GRAND

KITCHEN

5«4 > —3—2 Dinner Course 5:30p.m. ~ 10:00p.m.

4 N
| JUSP/» T« F— /PREMIUM DINNER | ¥8,800
ZE—I)IPRYAT—
Small appetizers _
ST927PU— 01V RPIVT 458
INDA R PNSHADRF—LA / IVWNEIOYa—tER) 2D RLy YT Luxury Wine Pairing of 4 Glasses
Steamed white asparagus / Parma prosciutto and truffle dressing ¥8,500
AN o BREBICSDRIEY A THRD S Y2 P =1V 478
meuniér rbs cr ra shrimp bi —
callops meuniére / herbs cro(ite / sakura shrimp bisque I i I
ALEEEERDT UL | EEOIUDvE | W25 — R —2 +¥1,000 T1MBZY v/ \—_alCZ& VZIEITET,
“Daisen” chicken leg grill / Majtakefricassee / grain mustard sauce Four glasses of wine selected by our sommelier
FZIE or and
27« LARDO—2R / :EI.J —a8coYy )E—.Zd)j Uve free-flow of mineral water (still or sparkling)
Roast filet of veal, m;}llze's ; nirgreen peas fricassee Substitute first drink with a glass of Champagne for an additional ¥1,000.
EEFD « UARDTI)L / IR=D2—)LERT DTS (+¥1,000)
Japanese beef tenderloin / Beaufort and potato gratin (+¥1,000)
=% o 9 m—_———— Mo ——
EE4FDO—R =D JUrE—CSHmeE
Roasted Japanese beef / gravy, seasonal vegetables
—_— ~ 07' ~
PSRV EAZ 2 —KDTY— FERHEO<IES) o1 Jf\) J'J'D' 41E
Please select one dessert from A La Carte Wine Pairing
¥5,500
J—b— FEE B
N Coffee or tea J BRIBCENEIEY A IREDIS R 418
e ™~ 2V =0—-DIRIIVIA—5—
| 21971 )w 5«17 — /FAVORITE DINNER ¥7.400 +¥1,000 T 1MBZEY v V/N\—_alCEH VEZITET,
D=1 SNT—2 ) OSSN | EEEEDY 1L Four glasses of wine sele;ted by our sommelier
Vichyssoise / tartare scallops / crustacean jelly an
free-flow of mineral water (still or sparkling)
THFOVUT— / BRI Y REZF)—TDIVT 1 X+ Substitute first drink with a glass of Champagne for an additional ¥1,000.
Pan fried threeline grunt / semi-dried tomatoes and olives condiment
NBEEADT UL / EEODUNYE [ fo2F—Rky—2 [ o
“Daisen” chicken leg grill / Maitakefricassee / grain mustard sauce ’
FEE or
FEZ—ARSUPESNEEFE / IFE/N\—ILAZZ>, O—X)—0ED
Rack of lamb / small potato and pearl onion, rosemary flavor DALINRPIT31E
N “zﬂag o - Wine Pairing
EEFD « UARDTI)L / IR=D2—)LERT DTS (+¥1,500) Y4500
Japanese beef tenderloin / Beaufort and potato gratin (+¥1,500) '
FEE or _
EEdOO0—RE—D JUrE— C?ﬁﬁ@ﬁ+¥1,000) SRIBCENEIEVYAUIEEDI SR I 31&
Roasted Japanese beef / gravy, seasonal vegetables (+¥1,000) JU—=20-DIRIII7—5—
+¥1,000 T 1 MBZEY v/ \—_2lICZB V22T,
2LyyadI—=YDT20TPY [ JON=I2TSVDP1A Three glasses of wine selected by our sommelier
Fresh fruit vol-au-vent, fromage blanc ice cream and
J—b— FE AT free-flow of mineral water (still or sparkling)
Coffee or tea Substitute first drink with a glass of Champagne for an additional ¥1,000.
- J
— — \
| J5YE #vFY F+F— /GRANDKITCHENDINNER | ¥6400 | |  ————— ———— —
DU—LT1 VD= ) MIIEDIIVIIL /| BREDIa L
Vichyssoise / tartagre ;Tglops / crustacean jelly JYPIa—I KPS 3 5E
ZIE or s o
2O ENT D« OV TERREOUDLAS— Non Alcoholic Pairing
Zuwai crab effilocher and celeriac remoulade ¥3,500
1HFDOVUT— / BRI Y REAU—TDIVFT 1 X+ PRIBICENEVAUIRED 3 BORU>D
Pan fried threeline grunt / sen;_ﬁrli;d tomatoes and olives condiment J—IO—-DIRS) 97— —
I3 or .
Fif—2 RS UPESHETE | ) LA =Y. O—29—DED Three glasses of beverage s;zlected by our sommelier
Rack of lamb / small potato and pearl onion, rosemary flavor an
F2E or free-flow of mineral water (still or sparkling)
ABBEERADT )L / EEEDD'INvE [ RINRI—RYU—2R
“Daisen” chicken leg grill / Maitake fricassee / grain mustard sauce
FEE or
EEFD « UARADTI)L / IR=D2—)LERT DTS (+¥1,500)
Japanese beef tenderloin / Beaufort and potato gratin (+¥1,500)
HEEDT - / DI T -V
Citrus fruits dessert / honey espuma
O—kb— 3 #Bx
Coffee or tea
- AN

RMDBICRIE D —E 2 10%. HER 10%ENESETVELEEFTT., BMICKDPUINF—BENTINHUES, FHRABBUNLITIIZSH,
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.




