GRAND
KITCHEN

5«4 > —3—2 Dinner Course 5:30p.m. ~ 10:00p.m.
2019/09/01 (Sun.) ~ 2019/10/14 (Mon.)

- = ™
‘ TJU=7’/\ T« — /PREMIUM DINNER | ¥8,800
RE—IVPRIAT—
Small appetizers
NVINFDEIVIIV | D4 LBRDA ) IS5T7—EaL
Amberjack tartare / cauliflower purée in lime flavor DA IR T
Wine Pairing
INU T ) USROS EEDI Y X I 7 ¥5,500
Sole Bonne-Femme
ORIBICEDEIEVA IREDTISRT1Y 418
A=ARSUTPEBNEFE / NIVIP—F /| T14I3VUVRYI—FRDOY2 2U=20—-DIRIIV D7 —5—
Rack of lamb / Persillade / Dijon mustard sauce +¥1,000 T1MBZEY v V/\UICESR VZIEITET,
FI2IE or
EEFD « UARDT UL / UIR=URT k[ FROA >N =2 (+¥1,500) Four glasses of wine selected by our sommelier
Japanese beef tenderloin / Lyonnaise potato / red wine sauce (+¥1,500) and
F2E or free-flow mineral water (still or sparkling)
EEFOO—-—RE—D U1 -0 Substitute first drink with a glass of Champagne for an additional ¥1,000.
Roasted Japanese beef / gravy, seasonal vegetables
P23V EXZ 2 —KOBEO<TZS)
Please select one item from the A La Carte menu
J—b— F FBR
\_ Coffee or tea )
4 — N
‘ JxJ7J)w bk 5+ — /FAVORITE DINNER ‘ ¥6,800
BIRDAIVNYF 3 [ IBEDTSE / £EIVIT«DIIT A AU+
Sea bream carpaccio / root vegetable salad / ginger confit condiment
FEBEENIEDY—/\NY /| VEVITSZARBRDERD AL~
Sole and scallops turban style / lemongrass flavored bisque T J N ) J 2D
Wine Pairing
A= SUTPESNEFE / NV V= / T14Y3YV25— DY ¥4,500
Rack of lamb / Persillade / Dijon mustard sauce \
FZF or PRIBICENEIEVAUIEREDI S AI(> 3 1@
EEFD « LADTUIL / USR—RT b/ T VY= (+¥1,500) JU—IB—DIRIIIA—5—
Japanese beef tenderloin / Lyonnaise potato / red wine sauce (+¥1,500) +¥1,000 T1MBZY v V/I\UICEENZIEITET,
FI2IE or . ‘
EEFOO—2 =T T P —ESE85E+ ¥1,500) Three glasses of wine selected by our sommelier
Roasted Japanese beef / gravy, seasonal vegetables(+¥1,500) and
free-flow mineral water (still or sparkling)
HYZADANRS | VI SIDIILAR Substitute first drink with a glass of Champagne for an additional ¥1,000.
Cassis opéra cake / mandarin sherbet
J—b— FP fBx
Coffee or tea
. J
4 T = )
| JSYR FyFY T1F— /GRAND KITCHEN DINNER | ¥6,000
RE—DUCH—EYEFEEFEDOT)—X /[ ITYv0y LERFDOVIR
Smoked salmon and seasonal vegetable terrine / shallot and eggplant marinade
FElE or
BHODIVNYF3 [ BFEDYSY | FZDV I DIVTA AUk DA IR
Sea bream carpaccio / root vegetable salad / ginger confit condiment Wine Pairing
. — ¥3,500
RAZFDIT— | ERHEBTAVVI—R
Pan-seared sea bass / chrys;r;’_c;f}egmucr)rr] and white wine sauce BIIBCESHEREUA TRERDTS 21 2§
— . , JU=D0-DIRIVI%—5—
=TUBD— RO YU [ LVEVERDI-2T) v +¥1,000 T1HBEZEY v Y/ \UICEB VEZTET.
Spicy grilled pork loin / lemon flavored corn grits ' == °
FrzlL or T . .
X ) X . wo glasses of wine selected by our sommelier
EEFOO0—-RE—D JUAE—EFEERE (+¥1,500) and
Roasted Japanese beef / gravy, seasonal vegetables (+¥1,500) free-flow mineral water (still or sparkling)
RO 29— IS LRI o H | Substitute first drink with a glass of Champagne for an additional ¥1,000.
Affogato / Matcha ice cream, roasted green tea
J—b— FP FBR
\_ Coffee or tea )

RNMIBICBHRT — 228 10%, SHER 8% ENESE CVEREFT., BMICKDPUILF-—RENTZNEUES. FOHRADBUNITIZES0,
KEREE « KN T ROEMBIRICDONTIE. R v IICRBRIZE),
All prices are in Japanese Yen, subject to an additional 10% service charge and 8% consumption tax. Kindly inform our staff prior to ordering if you have any food allergies or are observing dietary restrictions.
For inquiries about rice-based foods, kindly ask our service staff.



