Azure

T2 =

Poached asparagus and shrimp, sabayon sauce, nuts scent
VANSGHADRS IEREDBE
FyVESIY/(I2Y-XT

"@aris Soir " chilled potato potage with onion espuma and consommé jelly
FUPHFORERT—1 ") -YT-)L"
MERBODIZAT-XESIVERZT

Please choose a main dish.
TREUAM VT4 PaZ2E—DERUTES,
Chef's recommended fish and braised leek with shellfish broth
S1IHIIHEFR U-FDINII
BRERO0T(3>

" Shiretoko chicken " and stuffed foie gras, ginger red wine sauce
HERFBETAT I SOOI EZRBROTRTA YR

Grilled domestic beef fillet, colorful vegetables with mellow sauce
EEFI(LAOTII ZOENBEFROTIAFv—
BEEIRY—XT (+¥1,500)

Grilled " Kuroge wagyu " beef colorful vegetables with truffle sauce
BEMNFOIII BOENBEROTIAFv—
Y—Z-RUJ—(+¥4,000)

"Terrine de fromage " combination of melon, verbena scent
F)-R-R-J0V->1
AOEDRUT =21 TIIR-IDEDELBIC

Coffee
d-k-

¥6,000

HANDKRIZEY BF - A2~ ICEBLNHIBENTENET
REHMECITHEBRAE TN TEYET . JIREIHBICH —ERH15%)EMBASETWLEZEET,

Please be advised that occasionally menu it

change based on availability on the market.

MPrice includes consumption tax. Additional service charge 15% will be added.



Plaisir .
L TLY N

~Blessing of H. okkaido~

Small appetizer
HESEFIOEV—M

Asparagus from HokRaido and shrimp, sabayon sauce
JbBERE 7 RANSHRAEBEDOY)E Y)\(3>Y-R

Fish from HokRaido, braised leeR with shellfish broth
ABERERR U—FOT AT
HRE2E0T 13>

e Please choose a main dish. A
TREYAM DT 9T a1aZ2E—DBBEUESL,

"ShiretoRo chicken” and stuffed foie gras, ginger red wine sauce
HEREBETATIZDTPIVES EZRKOTRTA Y~

Grilled domestic beef fillet, vegetables from HokRaido
HI4LAOJII ALBEEFHEOITIII-ILE

Wagyu beef fillet from HokRaido, potato and truffle sauce
LBEERENFILOIVI BinE
NJ1JY—Z(+¥4,000)

"Terrine de fromage " combination of melon, verbena scent
FU-3X-R-J0OY->1
AOEDXI7 =21 TIWR-IDEFEDELEEI(C

Coffee
d-k—

¥9,000
Seibu Prince Global Rewards (SEIBU PRINCE CLUB) €82 ¥8,000

LHOLRANSY  BRBFICEFIEMTLLX—JMICOEELTE. BARTEICLYRERH F (AHOLAR) TRFTEBEDHD
BERMBTRE (XU, SIS ME, TIE I, 2L EEE) DAESETWEEET HERMBTIR B OGS ECHFLOBBRSEEFATHRLHETES,
HHTREITRTORBYER—RETRYERS=0. EFRRMBUNOT LT OHERAZRLICH LT 2ENTEZ LA,
LHOTULTVEREERME7SB) & FARMHRURESH SN0 RMMER (BRERR) EEICTEANELET,



Seasonal

> —X"F o

Small appetizer
SREBFIOEN\—II

Marinated white fish, raspberry and pink vegetables with caviar

BERAOYUR I52RI-XELF1—A-0F FrETELBIC

"@aris Soir " chilled potato potage with consommé jelly
onion espuma and sea urchin

FOPHFORRRI—1 ") -YI-)L”
MERBOIRT-IEIDYAT IV EFFZHRRT

Chef's recommended fish and shellfish, braised leek with shellfish broth
S1JHIITHDEFRERLE
U-FOINIIEHREZBROT (3>

