T TN RA= a—

a la carte menu

Z DB, Others O3~ X)) T Ax=2—(Vegetarian dish)
® A V=¥ X ¥800
Green salad
¢ B HEXE ¥1,500
Warm Seasonal Vegetables
® C 2FF74 ZINVEERLEHF—Yv 2 +=T ¥2,200
Spaghetti grilled vegetable with garlic tomato sauce
D »~v ¥500
Hotelmade Bread
E 742 ¥500
Rice
> H— b Dessert
A T7ARZ2YV—21 ¥800
Ice cream
B R"2Z2Z2@F—Xr—F ¥1,300
Burnt Basque Cheesecake
C =va—DF74 7 ¥1,300
Mango Pudding

Coffee or Tea

MBEICRHEEBINNVEINTHY 33, PRy —e2ARBREMRESETURICE T,
Price includes 10% consumption tax. Separately to charge 15% service fees.

KEANRORKIZL Y, B - A= —2ZEVDHIEEN ST,

Please be advised that occasionally menu items change based on availability on the market.

AL VELZVY

VR 74

Main Dining ITO-ZAKURA



T IZAN P RA=a—

a la carte menu

A— KTV, Appetizer

A BEBBTYALL=a—Y—F VY FEXV 7y — DR ¥2,800
Smoked New Zealand king salmon marinated in Saikyo miso

B ¥IzV|F ¥F—YaDsr—RtX2D=Y% ¥2,800
Octopus Mariné with Pimiento de Piquillo Mousse

C BHEED T 7Y —r~y x—JHk ¥2,500
Ezo(Hokkaido) Venison Pate Infused with Green Peppercorns

A—7" /Soup
A RHORX—Y 2 ¥1,000

Today's potage

HEPHE [ 1—X « NAHE] Fish dish with small appetizer and bread

A NHELEZPARFHFZAOY T— IWENETYV—2

Sautéed Scallops and Asparagus with Kujo Scallion Sauce

B AHofarovren

Today's Seafood "Pil-Pil" (Sizzling Olive Oil and Garlic Sauce)

¥3,500

¥3,800

SRR [7 = 1 —X « NAFE] Meat dish with small appetizer and bread

A FHEHOLDCEYDOERE T—Vv - N2F—X

Tamba "Ajiwai-Dori" Chicken Stew: Poulet Basquaise

B HEFLZ74s VvHOET LV

Sauteed Japanese beef fillet

C HFHOKT A vEirH

Stewed beef in red wine

D HEBHEZ4AVNOETLY Y—2 - RV F—

Sauteed Japanese black beef fillet Truffle sauce

MBEICRHEERIONYVEINTHY 23, JRP— e 2ARBREMRESETURIS E T,
Price includes 10% consumption tax. Separately to charge 15% service fees.

MKEANRDRIIZL O, BM - A= —lZEBEPDIHENP TS0 T,

Please be advised that occasionally menu items change based on availability on the market.

¥3,500

¥8,500

¥5,000

¥14,500
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	A la carte Menu
	アラカルトメニュー
	a la carte menu
	その他／Others
	E　ライス         Rice
	¥800 　 　　　
	¥1,500 　
	¥2,200
	￥500
	￥500
	♦はベジタリアンメニュー(Vegetarian dish)


	デザート／Dessert
	A　アイスクリーム         Ice cream
	¥800 　 　　　
	¥1,300
	¥1,300
	¥1,000




	アラカルト左
	A la carte Menu
	アラカルトメニュー
	a la carte menu
	オードブル／Appetizer
	A　西京味噌でマリネしたニュージーランド産キングサーモンの燻製         Smoked New Zealand king salmon marinated in Saikyo miso
	B　ピミエント・ピキーリョのムースとタコのマリネ         Octopus Mariné with Pimiento de Piquillo Mousse
	C　蝦夷鹿のパテ　グリーンペッパー風味         Ezo(Hokkaido) Venison Pâte Infused with Green Peppercorns
	¥2,800 　
	¥2,800 　 　　　
	¥2,500

	スープ ／Soup
	A　本日のポタージュ 　　Today's potage
	¥1,000

	お魚料理【アミューズ・パン付き】／Fish dish with small appetizer and bread
	A　帆立貝柱とアスパラガスのソテー　九条ねぎソース         Sautéed Scallops and Asparagus with Kujo Scallion Sauce
	B　本日の魚介のピルピル         Today's Seafood "Pil-Pil" (Sizzling Olive Oil and Garlic Sauce)
	¥3,500 　 　　　
	¥3,800

	お肉料理【アミューズ・パン付き】／Meat dish with small appetizer and bread
	A　丹波あじわいどりの煮込み　プーレ・バスケーズ         Tamba "Ajiwai-Dori" Chicken Stew: Poulet Basquaise
	B　国産牛フィレ肉のポワレ         Sauteed Japanese beef fillet
	C　牛肉の赤ワイン煮込み         Stewed beef in red wine
	D　黒毛和牛フィレ肉のポワレ　ソース・ペリグー         Sauteed Japanese black beef fillet Truffle sauce
	¥3,500 　 　　　
	¥8,500 　
	¥5,000
	￥14,500






