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

BIZE3fE
Assorted 3 Appetizers

MAIN DISH
J09vHrON1770vII5 L
Croissant Croque-madame with Truffles
or
M1TF—-XUVYN 8 NERF E
Truffle Cheese Risotto with Turnip, Kujo Green Onion and Mushrooms
or
PEREEGEES R NJa1T7DROX—E
Truffle Bolognese Pasta with Duck and Baked Eggplant
or
Fyya0OU—3X hJaT
Truffle Quiche Lorraine
or
B E5NAE XR—=IDORNJa1TIYU—LIVRY
Truffle Cream Pasta with Mushrooms, Spinach and Bacon
or
UIVEYSY NaTER—FRIvT XR—OV
Salad Lyonnaise with Poached Egg, Bacon and Truffles
or
Z@E¥MDOHALYE NUaTRIYP X)L B BRE/N\LA
Truffle Bechamel Buckwheat Galettes
with Mushrooms and Homemade Prosciutto

DESSERT
AHDOTY -

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

FIE3e]
Assorted 3 Appetizers

MAIN DISH

BREEE BREORIL NJa1T7EV—-RT70 TS5V
(FFgHhEZE NI TUYVYRNIEE +800)
Red Sea Bream Poele, Truffles, White Wine Sauce

(Change to Truffle Risotto +800)
or

RPBEREEBBEODIUI NJ1TEIAIZFHNYAI—NR
(FFEhEENITUVYNIEE +800)
Grilled Pork, Truffle Mustard Sauce (Change to Truffle Risotto +800)
or

bo—IL—XBARL BEIVT4 V—t—I

Toulouse Cassoulet, Duck Confit, Sausage
or

ZIWYRE Ya—-J)Ib—k
Choucroute Alsacienne
or

RETEEARADIV T« NUITEFHHRRA
Duck Thigh Confi, Truffles, Seasonal Vegetables

or
IBREOO—AN fU2TUYVYE
QARIS TEXWEREIFET —Atk +2,000)
Ezo Deer Roast with Truffle Risotto

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

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

EEVUIO—-ADERSE NJaTUVYNRR
I2vOyhdVToERTAVY—2RX(+1,800)
Strawfire Roasted Beef Rib with Truffle Risotto, Red Wine Sauce (+1,800)

or
WBEARRE THF I VRADERE NU1TUVYNRA
IvOyhaV T ERTA Y —2RA(+3,000)
Strawfire Roasted Beef Fillet with Truffle Risotto, Red Wine Sauce (+3,000)

DESSERT

Today's Dessert

CAFE

d—b— &l #1355
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

“mBEORIX

Second Appetizer

FISH

BREESHONRIL V—AT7VTSVEEH
Red Sea Bream Poele, Shungiku, White Wine Sauce
or

FI—=ILBEDRIL ERTY—2R(+1,500)
Lobster Poele, Bisque Sauce (+1,500)

MEAT
EEVUIJO-ADERSE NJ1TUVYNRR
IovOvhAVITAERTAVY—R
Strawfire Roasted Beef Rib with Truffle Risotto, Red Wine Sauce
or
IBREOO—RAS NJaTUVYh
QAFIDSTEXWVWEREIFET)

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

HARRE THFIVADERE NUITUVYNRA
I2+vOyhdV T ERDTA VY —2RX(+2,400)
Strawfire Roasted Beef Fillet with Truffle Risotto, Red Wine Sauce (+2,400)

DESSERT
~NJaTENZSDT A ATY— L~
NJaoNFzVEIOVvAYY3OAS
Truffle Vanilla Ice Cream with Truffle Honey and Chocolate Croquant
or

FEOF Y~

Today's Dessert

CAFE
d—b— &l #IE
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,



