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Please choose one item for each course : HORS-D’OEUVRE AND SOUP, MAIN DISH(AUTUMN SELECTION,CHEF’S RECOMMEND, FISH* MEAT, MY DEAR OLD MENU, SANDWICHES)
BEOaI—b— AARLEENTEYET Including coffec or tea. @FENTBANEIEETHE 2L ET Extra charge

SATHEDS LT MY DEAR OLD MENU

F— K7 )L « Z—7 /HORS-D’OEUVRE AND SOUP

KowRrtE1L 7 9,/ AUTUMN SELECTION

KO RMlLT —T4Fa—rD=—Z@Y T4 ¥3.280  HIL— =AU FELHEITAELEBIC ¥3,668 PEEHE (/N—a—AY) ¥3,668
Nicoise salad of broiled tuna and artichoke ®-+¥379 Chestnut cutry with chestnut rice Chinese noodles Pakomen
AISAADINNERDOU—AREED DY Yk 7 YLAY L F—R ¥3,668 B o )
U —H 2 A=2— [Vegan menu Spicy chestnut and mushroom risotto with parmesan AR T AT TARTAR (F AL Y) ¥3,352
INRENZT- AN —Tp_ROI— T4 ¥2,909 . s F '
- iﬂiz?h l/f j N ) LN D LT S A ¥3.668 Nasi goreng
picy salad with walnuts and soy meat Gorgonzola pasta with chestnuts and bacon )
— = . [EEE AR~ N — ¥3,795
BAL VAR AN T a) T O — =P T5 ¥2,909 THATT 7&%%%%‘40)3:%)]\; A ) ¥4,807 Japanese beef hamburger
Caesar salad with dry cured ham and shrimps Cocotte rice of foie gras and Kujo green onion
IV LR D==Y N1 A ¥4,554 EpETF —RAN—H— (PVm—)L F i — Fold Y rLT) ¥4.301
V=7 A=2— /Vegan menu Cocotte rice of pacific saury and chestnuts .
GOE DY ¥1.897 Japanese beef cheeseburger (gruyere, cheddar or mozzarella)
W EISS > > 5
Salad with lemon vinaigrette YT DFAAAR / CHEF’S RECOMMEND e .
WA N ANT T4 TIRVE ¥3 352
A / ==/ Vegan menu . .
ST RS ¥3289 TA—H =T — ¥3,795 Spaghetti Napolitan
Seafood salad @+¥379 Vegan burger B o
ﬁjjﬁf/j::i_/yegan menu FLTAAR TIT TR —RA ¥3,352
MDA ZIT Ry T ¥3,542 N S ¥3,542 Omelet rice with demi-glace sauce
. ) ) > Vegetable Bolognese
Octopus and celery with Italian dressing @+Y632
T4 J 7=/ Vegan menu W Lo ZLEDZOMEE 7Y ¥3,352
P—ELDTIF WKBELBI y2000 oA ¥h174 o ' ’
" - > Vegetable curry Shrimp and crabmeat pilaf Japanese-style
Marinated salmon with salmon roe
,% I/ . I o _ X
FORFEL - PUBFEL FISH-MEAT H—FAZ (2l T El-ld FF0) Y3542
VA~ A=2—/Vegan menu ‘ i AAOBEH =7 DAZA)V Shrimp / Chicken curry with rice
DX HAFRER X —=DI VN TRARDT 47 ¥2,530 Fish of the day chef’s-style ¥4,174
Galette of potato and zucchini with dip of avocado T WHFE D SAH T A X2 (U A ) Y6578 T —F A A (Elzaii:) . ¥4,174
L ) Homard pasta with Américaine sauce (linguine) @®+Y1,897 Japanese beef curry with rice
WAZDRA—T LBV RO TAT —~ ¥2,403
Chilled apple soup topped cinnamon flavored espuma S%@Tiffajl\@“\o“\om/?;“‘/ . A mixed seafood ¥4,174 =AY AN Y4 427
paghetti peperoncino with mushrooms and mixed seafoo Deep-fried chicken in the basket
AKAORI—T 2 ¥1,707 A E AE S - Py e
> @ HEOT A _X—ALA =Dy h—Ah ¥5,692 ‘s
Soup of the day Bouillabaisse with gatlic toast @®+¥1,012 b]j*/]‘ ]7/(‘/9:/SANDWICHES
XDZLRB AN AA—T yigyy  PARE—AROIYL v4275 b F—R BEOI I AR 4T ¥2,783
C . . 4 ’ Grilled Mangenton pork Mixed sandwich with hum cheese and vegetables
onsommé soup with mushroom and ginkgo
EPEA 100% DN X—F EDZANYTIT TR —A ¥4,680 . R L .
W4 —H 2 A= 2— [Vegan menu Japanese beef hamburger steak with mushroom demi-glace sauce ~IAY —F JV T T —ADTAT Ly R KT 40T ¥3,162
W DT AT AT ¥1,707 AT LS Y7210 Rye bread sandwich with marinated salmon and gruyere cheese
Vegetable sou i +¥2, ——s
g p Grilled Japanese beef fillet @®+Y2,150 FRYT I TT NIRRT s F Y3415
EEFT—aA D7V BT xR/ Yo g — ¥7.210 American clubhouse sandwich
Grilled Japanese beef sitloin Caté de Paris-style @®+Y2,150
SN NSNS s O— AR —7 FATLyRYURT 1 HK<wapr—X
Za—U—JURE A TE—=T DT ¥6,388 re—7 FA47 /N)‘/} r74/% L%~ =3 . 4,427
Grilled New Zealand aged beef @-+Y1,707 Roast beef rye bread sandwich with wasabi-flavored mayonnaise
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*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.



