~Suivant~

This course is designed by our desire of localization of French with Chopsticks.
Please enjoy featuring local ingredients around the hotel.
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Amuse-bouche

TIa—X

Shrimp salad tomato pure and Wasabi cream “TEMAKI”
Salade de crevette“ASHIAKA”, creme“WASABI” “TEMAKI”

RFEEDYFX AN T beby—D—L LIV —L“TEMAKI”

Sauteed firefly squid and scallops
Marinated fresh wakame seaweed with kombucha Okizuke sauce
Sautés de coquille et calmar luciole mariné de wakamé sauce “OKIZUKE”

RENATENISIDY T — HETIADBRHKFE<IR HETDOY—R

Poélé seafood with croute of Comte cheese
Fruits de mers poélé, crotte de comté

AN ORIL arTF—XDr )N —N X

Grilled Wagyu beef red wine sauce made with Sake lees and Japanese pepper (80g)
“WAGYU”grille, “SAKEKASU”sauce vin rouge a 1a“SANSYO”

07UV FERHEELBOIRTAL Y —Z(80g)

Rice cake sweets
Gateau“MOCHI”

bHEF

Japanese sweets
“WAGASHI”

T

Coffee,Tea or Tenku no Matcha
Café,Thé ou Tenku no Matcha
G e
a—b— LR XiT RZEOHKe
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¥16,000

XA 15% service charge and A 10% tax are included.
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~Gourmand~

Amuse-Bouche

T3Iz—X

Smoked chicken breast strips and scallops vegetable precce
Pressé de coquilles saint-jacques, blancs de poulet fumés et légumes

BEBOFHILWSDAE—F BREROSLvE

Potato and onion soup

Soupe a l'oignon et pomme de terre

TxHAELEREDA—T

Spanish mackerel confit rosemary flavored leek sauce
Confit de maquereau sauce“NEGI”parfum de romarin

HFUIDar7 s a—RA2Y—FERXD)—A

Poélé domestic beef loin gravy sauce (70g)
Aloyau de boeuf poélé, sauce au jus de boeuf
EHEFr—ADRUL a0y —R  (T0g)
Grade Up to “Wagyu” meat and more steak to 120g by additional 4,000 JPY.
4,000 BN CFRIGIZT L —R Ty 7 L1201 B TEET

Chocolate bavarian cream fresh strawberries and icecream
Bavarois de chocolat frases fraiche et glace

Faal—kDANRBT TLydaf T ARV —ATRZ

Small sweets
Mignardises

NET

Coffee
Café

a—t—

¥12,000

~Terroir~

Amuse-Bouche

TI2—X

Smoked chicken breast strips and scallops vegetable precce
Pressé de coquilles saint-jacques, blancs de poulet fumés et légumes

BEBOFHILWSDAE—F BREROS L&

Potato and onion soup
Soupe a l'oignon et pomme de terre

CxHAERLEREDR—F

Sauteed seafood and scallops rosemary flavored leek sauce
Sauté de coquille Saint-Jacques et fruits de mer, sauce“NEGI”parfum de romarin

ANLMSLDYTF— B— R —FBREDY—R
or

Poélé domestic beef loin gravy sauce (70g)
Aloyau de boeuf poélé, sauce au jus de boeuf

EHEFr—ADRTUL a0y —R  (T0g)
More steak to 140g with additional 2,000 JPY.
2,000/ B T140g~ B TEET

Chocolate bavarian cream fresh strawberries and icecream
Bavarois de chocolat frases fraiche et glace

Faal—kDANRBT TLydaf T ARV —ATRZ

Small sweets

Mignardises

NEF
Coffee
Café
oa—k—

¥9,000

XA 15% service charge and A 10% tax are included.
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S

Entrée 11>%

Today's appetizer
Hors-d'ceuvre du jour
AH ORI
¥1,900

Recommended by the chef Assorted hors d'oeuvres
Hors-d'ceuvre du jour fagon du chef
V=7 RTTHA—FINVEVEDE
¥2,500

Today's terrine
Terrine du jour
AEDTY—X
¥2,100

Fresh fish carpaccio
Carpaccio de poisson frais
fERDOHN Ry Fa
¥1,900

Soupe A—7

Today's soup
Soup du jour
AHDA—T
¥1,000

Vegetable soup
Soupe de légumes
BEDHORA—TF
¥1,000

Produits de la Mer fa/if}#

Today's fish
Plat de poisson du jour
7% B D FkHE
¥3,000

Sea bream and scallop poélé
Dorade rose et coquille Saint-Jacques poélé
ERLPSLORTL
¥2,800

Scallops poélé
Coquille Saint-Jacques poélé
WILDRTL
¥2,700

Abalone bourguignon style
Oraille de mer a la burguignonne
HMOTNF=F VA
¥5,800

Viande PUBHER

Today's meat
Plat de viande du jour
A HOBAFHE
¥8,000

Grilled Steak
Steak Grillé
TINVART—%(1208)
¥10,000

Duck confit grain mustard sauce
Confit de canard sauce a la moutarde
WD 7 4 BLw RS —RY—A
¥3,700

Beef red wine stew
Beeuf a la bourguignonne
EEFHADRY A iR F
¥5,200

Autres DAl

Assorted Cheese
Fromages
F—XDORBYEDE
¥2,000

Melange salad
Salade mixte
AT =Y FH
¥1,500

Tomato salad
Salade de tomates
SN2 4
¥800

Prosciutto Caesar salad
Salade César au prosciutto
ENby—F =55
¥1,900

Bread / Rice
Pain / Riz
Ny /) AR
¥600

Desserts 7 #—h

Today's dessert

Dessert du jour

ARE DT H—h
¥1,600

Today's ice cream or sherbet
Sorbet et glace du jour
BRADTARZY—A Xix T¥%—~ph
¥700

Crepe suzette
Crépe Suzette
JV—FvaByh
QARRNODOZE L LS THEET)
Order is to be more than two persons.

BIAK  ¥4,200

one person

Boisson  BfRY)

Coffee
Café
a—k—
¥900

Thé
LIRS
¥900

FURT N OB KIFEPEKEE L TRV ET
¥ FRRRMRIE T —E R % LT LA B A TRV ET
XA 15% service charge and A 10% tax are included.



Kids Dinner A
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¥5,300(#410)
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Kids Pmner B
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¥3.700(#32)