(" Please choose a main dish. N
TFEREDA T4y 1B —DHEUZE,

Brioche wrapped domestic beef fillet
with stuffed cabbage, truffle essence

EESF IR FEROEE
JUAYS1-J1—)LESa1-T7IS NI1TDIVvED AT

Grilled "Kuroge wagyu" beef colorful vegetables with truffle sauce
FENFILADOITUI EOSNMIEFROTIRTFv—
L Y—2R-RJJ— (+¥4,000) y

"Terrine de fromage " combination of melon, verbena scent
F)-X-RF-JOY¥->1
AOZEDRIT =21 TJIINR-IDEDELSIC

Coffee and petit four
J-b—&/NEF

¥14,000
Seibu Prince Global Rewards (SEIBU PRINCE CLUB) £8z% ¥12,000

Accommodations regarding food allergies at our restaurants, banquet facilities, etc. shall cover only the seven specific raw materials
(shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies, etc.
(our food suppliers) have an obligation to label under the Food Labeling Act.
Guests who wish for accommodations regarding any of these seven specific raw materials are asked to make a request in advance.
To give top priority to the safety of our guests
we regret we are unable to make accommodations regarding ingredients other than the seven specific raw materials.
At our facilities, as all food and beverages are handled in the same environment
we are unable to completely prevent contamination with minute quantities of an allergen other than the ingredients being used.
he allergy information (seven specific raw materials) is based on the ingredient information
(food labeling) of the ingredients used and from their manufacturers, etc.



Soup * Pasta * Appetizer 2—7 - 1X2% - #iF

1 "@aris Soir " chilled potato potage with onion espuma and consommé jelly ¥2,500
FCeDFORI—21 ") YT=)" FIERBOIRT-RESILERAT

2 Wagyu beef bolognese spaghetti ¥3,000
MFoROR—Y R\TyT4

3 Vongole-Bianko, clams from AkReshi ¥3,000
EFE HEOZEAORCILEY>]

4 Combination salad, sherry vinaigrette GF, V, P ¥2,000

IVER=232H545 S1U-TJ4H Rk

5 Asparagus from HokRaido and shrimp, sabayon sauce P ¥2,800
EBEEY RSHREBEOYIR YN\(3>Y-X
Seafood = Meat fwm - mym
6 Chef's recommended fish and shellfish, shellfish broth P ¥4,200
21759 IHOFFREBE BREZROT 13>
7 "ShiretoRo chicken "and stuffed foie gras, ginger red wine sauce ¥4,800
HERFBETATISDIFIV EZEREKDTRTA>Y—R
8  Grilled domestic beef fillet with mellow sauce 100g/350z  ¥5,000
EESI(LROIVI BEeRY—-REEE(C 1509/500z  ¥7,200
Dessert 74—+
9 Icecream ( Vanilla * Chocolate * Matcha green tea ) GE ¥1,500
PAZROI=L (N5 - F3Ob—h - #K)
10 Sherbet (Pear * Peach * Strawﬁeﬂy] GF, V, P ¥1,500
Sr—nRyb (FFR - 8k - &)
11 Coffee J-t- ¥1,100 14 Espresso  TATLwY ¥1,200
12 Caféaulait  HJ1-A-L ¥1,200 15 Tea & ¥1,100
13 Cappuccino ~ hIF—J ¥1,200 16 Herbtea J\—JF4— ¥1,200

GF* * Gluten free(% JLT21)—) V:+:Vegetarian(RT R F>) Pr=-Pork free((R—%571)—)

HANDKRIZEY . BHM - AZa—[CEBLAHHIZEENTSNET,
REHSICTHEBDEFNTHEYET . JIRHBEFICYH—ERH(15%)EMESE TV LZEEFT,
Please be advised that occasionally menu items change based on availability on the market.

Price includes consumption tax. Additional service charge 15% will be added.



