MENU A
4,800

AMUSE - BOUCHE

NI2ATAWRISYTIWIVT [DT7-TOATI]
RIATNFIVERRY TU—ERH—

Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

APPETIZER
FIE3ET

Assorted 3 Appetizers

MAIN DISH
JO029vH D2 770vIR5 I
Croissant Croque-madame with Truffles
or
WERELRADEENI2ITDF—XUV'wE
Truffle Cheese Risotto with Chestnut and Enoki Mushroom
or
ENLEYVFDRINTIU—LIVASY
Tuna Prosciutto Tomato Cream Pasta
or
FwraOb—X bJ2T
Truffle Quiche Lorraine
or
NJaToDpvHOZR—JVF—X
Macaroni Bacon Cheese with Truffles
or
F1T7D=Z—ZEAYSS
Salad Nigoise with Truffles
or
BrN2TDOHTF—/EAIVUT T vl (+1,200)
Black Truffle Tagliatelle (+1,200)

DESSERT
FEOF Y-

Today's Dessert

CAFE

d—b— FriF IR
Coffee or Tea

MENU B
6.800

AMUSE - BOUCHE

NJATAWRISVTIVIvD [DT7-TOA4I]
NIATNFIYVERRYTU—ERA—
Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

APPETIZER
FIE]:

Assorted 3 Appetizers

MAIN DISH
BREE BERCNIBORDL V-RI7VTS5Y
MU T EFEER

(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
SFRERORORETA7ZISDIT+0—T7
JrIa3—RJU—LY—R
Guinea Fowl and Foie Gras Vol au Vent
or
REBEERADIV T« NUATEZEHHFRA
NATEIANZTPERN AT —RY—X
Duck Thigh Confi, Truffles, Seasonal Vegetables
or
BREO—ADO—AN NJaTUVYNRR
ROAY—2R
QAR TEXWEREIFET — Atk +2,000)

Ezo Deer Roast with Truffle Risotto
(Available from 2 persons : +2,000 per person)
or
EEVUIJO-XADERSE NJaATUVYNRX
IovOvhadVT4ERTA Y —RX(+1,500)
Strawfire Roasted Beef Rib with Truffle Risotto, Red Wine Sauce (+1,500)
or
WAREE THF IJVADERSE NU1TUVYNRR
IovOvhIaVT4EFRDTA Y —R(+2,700)
Strawfire Roasted Beef Fillet with Truffle Risotto, Red Wine Sauce (+2,700)

DESSERT

FHOT Y —h QEENSBBPVLTET)
Today's Dessert

CAFE

d—b— Fr=3 $I%
Coffee or Tea

MIGNARDISES
ST —X

Mignardises

Taxes are included. 550 yen per person will be charged for dinner.
IBEETHIATT . TA4F—I A LRBT—TIWFr—IELTH—AKSS0HEHLTEIEFT,

MENU C
9,900

AMUSE - BOUCHE
NJATAWRISVTIVIVD [DT7-TOA4I]
NIATNFIVERBYTU—EXRH—
Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

FIRST APPETIZER

—mEDHIF
First Appetizer

SECOND APPETIZER

—mE ORI
Second Appetizer

FISH

BIREE BEfENIBDOROL V—RI7V TS5
BhUaT74 A )L EFEIFFHE
(RZAR—ILBEANEZE +3,000)

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

MEAT
EEVUIO—-ADERSE NJa2TUVYNER
IovOvbAVTAERTAVY—R
Strawfire Roasted Beef Rib with Truffle Risotto, Red Wine Sauce
or

WREO—Z0O—A NU2TUVYNRA
RIAIVY—R
QAR TEFXWVIERIFET)
Ezo Deer Roast with Truffle Risotto (Available from 2 persons)
or
WARRE THFEITAVADERESE NU1TUVYNRR
IovOvbhaYTaEFRTA Y —2R(+2,000)
Strawfire Roasted Beef Fillet with Truffle Risotto, Red Wine Sauce (+2,000)

DESSERT

~KNJaT PARIYU—L~
NJaoNFzVEIZOvAYYIAS

Truffle Ice Cream with Truffle Honey and Chocolate Croquant

CAFE
J—b— i fI3%

Coffee or Tea

MIGNARDISES
SZyILTa—X

Mignardises

MENU JOIE
16,000

INCLUDE ALL-YOU-CAN-DRINK 120MIN.

Last order is 90 minutes after the start.

1209 ER+ INRE(T T (%909 TS5 RNF—5'—)

AMUSE - BOUCHE

NI2ATAVRISYTIWIVT [DT-TOATI]
RIATNFIVERRY TU—ERA—

Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

APPETIZER

BIE3E
Assorted 3 Appetizers

PASTA

BN TOATF—/AIVUT TVl
Black Truffle Tagliatelle

MEAT

BEARRE FTHF I VADERSE
ITovOvRIVIAERITA Y —R
Strawfire Roasted Beef Fillet, Red Wine Sauce

DESSERT

ABDFH— QEEDSBROVLLETET)
Today's Dessert

CAFE

d—b— &l #I3%
Coffee or Tea

MIGNARDISES
S pLFA—R

Mignardises

Taxes are included. 550 yen per person will be charged for dinner.
fiEEF2THIATT . TA4F—IALRBT—TILFv—IELTH—ARSS0HEFLTHIET,



