A La Carte

=g

Appetizer e

[RENTY =2 T7OHA— KT NAVEY Hbw
Savory Appetizer by Master Chef

BEO7 Y — % T4
Homegrown Green Salad

ABZVTFEENLE LY ATOYTH
Italian ham with Rocket Salad

MG HRIERRF 27 Va2 <=7 7R
Localized alcoholic version of Poncha da Maderia

FIMIELE | fER D~ U R LEPET AT H A AL 8D OFRERE &b
Directly from Tsukiji market! Marinade of fresh fish with Japanese asparagus
and spring vegetables

JEBDONRT « Ko Jho—==
J’s pate de campagne

TSGURET T T ITOT ) —X = I—F VR —FL R —REZ
Terrine of French Foiegras with Mango chutney and Ruby Porto Sauce

L E DL PO 7Y v b YT XN T
Fritto sweetfish with wild plants salad

WRDERNE S LVEEE-TFHHROTT 2
Steamed seasonal vegetables with original flavor preserved

4 LSRR 52 D A —
Chemical free organic vegetable soup

HFEH 2R o7y b (2 b2 —ff %)
Bucket of homemade whole wheat flour. (with Echiré Butter)
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A La Carte

Pasta INA K

ARKHDINAH
Today’s pasta

ReBERTAT=DV T A —%
Linguine of leek and snow crab

EWRAHETRIOBKEZ RV MET LS VERAALLEZ 7 —DT7 =y hF—X
Fettuccine of Ragout with “Chiyogenton” pork roasted with Porto

Fish fepimm

A H N O fif Aokt
Today’s fresh fish cuisine

mEREAR # 7 H &L B DOBRREE L XE OB U — LY — X
Teppan-yaki of the scallop from Hokkaido and Japanese tiger prawn
with light cream sauce of lentil

ANRA Afol-Travpua—A L~ FKEVA T EERT—RIFZ
Spicy roast of anglerfish and firefly squid with Piperade

TmoS5D AN DT A ¥ X—2R (Half) ¥2500
Bouillabaisse with full of seafood (Full) ¥4200

EEX I~V — /LT ED A, AfEX

FIXLLBENTH 7Ty MV o e /FV O A (Half) ¥2800
Fried and spicy fresh (Full) ¥4500
Essence of oriental aroma in the scented fry of Saffron Risotto

RESTADRANT l
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Meat ApSSE

A H O PR
Today’s Meat dish

REFIRARHPE TRLEORABES AT 5IE 2 AR D Y — X
Grilled pork from Nagano’s ‘Chiyogenton’
with organic Daikon flavored with Yuzu zest and chille pepper sauce.

HFEEHFRE Yy Yy hOB—A N RNUNERTIALA M DOV
Lamb roasted with Echalote, basil and Jus de dried tomates

AKHOY v
Today’s Gibier dish

F—ARNTUTHENT A VRET AT 7 T0R yv—=
R 2772050 DY —R « ) J—
Rossini of Foie Gras with Australian beef fillet, Truffle sauce and Perigueux

Cheese gk — X

AL T — R Hifh
Cured cheese Single

B TF— X B A
Cured cheese Combination Platter
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A La Carte

Dessert T —k

NT g v FEiO XL R
Special Patissier Seasonal Tart

JL—L-T Va2l arIZ4Fa—)VEIRITZ]AZAN
J’s style Confiture with creme and brulee

X T ZryaadeIngs 742 (K1 508MMIEXEY)
Fresh baked Fondant Chocolate Milk Ice (time required about 15 minutes)

KADTAAZ V=L Ev ¥ —v b
Today’s Ice cream or Sherbet

NT 4 v REOTH— K 6 KD AbY
Combination platter of 6types Patisserie dessert

Cafe sv—1e= s

HEE /ALK | AT Ly Y
Coffee/English tea/Espresso

I TF—

Cappuccino

AT Ly aN—T T (—
Fresh organic herb tea

Bli& 10% DY — B AR A THE\ N - LE S
We accept a 10% service charge
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