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

B3
Assorted 3 Appetizers

MAIN DISH
209yl 770vIISI L
Croissant Croque-madame with Truffles
or
F1TF—-RXUVYYEN EERSAMINERYF—Z
Truffle Cheese Risotto with Semi-dried Tomato and Zucchini
or
EOvd@AFFUIIY NJaTIRTR
Moroccan Chicken Tagine, Truffle Couscous
or
SIRALEENLDRANT T A (FH FclF BH)
MmFIUIENIDT

Ratatouille and Prosciutto Spaghetti (Cold or Hot Servings),
Grilled Eggplant and Truffles

or
FvyraOb—X NJa7T
Truffle Quiche Lorraine
or
BIY—MJa1TEVSADZ—-REARBRANT VT A
Cold Spaghetti with Summer Truffles and Young Sardine
or
NJ2T7DZ—REAYSS
Salad Nigoise with Truffles
or
UIVEAYSY MaTER—FRIvI X—=TY
Salad Lyonnaise with Poached Egg, Bacon and Truffles

or

mILRZEMDOALVYS ENLEFU—T IV T4

Buckwheat Galettes with Prosciutto and Olive Confit

DESSERT
AHOTY—h

Today's Dessert

CAFE
d—b— FrlE #1IE

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

B 37E
Assorted 3 Appetizers

MAIN DISH
BREEAXIFDRIL

Sea Bass Poele
or
TMBE EBEK NJ1TEFEHEBERA
RIATEIANZTPERN AT —RY—R
(FFgHhEE NI TUYVYRNIEE +700)
Roasted Pork and Seasonal Vegetables with Truffles,
Truffle Mustard Sauce (Change to Truffle Risotto +700)
or
PIWTaFIN—=H— BRENIITNIXERVT =Y —R
Artisan Burger with Homemade Truffle Buns and Sauce Périgueux
or

REEERDIV T« NUATEZEHHFRA
RJ2ATEIRAIZTERINA AN AT —RY—2X
Duck Thigh Confi, Truffles, Seasonal Vegetables
or
F—ANSUFPEBMNESFFEOOT «
NJ2TUVWh V—R J215=3—
QARIDS TEXWEREIFET S—Atk +2,000)
Lamb Roast with Truffle Risotto
(Available from 2 persons : +2,000 per person)
or

FI—=IBEDRDOL 1T ERTY—2X(+2,400)
Lobster Poele, Truffle Bisque (+2,400)
or

EEVUIO—-ADERSE NJ2TUVYNER
IovOvhdVT4EFRTA Y —2RX(+1,500)
Strawfire Roasted Beef Rib with Truffle Risotto, Red Wine Sauce (+1,500)
or

WARRE THFE I VRDERE MU TUVYNER
IovOvhaAVT4ERTA Y —RX(+2,700)
Strawfire Roasted Beef Fillet with Truffle Risotto, Red Wine Sauce (+2,700)

DESSERT

ABDFH— QEENSBROVERIET)
Today's Dessert

CAFE

d—b— &l #I3%
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

—mBEDRIX
Second Appetizer

FISH
BREBEIAXFDRIL

Sea Bass Poele

MEAT
EEVIJO-ADOERE NU1TUVYNRA
IovOybhAVTAERTAVIY—R
Strawfire Roasted Beef Rib with Truffle Risotto, Red Wine Sauce

or

F—ANSUFPEESMEFFEOOT«
rJaTUVYN V=R Ja15Z3—
QABINS TEXWEREITFET)

Lamb Roast with Truffle Risotto (Available from 2 persons)

or

WARRE THFIVADERSE NUa1TUVYNRR
ITovOvhIVTAERTA VY —2R(+2,000)
Strawfire Roasted Beef Fillet with Truffle Risotto, Red Wine Sauce (+2,000)

DESSERT
~NJ2T PARIU—L~
NATNFZVEIOVAYYIOS
Truffle Ice Cream with Truffle Honey and Chocolate Croquant
or

AHOTY—h

Today's Dessert

CAFE
d—b— @ I

Coffee or Tea

MIGNARDISES
SZvT4—X

Mignardises

Taxes are included. 550 yen per person will be charged for dinner.
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