MENU A
4,800

AMUSE - BOUCHE
NIATAWRISVTIVIvT [D9T7-TOA4I]
MIATNFIVERRYTU—ERFT—
Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

APPETIZER
FIE3E]

Assorted 3 Appetizers

MAIN DISH
J00vHrON)2770vII5 L
Croissant Croque-madame with Truffles
or
Fa2T7F—XUVvk BERDTE
Truffle Cheese Risotto with Bumboo Shoot and Canola Flower
or
BEBFFvRYDIIYNIU—L/IVAY
Clam and Cabbage Tomato Cream Pasta
or
N2TDATFF—/EAIUT7 Tl (+700)
Truffle Tagliatelle (+700)
or
FvraOb—X kU277
Truffle Quiche Lorraine
or
NJaToDpvHO=ZR—IVF—X
Macaroni Bacon Cheese with Truffles
or
rJaTdDOZ—2@EHSS
Salad Nicoise with Truffles
or
P ANSHRAEZEHB DALY
Buckwheat Galettes with Aspragus
or
SBOEEZREHMDALYE

Buckwheat Galettes with Mushrooms

DESSERT
AEADFH—h

Today's Dessert

CAFE
d—kb— FrE #IX

Coffee or Tea

MENU B
6.800

AMUSE - BOUCHE

NJATAWRISVTIVIVD [DT7-T oA I]
NIATNFIYERRYTU—ERA—
Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

APPETIZER

B 318
Assorted 3 Appetizers

MAIN DISH
BIREE BRERIILAADKRIL V—RI7VTS5Y
bU2T EFEEFR

(FFrEhEZENITUYVYHNIZEE +700)
Sea Bream and Firefly Squid Poele, White Wine Sauce,
Seasonal Vegetables, Truffles (Change to Truffle Risotto +700)

or
RMBE EBE N1 TESHBERRA
NATEIAIYZTERTYAI—RY—2R
(FrghtEENIITUVYRNIZEE +700)
Roasted Pork and Seasonal Vegetables with Truffles,

Truffle Mustard Sauce (Change to Truffle Risotto +700)
or

BBENJATDSHZT RIAVY—REMNIITRIB X)L
Truffle Duck Meat Lasagna
or

REBEEADIV T« NUITEZEHFRRA
RI2TEIAIZTERINA ARTY AT —RY—2R
Duck Thigh Confi, Truffles, Seasonal Vegetables

or
FT—ARSU7EBMNESFFEOOT«
RJa2T7UVYN V=R Ja19Z3—
QARIDS TEXWEREIFET —Atk +2,000)
Lamb Roast with Truffle Risotto

(Available from 2 persons : +2,000 per person)
or

IR—=ILBEDRIL NJ1T EXTY—2R(+2,400)
Lobster Poele, Truffle Bisque (+2,400)
or

EEVIO-ADERE NJaTUVYNRR
I2vOyhdV T4 ERTA VY —RX(+1,500)
Strawfire Roasted Beef Rib with Truffle Risotto, Red Wine Sauce (+1,500)

or
HAREE THFTAVRDERSE NU2TUVYNER
ITyvOvhIVTAERTA Y —2R(+2,700)

Strawfire Roasted Beef Fillet with Truffle Risotto, Red Wine Sauce (+2,700)

DESSERT

FHD T Y — N QEENSHRVVLRITET)
Today's Dessert

CAFE
d—b— FreE #1IX

Coffee or Tea

MIGNARDISES
== pLFA—R

Mignardises

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

MENU FLORAISON
12,000

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

FIRST APPETIZER

—mEDRIH

First Appetizer

SECOND APPETIZER

—mEODRIX
Second Appetizer

MAIN DISH
EEVUIO-ADERS
NJaATUVYRERDARPZ AN HRZ
IvOyhdVITAERTAVY—R
Strawfire Roasted Beef Rib with Truffle Risotto and White Asparagus,
Red Wine Sauce

or

FT—ZARSU7EBMNESFFEOOT«
MATUVYN RTOA RSP RAINTHRA V—R Y215 =3—
QARINS TEFXWEREIFETD)

Lamb Roast with Truffle Risotto
(Available from 2 persons)

or

BRBE BRENIIORIOL V—RI7Y TSy
M2 TERTA TP RINSHR

Sea Bream and Scallop Poele, White Wine Sauce,
Truffles, White Asparagus

DESSERT
BT45ZRA KDOBY

Strawberry Tiramisu

CAFE
d—b—FEF IR

Coffee or Tea

MIGNARDISES
=P —R

Mignardises

MENU LA VIE EN ROSE
16,000

AMUSE - BOUCHE

NJATAWRISVTIVIvT [DT7-T oA L]
NIATNFIVERBYTU—EXRH—
Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

FIRST APPETIZER

—mEDRIH
First Appetizer

SECOND APPETIZER

—mEDRI

Second Appetizer

FISH

FR—=ILBEDRIL
TSVRBERIA NPT ZANSHA ERTY—R

Lobster Poele, French White Asparagus, Bisque

MEAT

WEARRE THFEIVRADOERE NJ1TUVYNER
IVvOvRIAVITAERTAVY—R
Strawfire Roasted Beef Fillet with Truffle Risotto, Red Wine Sauce

DESSERT
BTSSR DT

Strawberry Tiramisu

CAFE
d—b— FrlE #1IX

Coffee or Tea

MIGNARDISES
SZvLT4—X

Mignardises

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



