MENU DECEMBRE A
6.800

AMUSE - BOUCHE

RNJ2ATAWRISYTIVIVD [9T-TIAI]
NJATNFEZVERB Y TU—ERT—
Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

APPETIZER

FIEE]
Assorted 3 Appetizers

MAIN DISH

BIBEE BRCMIBAORIL V—RI7Y TS5y N1 T EFERER

(FFEHhEZENITUYYHIEE +700)

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

or
TRE EBR NJ1TEFEBIRA
RJ2ATEIRAYZFPERRAI—RY—2X
(FlIFEbEZEN2ITUYVYNIZEE +700)
Roasted Pork and Seasonal Vegetables with Truffles,
Truffle Mustard Sauce (Change to Truffle Risotto +700)

or
EFRERODRORETA7ISDT+0—F7Y
7 I3—RIU—LY—2R
Guinea Fowl and Foie Gras Vol au Vent

or

REBTEERNDIV T« NUITEZHEFHRAR

RJ2ATEIRIYZFERRAI—RY—R
Duck Thigh Confi, Truffles, Seasonal Vegetables
or
BREO—AOO—ZS MJATUVYNERX RTAVY—R
QARIDS TEXWERIFET 8— Ak +2,000)
Ezo Deer Roast with Truffle Risotto (Available from 2 persons : +2,000 per person)

or

EEVUIO—-ADEHRE NJaTUVYNRR
IovOvhIVTAEFRTA Y —2R(+1,500)
Strawfire Roasted Beef Rib with Truffle Risotto, Red Wine Sauce (+1,500)
or
WARERE THF I VRDOERE NU1TUVYNER
IovOybaAVTAERTA VY —2RX(+2,700)
Strawfire Roasted Beef Fillet with Truffle Risotto, Red Wine Sauce (+2,700)
or
J09vHrNO)1T770vII5 L
Croissant Croque-madame with Truffles
or
WEELZDEEN2TDF—IAUV YA
Truffle Cheese Risotto with Chestnut and Enoki Mushroom
or

ENJITOATF—/RAIVUT7 TVl

Black Truffle Tagliatelle

DESSERT

AEOFHY—kQEEHNSBRVWVLREITET)
Today's Dessert
CAFE

d—b— &Ffzld fIF

Coffee or Tea
MIGNARDISES

ST —X

Mignardises

MENU DECEMBRE B
9.900

AMUSE - BOUCHE

RNJ2TAWNRISYTIVIVD [9T7-TIAI]
MIIATNFEZVERBYTU—ERT—
Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

FIRST APPETIZER
—mE DRI

First Appetizer

SECOND APPETIZER
“mBEDFIx

Second Appetizer

FISH
BIRRE BRCMIIBEORIL V—RI70 TS5y
BhUaTF A )L EEEREFR

(AZEFT—ILBEANEE +3,000)

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

MEAT
EEUIO—-ZADERE NUITUVYNRR
IovOvbAVTAERTA VY-
Strawfire Roasted Beef Rib with Truffle Risotto, Red Wine Sauce
or
IBREO—XDOO—AN NU2TUVYRNRZ RITAVY—R
QAFIDSTEFXLWERZIFET)
Ezo Deer Roast with Truffle Risotto (Available from 2 persons)
or
WAREE THF I VNDOERE NU2ITUVYNER

Ivv0OvbaVT4ERDAY—2RX(+2,000)
Strawfire Roasted Beef Fillet with Truffle Risotto, Red Wine Sauce (+2,000)

DESSERT

~hJaT PARITU— L~
~N2TNFZYVEIOYAYY3TS

Truffle Ice Cream with Truffle Honey and Chocolate Croquant

CAFE
d—b— Frzld fIF

Coffee or Tea

MIGNARDISES

SZeLT—X

Mignardises

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

MENU LUMIERE
13,000

AMUSE - BOUCHE

RNJ2TANRISYTIVIVD [9T7-TIAI]
MIATNFEZVERBYTU—ERT—
Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

APPETIZER
HI3E37E

Assorted 3 Appetizers

PASTA

ENJaTOATF—/RAIVT7 TVl
Black Truffle Tagliatelle

MEAT

WARRE FHFETALVADEFEE
IovOvbAVTAERTA VY —R
Strawfire Roasted Beef Fillet, Red Wine Sauce

DESSERT
KEDT Y~ QEENSHRVVERIFT)

Today's Dessert

CAFE

d—b— & IR

Coffee or Tea

MIGNARDISES

SZeIT—X

Mignardises

MENU NOIR
18,000

AMUSE - BOUCHE

RNJ2ATAWRISYTIVIVD [9T-TIAI]
NJATNFEIVERB Y TU—ERT—
Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

FIRST APPETIZER
BENITRODFTIURVY

Variation of Turnip and Scallop

SECOND APPETIZER

ATAAZDUIvrEFPET AUTST—ERN2TDT—U

Snow Crab Rillettes and Caviar

FISH

¥E v NVERA—Y—REVEYY—TL—R

Flounder with Champagne Vinegar Sauce and Lemon Marmalade

MEAT

WHAREE THF T VRDERE NU1TUVYNRR
VY—2ZRUT'— Ty akUaT#IF
Strawfire Roasted Beef Fillet with Truffle Risotto,
Sauce Périgueux, Truffle Shavings

DESSERT
ERXIFFADITSRETUAYRDIAVIRT

Pistachio Ice Cream and Cherry Compote

CAFE
d—b— Frald I

Coffee or Tea

MIGNARDISES

SZelbT—R

Mignardises

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



