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
%]

Assorted 3 Appetizers

MAIN DISH
J09vHBrON1770vIIS L
Croissant Croque-madame with Truffles
or
M2TF—-XUVY BEFEDTE
Truffle Cheese Risotto with Bumboo Shoot and Canola Flower
or
BEEFFRYDRNINIU—LIVASY
Clam and Cabbage Tomato Cream Pasta
or
N21TDOATFF—/RIVT T vl (+700)
Truffle Tagliatelle (+700)
or
Fwvra0Ob—X NJ27T
Truffle Quiche Lorraine
or
NaoovhOZR—2AF—X
Macaroni Bacon Cheese with Truffles
or
N1T7DZ—R@ETSS
Salad Nigoise with Truffles
or
TP ANSHAEZEMDALY
Buckwheat Galettes with Aspragus
or
SBOEEZEHDALYH

Buckwheat Galettes with Mushrooms

DESSERT
AEHDFTY—k

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

HIK37E
Assorted 3 Appetizers

MAIN DISH
BREBE BEfERIIAHDRIL V—RIT7 TS5
(NP et i 5

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

or
RWRE EBR N1TEFTHHRRR
RI2ATEIAIRZTPERTAI—RY—2R
(FFrEhEENITUVYNIEE +700)
Roasted Pork and Seasonal Vegetables with Truffles,

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

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

REEERDIV T« NUATEZEHHIRIA
RJATEIRAIZTERINA ARV AT —RY—2X
Duck Thigh Confi, Truffles, Seasonal Vegetables

or
F—ANSU7EBMNEFFEOOT«
RJa2T7UVYN V=R Ja18=Z3—
QAFIDSTEXWVWEREIFEYT $—A% +2,000)
Lamb 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
IvOyhdV T4 ERTAVY—RX(+1,500)
Strawfire Roasted Beef Rib with Truffle Risotto, Red Wine Sauce (+1,500)

or
BAREE THFE I VRDERSE NJ1TUVYNRA
IovOvhdVT4EFRDTA Y —2RX(+2,700)
Strawfire Roasted Beef Fillet with Truffle Risotto, Red Wine Sauce (+2,700)

DESSERT

FHOF Y —h QEANSBEPVLTET)
Today's Dessert

CAFE
J—b— FrE {5

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

—mBE DRI
First Appetizer

SECOND APPETIZER

—mBEDRIH

Second Appetizer

FISH

BREEE BEfERIIVAADRIL V—RT 7 TS5Y
N1 T EZEIBFR
(BZEAT—ILBEAEE +1,200)

Sea Bream and Firefly Squid Poele, White Wine Sauce,
Seasonal Vegetables, Truffles (Change to Truffle Risotto +1,200)

MEAT
EEVIJO-ADERE NU1TUVYMNRR
ITyvOvhIVIA4ERTAIY—R
Strawfire Roasted Beef Rib with Truffle Risotto, Red Wine Sauce
or
Z—ANSUFPESMEFFEOOT«
rJ1TUVYh Y—R J25=Z3—
QAFIDSTEXWVWEREIFERT)

Lamb Roast with Truffle Risotto (Available from 2 persons)

or

HARRE THFIVADERE NUITUVYNRA
I2+vOyhdVToERDTAY—2X(+2,000)
Strawfire Roasted Beef Fillet with Truffle Risotto, Red Wine Sauce (+2,000)

DESSERT

~hJ2T PARIU— L~
NUATNAFIVEIOVAYYITS

Truffle Ice Cream with Truffle Honey and Chocolate Croquant

CAFE
d—b— FrE IR

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,



