.  Ff1EE) LEFERE,

¢ FRNAREIE 10%DEERESATEYET, AIEY—ERAR 10%EEHNLET,
The displayed price includes 10% consumption tax. A 10% service charge will be charged separately. ERMI1E B2 10%H2EH &S IMUL10%AR S5 2%



Single Dish
—

(T
Hors d'oeuvres / JF ¥ 3%

ZIRERE D h Sy F a3 ¥ 1,980
Fresh Fish Carpaccio / #if#i#)2E 1A 75
BOE S N HOWR AiSESHE Y Sb¢ ¥ 1,980
Assorted Appetizers /%Rl 2 JT ¥ 3%
NUH)—FET T T ITDRT L ¥ 3,200
Sauteed Foie gras / X> AT

A=

Soup / ¥
TAYI T =R ¥ 1,200
Vichyssoise /4Efi121%
F=—NFED R —T ¥ 1,200

Lobster Bisque /2R %

g $H

Meal / —#itk

H=U v I7I74 A ¥ 1,000
Garlic Rice /RMR 8K 7R
Z DR E IAHR TR ¥ 1,000

Rice Cooked with Seasonal Ingredients /KRB 2 3R

% Bk /BEREa Y e ) 2EH
* =V v 774 FNEOFIARE [E5E] M



He—n Draught Beer / fLu#in

H: ¥ — L “SORACHI 1984” Large ¥ 950
Draught Beer / LWl “SORACHI1984”

Small ¥ 800
J VT a—ieE—n y 850
Nonalcoholic Beers / J i 5

71 7 T I Cocktails / weii

EHioHh 7 TN ¥ 900
Seasonal Cocktail / I4 38 2 ¥
HI2TNEFE (B NY [ AR/ TV) ¥ 900

(FI7y FALv Y, Fv—F70 =y, V=&, t=v7)
Campari, Cassis, Gin With Blood Orange Juice, Grapefruit Juice, Soda, Tonic, etc

GEA RES SN A TR b

v Tra—ny CHERCIWET,
Non-alcoholic Cocktails are also available. / JBHE I RT3 F2 75

74 ¥ Wine/ it

o ZNX—7 Y w77 4 Sparkling Wine / A
fN—F ZTF=vF TV 2w b ¥ 1,350

Torbato Spumante Brut

e 17 4 ¥ White Wine / E4 fi4j

T AL—=F T4 AT 4 il ¥ 1,300
Del Quartaro Di Gavi
y—2xYy w7 Il ¥ 1,500
Riesling
a2y vyl Lz X IR ¢ 1,700
Macon-Charnay "Les Chenes"

® K7 A4 ¥ Red Wine / £L %%l
VaR—=bTNT VR — =y 1,300
Spatburugunder
Yy b—Fd— L4/ — B8 ¥ 1,500

Chateau Haut-MeneauBourgogne Pinot Noir

Yy b—Vtaf ARTT IR » 1,700

Chateau Puy Castera

¥ T LIS UIMES KUEICE L TIERZ Y 7ICHE8REEL,  Please ask our staff about allergens and production areas.
¥ FRRMEEIE 10%DBEEREFATEY £9. JIEY—EXR 10%%ZTEH Nz LE T,  Thedisplayed price includes 10% consumption tax. A 10% service charge will be charged separately.



7 ]‘ ]‘ ]) ¥ 7 Soft Drink / ¥k

Ry ¥ 890

Perrier / ligk

TIFA LYYV a—R ¥ 890
Blood Orange Juice / Ifitf it

PREREAPAY 2—R ¥y 890

Mandarin Orange Juice / ¥t

Bh)rava—x ¥ 890
Apple Juice / ¥R

TUL—=TIN—=DVYa2—2R ¥ 690
Grapefruit Juice / fill 77t

VvYrI—)L ¥ 690
Ginger Ale / ZH5K

29— ¥ 690

Coca-Cola / A[R

Yo my ¥ 690

Oolong tea / 3%

TAAITI—L— ¥ 590

Iced Coffee / vk

TARTA— ¥ 590

Iced Tea / VK%

hyba—e— ¥ 590

Coffee / WNYE

R (E—=2YY) ¥y 590

Tea (Darjeeling) / £1.% (Kii%)

N—TF4—(HEI—N) ¥ 590

Herb Tea (Chamomile) / & &4t (FE H %)



