T IHAN P RA=a—

a la carte menu

A— KTV, Appetizer
A PHEBET=Y A L=a—C—FV FEF V7V —F DR ¥2,800

Smoked New Zealand king salmon marinated in Saikyo miso

B Wy HHELRZALL ID=Y 3 FEOEEDOZ 222 %5 XHNT ¥2,800

Scallop and Firefly Squid Marinade, Canola Flower-Scented Couscous Salad-style

C Py¥yv/Ary -~=py=x ¥2500

Jambon Persillé (Ham and Parsley Terrine in Aspic)

A—7" /Soup

A KHORX—T o ¥1,000
Today's potage

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

A V—FV 729 MEFARYD2ZY) —2EZIAA ¥3,500

Braised Salmon Trout and Cabbage in Cream Sauce

B WELAIORTV Tr¥=gr\X— ¥3,800

Pan-seared Shrimp and Bamboo Shoots, Burgundy-style Garlic Butter

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

A K-B-F SHoOLHORyaz ¥3,500
"Baeckeoffe" (Alsatian Meat Stew with Pork, Chicken, and Lamb)

B HE4L 74 vHOEY LV ¥8,500

Sauteed japanese beef fillet

C HHOKRT A Y Eidi ¥5,000

Stewed beef in red wine

D HEAMFEZ74 VHORYLY Y—2R - RY F— ¥14,500

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.
HKEARORMIZE Y, BM - A =2 —BFEFD2LEE» ST,

Please be advised that occasionally menu items change based on availability on the market.
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T IHAN P RA=a—

a la carte menu

ZDAth,Others I ~T X)) T v x=a2—(Vegetarian dish)
XA ZV—=vFIX ¥800
Green salad
% B OEER ¥1,500
Warm Seasonal Vegetables
X C AXNFT 4 ZINEEEH—Y 2 b=} ¥2,200
Spaghetti grilled vegetable with garlic tomato sauce
D v ¥500
Hotelmade Bread
E 74X ¥500
Rice
Y — bk “Dessert
A TARZY—2X& ¥800
Ice cream
B Ho7zvy=x ¥1,300
Strawberry "Fraisier" Cake
C av7F—Ar—% ¥1,300
Comté Cheesecake
D a—tv—-}H ¥1,000

Coffee or Tea

MBEICRHEERIONYVEINTHY 23, JRP— e 2ARBREMRESETURIS E T,
Price includes 10% consumption tax. Separately to charge 15% service fees.
MAEANORIIZL O, B - A= —lZEPDIGEF TS0 T,

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