COURSE MENU

ALL OF OUR DISHES CAN BE ADDED
TRUFFLE SHAVINGS.

ETOBRHBICHEFRDOBIFHT
FATZENTEFXT
1g ¥700

MENU A
4,800

AMUSE - BOUCHE
NJATAWRISVTIIVD [9T7-TIAI]
NIATNFIVERBRYTU—ERT—

Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

APPETIZER

HI3TE
Assorted 3 Appetizers

MAIN DISH
JO02vYrnk)a7o0vIRT
Croissant Croque-madame with Truffles
or
WEELZADEENI2TDF—AUVWE
Truffle Cheese Risotto with Chestnut and Enoki Mushroom
or
ENLEYFDRINTU—LINAY
Tuna Prosciutto Tomato Cream Pasta
or
Fwvra0Ob—X kUaT
Truffle Quiche Lorraine
or
NJa7JDvHOZR—JF—X
Macaroni Bacon Cheese with Truffles
or
Fa1T7OZ—-REYSS
Salad Nigoise with Truffles
or
BNATOATF—/EAIVT T YL (+1,200)
Black Truffle Tagliatelle (+1,200)

DESSERT
FEOFHY—h

Today's Dessert

CAFE

d—b— FrlE #1IX
Coffee or Tea

Taxes are included. 550 yen per person will be charged for dinner.
IBEETHIATT . TA4F—I M LRBT—TIFr—IELTH—AZKSS0HEFLTHIEFT,

MENU B
6.800

AMUSE - BOUCHE

NJATAWRISVTIVIVD [DT7-TOA4I]
NIATNFIYVERRYTU—ERT—
Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

APPETIZER

HIR3%E
Assorted 3 Appetizers

MAIN DISH
BEERE BEREEMIBORIL V—RI7r ISy
(NP k=i 5

(FFrEhEZENITUVYNIZEE +700)

Sea Bream and Scallop Poele, White Wine Sauce,
Seasonal Vegetables, Truffles (Change to Truffle Risotto +700)
or
RIBEE EBEK N1TEFHBIRA
NJ2ATEIARZTPERNAI—RY—2X
(FFEHEENIITUVYRNIZEE +700)
Roasted Pork and Seasonal Vegetables with Truffles,
Truffle Mustard Sauce (Change to Truffle Risotto +700)
or
SFRERORORETIA7IS0T+0—-T7
JrIa—RJU—LY—2X
Guinea Fowl and Foie Gras Vol au Vent
or
REBEERNDIV T« NUATEZEHHFRRA
NJLATEIARZTPERNAI—RY—2X
Duck Thigh Confi, Truffles, Seasonal Vegetables
or
BREO—ADO—AM NJaTUVYNRR
RIOAY—2R
QARIDS TEXWEREIFET — Atk +2,000)

Ezo Deer Roast with Truffle Risotto
(Available from 2 persons : +2,000 per person)
or
EEUIJO-XADERSE NJ2TUVYNRX
I2vOyhdVToEFRTAVY—2RX(+1,500)
Strawfire Roasted Beef Rib with Truffle Risotto, Red Wine Sauce (+1,500)
or
WARRE THF IJVADERSE NU2TUVYNRR
IovOvhIaVT4EFRDTA Y —R(+2,700)
Strawfire Roasted Beef Fillet with Truffle Risotto, Red Wine Sauce (+2,700)

DESSERT

FEHOF Y —h QEANSBEPVLTET)
Today's Dessert

CAFE

d—b— Fr=E3 $I%
Coffee or Tea

MIGNARDISES
SZyILT4—X

Mignardises

MENU C
9,900

AMUSE - BOUCHE
NIATAWRISVTIWIvD [9T7-TIAI]
NUATNFIVERR Y TU—ERH—
Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

FIRST APPETIZER

—mEDRIH
First Appetizer

SECOND APPETIZER

—mEOHIH
Second Appetizer

FISH

BREREE BERENIBOROL V-AT70T5Y
BhU1T7F AL EZEHEFHR
(BZAI—ILBEANZEE +3,000)

Sea Bream and Scallop Poele, White Wine Sauce, Seasonal Vegetables,
White Truffle Oil (Change Fish to Lobster +3,000)

MEAT
EEVUIJO—-ZADEHRE NJaTUVYNRR
IovOvhdVITAERTAIY—R
Strawfire Roasted Beef Rib with Truffle Risotto, Red Wine Sauce
or

IBREO—ADO—AS NJaTUVVYNRR
RIOAIY—2R
QARIDSTEXWVWEEIFET)

Ezo Deer Roast with Truffle Risotto (Available from 2 persons)

or

HARRE THFIVADERE NUITUVYNRA
I2+vOyhdV T ERDTAVY—2X(+2,000)
Strawfire Roasted Beef Fillet with Truffle Risotto, Red Wine Sauce (+2,000)

DESSERT

~kJaT PARIYU—L~
NJaoNFZVvEIJOVvAYYIAS

Truffle Ice Cream with Truffle Honey and Chocolate Croquant

CAFE
d—b— FflE #IF

Coffee or Tea

MIGNARDISES
SZvT4—X

Mignardises

Taxes are included. 550 yen per person will be charged for dinner.
fiEEF2THIATT . T4 F—IALRFT—TILFv—IELTH—ARSS0HEFLTHIET,



