GRAND
KITCHEN

5«4 3 —23—2 Dinner Course 5:30p.m. ~ 10:00p.m.
2019/10/15 (Tus.) ~ 2019/11/30 (Sat.)

-
| ISYR FvFY T1F—|

RE—DUCY—EVEEETFRDT ) —X /[ TIv0y FERFOVIIR Smoked salmon and vegetable terrine / marinated shallot and eggplant
EN/ulf= or
MYIBEPITANEDTSY /| UV EE—ILISVDI T A

¥6,000 | GRAND KITCHEN DINNER |

Scallop and avocado salad / Saint-Maure Blanc siphon

BIEON—3VE /| N ENIIILDUVY Bacon rolled cod fish / potato and basil risotto

EYElES or
A —RA DU PEBNEFE / LEVRKRDZA A=) Rack of lamb from Australia / couscous lemon flavor
FEk or
EELED « LRDIIIL / JIR=RT [/ 701> —2R (+¥1,500) Japanese beef tenderloin / Lyonnaise potato / red wine sauce (+¥1,500)

EN/ull= or

EEFDOO—~E—=D JU1E—CZFEMEFR (+¥1,000) Roasted Japanese beef / gravy, seasonal vegetables (+¥1,000)

=TIV EEDI—YDOREEITT Mixed fruits and yogurt cream / yogurt sherbet

O—kb— FEF AR
N

Coffee or tea

Ve

DA IRPIIT
Wine Pairing
¥3,500

RIBCEOBIZVAIBRENDI SR> 2 1@
2=20-DIR2IIWI74—5—
+¥1,000 T1MBZY v/ \UITEBVZEITET,

Two glasses of wine selected by our sommelier
and
free-flow of mineral water (still or sparkling)
Substitute first drink with a glass of Champagne for an additional ¥1,000

p
27Uy bk F1F—|
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¥6,800 | FAVORITE DINNER |

Scallop and avocado salad / Saint-Maure Blanc siphon

BIEON—TVE /| N ~ENIILDUVY Bacon rolled cod fish / potato and basil risotto

ANBEEERDIUANYE / EOYT— / INAVTFXK

“Daisen” chicken leg fricassée / sautéed mushrooms / basmati rice

FI2IE or

P SVERRADR/ A Y—0—2 ~ / ULYXSDEAH Spicy roasted duck breast from Challans / stewed lentils
FI2I& or

EEFD « UADIUIL / V)IR=URTE / IR+ 2V —2R (+¥1,500) Japanese beef tenderloin / Lyonnaise potato / red wine sauce (+¥1,500)
FIZlZ or

EEFOO—RE—D JU1E—ESEEFE (+¥1,000)

Roasted Japanese beef / gravy, seasonal vegetables (+¥1,000)

NIZADANRS | NI VDI Cassis opera / mandarin sherbet

O—b— FEE #IHF Coffee or tea
N
RS LIIVIA ORIBCENBRVA IHREDT SR 3 &
Wine Pairing U=20—-DIRIIV D7 —5—
¥4.500 +¥1,000 T1MBZEY v/ \IICES\CETET,

Three glasses of wine selected by our sommelier
and
free-flow of mineral water (still or sparkling)
Substitute first drink with a glass of Champagne for an additional ¥1,000

J

RMEIBICHRT —E K 10%. HER 10% &8 ETCVEEEFT,
BMCRDPUIF—BENTENHUES. FOHRABB UL,
KERLE < KN TROEMBHRICDONTIE. Py IICRBRLTESL),
All prices are in Japanese Yen, subject to an additional 10% service charge and 10% 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.
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YEOLAZTIV /| P—=FT«F3—=DDINJT=)L

ABFEEERADIUAYE / BEOYT— / INAVTFXK

EN/ulf=

Vv D VERIADR A Y—0—Rt / LY XQ0AH
EV/uil=

EELED « UARDIIIL [ JBR=ZANT bk / I+ >N —2R (+¥1,000)
N/ ulf=

EEFOO—RFE—D JUrE—CFEERE

PSS AZ 2 —KDTH— FEBEO RS

¥8,800 | PREMIUM DINNER |

Small appetizers

Amberjack tartare / cauliflower purée lime flavor

Flatfish meuniere / artichokes a la barigoule

“"Daisen” chicken leg fricassée / sautéed mushrooms / basmati rice

or
Spicy roasted duck breast from Challans / stewed lentils
or
Japanese beef tenderloin / Lyonnaise potato / red wine sauce (+¥1,000)
or
Roasted Japanese beef / gravy, seasonal vegetables

Please select one dessert from A La Carte

O—b— FEE #IHF Coffee or tea
\_
DA IRPYT ORIBCENBERVAIRMEDITSAD Y 458
Wine Pairing 2=20—DIRIIVDA—5—
¥5,500 +¥1,000 T1MBZEY v/ \IICES N CETET,

Four glasses of wine selected by our sommelier

free-flow of mineral water (still or sparkling)
Substitute first drink with a glass of Champagne for an additional ¥1,000

RMEIBICHRT —E K 10%. HER 10% &8 ETCVEEEFT,
BMCRDPUIF—BENTENHUES. FOHRABB UL,
KERLE < KN TROEMBHRICDONTIE. Py IICRBRLTESL),
All prices are in Japanese Yen, subject to an additional 10% service charge and 10% 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.




