TABLE 9 TOKYO DINNER COURSE

I OASIS COURSE  THIT THH

F7Ra—R
¥8,500
AMUSE
Amuse-bouche
73a1—X-J—>a
APPETIZER BTEE1REBUCEEL 1 Item from APPETIZER

Cacao flavor foie gras fondant with mariage of beets and cranberry
HAFRRDIAT I S574080 E=VEITIR)—DIT7—Da

Scottish salmon mi cuit and cauliflower mousse with gin flavor caviar

ATy aY—FEUDIFaAEHN)ITTT—DL—R
SUNEYEXYETERZT (+¥1,000]

WARM APPETIZER BETRE1REBBULIEEL 1 Item from WARM APPETIZER

Potage of Jerusalem artichoke with gruyere cheese espuma

HEDOREI—21 T)aAI—ILF—XDIRT—<EEtLIZ

Flan of snow crab with truffle and porcini mushroom flavor

XILEDITSY MJaoERILF——HDEFY [+¥1,000]



| B

MAIN DISH AUTF4vL 1% 1 BEBRULIZEN 1 Item from MAIN DISH

Pan-fried cod with chorizo, white kidney beans and sherry vinegar sauce

FaYv—cE--EEORIL AVWAFTARE ) —ERT—Y—R

Baked lobster pie chausson style
FI—=IWTN—DR(BH 23—Y LI T (+¥2,500]

Red wine stew of japanese beef cheek

EE4RRADKTIIUR

Grilled aussie beef tenderloin with madeira sauce and creamy morel mushroom

A—RAFSITE FT4LADTVIL IT5Y—REEY—2EDT -5 IL—LA
Grilled japanese beef tenderloin and foie gras "Rossini" style

EEFI7/LRAETATITS0ORAY—=, [(+¥2,500]
AT ZVASVZDELVANSY PRI I7Yh——Eh DAV AEL—av %R T VT RFv—A=a—TF,

DESSERT TH—rE1@REBUEELY 1 Item from DESSERT BREAD

Terrine chocolate with tonka baens flavor vanilla ice cream AN
T1)—X3335
rohEEFEBN=FTARI)—LEELIC

Coffee or Tea

Roasted pear and celeriac with 3 kinds of cheese cream
FISVADAT4EEAYZTTDITFR a—b—FIFHE
3FEOIAYT—Ya1D/N—F=—



TABLE 9 TOKYO DINNER COURSE

i URBAN COURSE LI

F—i300—R

¥11,000

Amuse-bouche

FIa—XT—va

Scottish salmon mi cuit and cauliflower mousse with gin flavor caviar

AATAYYAY—FUDIF 2 ENTFTT—DL—R DUDBYEFYETEBAT

Potage of Jerusalem artichoke with gruyere cheese espuma

HFEORI—Ta Y)afI—LF—XDIRT—TLébIc

Flan of snow crab with truffle and porcini mushroom flavor

RILEBDIS5Y MazERLF——EDEY

Pan-fried cod with chorizo, white kidney beans and sherry vinegar sauce

FaVV—EE-REDRIL BVAIFAREY T —ERT—Y—X

FEINETIVVRARTIEHEILH)— )L SHETY 7HEFHERMT 5T
TABLE 9 TOKYO EFAK T 4E&
Ensembles of “Tokyo shamo" Chicken and "EDO" vegetables
with Senju green onion consomme soup ‘Royal style’
% RELpLEIFBEO7U YT 2B OB
=& FREBOIAVYAR—T OI(4¥ LA
or
Ft=(&
Grilled japanese beef tenderloin with madeira sauce and creamy morel mushroom
EE4FILADT )L ITIY—REE)—LEDT-5-IL—L4
or
F=(&
Grilled japanese beef tenderloin and foie gras “Rossini" style
Y EEFIILREIFTISOOYS—=MA [+¥2,500]

Composition of orange and mascarpone with grand marnier ice cream
FLUDERRANR—ROAVRS LAY TIUINZIOTARIY—LbEbIC

Bread
A2

Coffee of Tea
a—k—FkEF

- AFRR(CKY IFBRFL IR TRES N EBREEALTEYET .
- ABYT EaASVZDELANSY PRI IFIA—Z ROV RAEL—LavE RV T R Fy—F=a—TF,



TABLE 9 TOKYO DINNER COURSE

LI SPECIALTY COURSE I

ARURYTA-2—R
¥15,000
Amuse-bouche

F3a—X-TJ—va

Conposition of snow crab,abocado and cauliflower with ossetra caviar
X I4E FHRAR HYI53T7—DAVKRI a3y #hSFYETFR

Porcini mushroom consomme soup with chicken liver ravioli

EUBELRILF—=EDIVYARXR—T BL/IA—DFEXY

Chou farci of iberian pork with robert sauce
ARYIABDY1—T7)LY AR—LY—R

Pan-fried cod with chorizo, white kidney beans and sherry vinegar sauce

Fa)y/—Z2E--EEORIL AVWAIFAREY D) —ERT—Y—R

I . Grilled japanese beef tenderloin and foie gras "Rossini" style

EE4FILAELIATIS0OAYL——R,

"Glace montelimar" macaroon style
"TSAEVTYR—I” THOAVRESIL

Bread
AN

Coffee of Tea
a—b—F T
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