TNV 7 47 Aa— A PRIX FIXE COURSE
¥8.855~

A =RTN AT AT g a (L B, v =T B30, ZITHBNIR, FoRT 40 F) - T F—MpbZn i | iz BRUKIZEN
Please choose one item for each course: HORS-D’OEUVRE, SOUB, MAIN DISH (FISH + MEAT, CHEF'S RECOMMEND, MY DEAR OLD MENU, SANDWICHES) and DESSERT

BHOa—b— AALEENTEYVET Including coffee or tea  @FNTIBNIBIEZTHRN - LU E T Extra charge

F—K7 L/ HORS-D’OEUVRE

TANNADFEENRF—REEX 7/ d—=a i ¥2,656
Escargots Burgundy-style
4 — I A== — /Vegan menu \ )
TN MZTANA T —Tp _OI— T ¥2,656
Spicy salad with walnuts and soy meat
PR, R, Y EEO~ DR FAET IR ¥3,668
Marinated Ezo abalone, tuna, salmon, and shrimp with caviar @+1,012
DAL VAR NI, 2V T O ——PTH ¥2,656
Caesar salad with dry cured ham and shrimps
‘7/(“—7'f‘/)<;1“—/\{egan menu
EOBEOYTH ¥1,771
Salad with lemon vinaigrette
WHeer) DA X)T Ry ¥3,289
Octopus and celery with Italian dressing @-+¥632
P —FLD<IR VKBEELIT ¥2,656
Marinated salmon with salmon roe
‘fj(“‘jf\/)(:z“j/Vegan menu ) )
X HTAFERyF—=DH Vs TRINDT 497 ¥2,403
Gallette of potato and zucchini with dip of avocado
A —7 2 A==2— /Vegan menu
AHOER Tk &0Z0yT— ¥2,277
Sautéed green vegetables or mixed mushrooms of the day
4 — 2 A== — [Vegan menu
7RI REROTTY MEE ¥2,403
Steamed vegetables chef’s-style STAUB cocotte

A—7",/SOUP
AHORI— 2 ¥1,391
Soup of the day
S ANENS HVNENSS S ¥1,771
Consommé soup with water shield and vegetables
ﬁ%*ﬁ‘/}\(:;’*/\’cgan menu
BEOTAAA—T ¥1,391
Vegetable soup
ORIGAMIGHE DM A=A T T4 2= ¥2,277
Onion gratin soup @ +Y506

V=7 DF T,/ CHEFS RECOMMEND
U4 —J 2 A=2— /Vegan menu
O N=E S
Vegetable bolognese

l7‘/1’*7'7\3/‘)@11“—/Vegem menu
RULT IV —
Vegetable curry

'fﬂ’“—ﬁ‘/f;:r—/\’egan menu
=T N— T —
Vegan burger

K04 HAE = HSEDOaa T TA

Cocotte rice of splendid alfonsino and honeywort

IS AR P e A = Nl E vV

Cocotte rice of Japanese beef and burdock

S HMOT A N—REH =y 7 =R}

Bouillabaisse with garlic toast

v —7Akat )7
Beef stroganoff

EEFOO—ANE—T T 7 —E A

Roast beef with gravy sauce, horseradish and vegetables

OBl - AEHEFISH « MEAT

LR — AN O 7Y
Grilled Mangenton pork

MeEDN—TF XYL
Grilled half chicken

EFEF100% o/ N—F ZEDZANOTIT TR —A

Hamburg steak with mushroom demi-glace sauce

Za—V=TURE ZA =T DT
Grilled New Zealand aging beef

EEEY—aA A DTV BT xR/ e —
Grilled beef sirloin Café de Paris-style

EEF7 L DTV
Grilled beef fillet

TAUBPE T-IR—L AT —F

Grilled American T-bone steak

EHEFDOT—AN—T Dy T4 TP —EX
Roast beef with gravy sauce, horseradish and vegetables

¥3,289

¥3,795

¥3,542

¥4,174

¥4,174

¥5,186

¥4,554

¥8,222
@®+y3,162

¥3,895

¥3,921

¥4,301

¥5,882
@ +¥822

¥6,578
@®+¥1,518

¥6,578
@®+Y1,518

¥6,831
®+¥1,771

¥8.222
®+¥3,162

fUBHEL FISH
AHOFBEE > =7 DAZAL
Fish of the day chef’s-style

TEROL=TL FN ) —T L

Sole meuniére Grenoble-style

F = VHFEDISAY T AV —X)—A (VT AR)

Homard pasta with Americaine sauce (linguine)

B
Grilled abalone

SATHEDS LR MY DEAR OLD MENU
Yemrhigl (8—a— )

Chinese noodles Pakomen

AVRRITRMTTARTAA (FFL)
Nasi goreng

PEAE N N — ] —
Hamburger

FEpefTF— AR —H— (P )L F=H— F-E T V7L5)

Cheese burger (gruyere, cheddar or mozzarella)
AT T A FIRIA

Spaghetti napolitan

FLTAR TIT TR —A

Omelet rice with demi-glace sauce

WEHE-CrlLl ZOZ0FEE T
Shrimp and crabmeat pilaf Japanese-style

A—FGAA (27 Fi2id F%0)
Shrimp /Chicken curry with rice

H—I4% (EFES)

Beef curry with rice

FF IR Yk
Deep fried chicken in the basket

B RY 4T/ SANDWICHES

<R —Fy SV L F—ZDFA T Ly R R g F
Rye bread sandwich with marinated salmon and gruyere cheese

H—ARE—7 FATVLYRYURY 4y F v R—R
Roast beef rye bread sandwich with wasabi flavored mayonnaise

T AV T T ING AR AT
Ametican clubhouse sandwich

KEMTLAX—0H51E, TOARFZIZBALELIZEN MEMDAFIRIICEY, Ama—RNEFICARDBEANITSWET METREHSITT T —E 28 15% - HERL 10% 3G EH TBYET

*Please inform our staff if you have any food allergies.

*Menu items may change according to ingredient availability.

*The prices include 15% service charge and 10% consumption tax.

¥3,795

¥4.427

¥6,072
@®+Yy1,012

¥12,650
®+Y7,590

Y3542

¥3,036

Y3542

¥3,921

¥3,162

¥3,162

¥3,162

¥3,289

¥3,795

¥4,048

¥2,909

¥4,048

¥3,162



