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*Kindly inform your waiter if you are allergic to certain foods or are observing dietary restrictions



B33 HRE Chef’s Recommendations

HpE AT —F 8 (7 A—THE) ¥2,650
Japanese Beef Steak Bowl with Cup Soup

SHha FLTAZA NI —R 1,650
Chicken Pilaf under Omelet with Hashed Beef Sauce

Tx—UAY

WP (BB oe2E) 1,120

Jyaji-men ( Noodle Soup with Deep Fried Chicken )

HIEREAT 2T ZYFK (U 50, h=d, THRAR boh 73 42) ¥1,450

Cobb Salad ( Tuna, Chicken, Egg, Avocado, Tomato, Salami and More )

D5 H, HfE . 2OZDOH =Yo7 \EZ—Kix 1,250

Garlic Butter Grilled Shellfish, Bay Scallops and Mushrooms

HTL—F (F=h BYYFLFF—Z, AI)L) 920

Caprese ( Tomato, Mozzarella Cheese, Basil )

FVIAVRTF—RX (KRFMvT2AOF— K& FIE— Rz 770

Cheese Potato Chips with Chile Con Carne



a— 2B Dinner

F—k7n Appetizer  FUplEH Fish Dish

BWEERE =LY IOANEUCTRET H—ELDu—Rk FYVELLxuybDdFY

A#FT 7 NT Ty TAT DIV—=L)—AEIIT

Put Duck on Beetroot and Apple Tartar Roasted Salmon Nuts and Shallot Flaver

with Raspberry accent with Endive Cream Sauce

PR Meat Dish 7 H¥—p Dessert

BNTHOZIAD HIVEINADE) FEDL—R F3 RJaMk

Stewed Pork Belly with Red Currant Strawberry Mousse with Cassis Flavor
and Star Anise Flaver

FpF— A F—R7N [ B (~—7H—vay) | WEE  F—1) ¥4,900

Dinner A ( Appetizer / Fish dish ( Half size ) / Meat dish / Dessert )

FA4F— B F—F70 / il sz WL /| F9—h) 3,900
Dinner B ( Appetizer / Fish dish or Meat dish / Dessert )
FAF— C (KHOZ—T | fall sz BORHEE / S x—~_whk) 2,850

Dinner C ( Soup / Fish dish or Meat dish / Sherbet )
I—ZRPHITIE R #ed FAR & a—b— g3 FLAE BHVWTEYES

Bread or Steamed Rice and Coffee or Tea is included in the Dinner Course

P ARYS X ¥320 HARz—7 ¥ 320
Side Salad Today’s Cup Soup

MINET LIVF—RIIVT VT 1) —DEERITIESKH DN DCRELTEVET,
% We also have rice flour bread for customers
who have a wheat allergy or who require gluten-free bread.



ZF—F7 Appetizers

HIEREAS 2T ZHFK (IH 750, h=d, THRIR, boh 73 28) ¥ 1,450

Cobb Salad ( Tuna, Chicken, Egg, Avocado, Tomato, Salami and More )

D Aenyav & 4 1,120

Caesar Salad

JV— 5K 720
Green Salad
HFL—E b=k BYYFLFF—R, NUL) 920

Caprese ( Tomato, Mozzarella Cheese, Basil )

HERT MERORT 54 470

Potato Salad

AE—TY—FY VY IXIRA 1,350

Smoked Salmon with Green Salad

NI IVE a2 4
Caprese Cobb Salad Caesar Salad

A—7 Soup

F=F T TR AT ¥ 720

Baked French Onion Soup

AHDA—T 520

Soup of the Day



£l B Fish Dishes

T VYHOL=TV TN/ —T V)

¥1,650
Sole Meuniére Grenoble Style

FHDORIL FV—h<wh/—R

1,650
Pan-fried Sea Bream with Cherry Tomato Sauce

BEHORTL F)—h<why—2 R oL V—RAT—F FXVOMPEEN—T AR TV H X R%
Pan-fried Sea Bream Sautéed Pork with Ginger Sauce
with Cherry Tomato Sauce

Grilled Herb flavored Chicken
with Green Salad

PIRIEE  secipuc 20 prigmpasancsosTs. Meat Dishes

=725 —F FUXFV—R 3t =T 7 — R ik Rk

¥2.650
Beef Steak with “Teriyaki” Sauce or Madeira Sauce or Japanese “Ponzu” Sauce

F e =T Fa—
Our traditional Beef Stew

2,650

F L OMEEE N—T K 7V~ 5 AR

1,650
Grilled Herb flavored Chicken with Green Salad

K=l DL D= AT —F 1,500
Sautéed Pork with Ginger Sauce

NON=GRT—=F =ILal—LY—R &hid KoKk

1,500
Hamburger Steak with Mushroom Sauce or Japanese “Ponzu” Sauce

VAV 3l 974 ¥270
Bread or Steamed Rice

MINET VILF—=RTIVT V7 ) —DBBRRITIEKB DN DTRBEELETEVET,
*We also have rice flour bread for customers who have a wheat allergy or who require gluten-free bread.



BEETT7 hL— L Rice Dishes

FEPE AT —FH (I T ZA—THE) ¥ 2,650

Japanese Beef Steak Bowl with Cup Soup

3D FAFARZ NPT —R 1,650

Chicken Pilaf under Omelet with Hashed Beef Sauce

E—T7HL— ($FXERZ) 1,650

Beef Curry with Steamed Rice and Green Salad

METTAI— (FFXRR) 1,650

Fried Prawn Curry with Steamed Rice and Green Salad

v—7—REZ7 u7 A —Y—2R 1,350

Seafood Pilaf with Lobster Sauce

[l 25 — % Sbha FATAR NPT Y—R H=LZA—bI—2 DY FE U MEYY 7
Japanese Beef Steak Bowl Chicken Pilaf under Omelet Gratin Style Pizza with Crab and Sweet Corn
with Hashed Beef Sauce

= Pizza

Yy <A Y—& 24—k ¥ 1,650 5-21 2,050

Pizza Margarita [25cm] [37cm]

K= ZAA—ba—2 DT FE RS 7

Gratin Style Pizza with Crab and Sweet Corn
24—k 1,650 -1 2,050
[25cm] [37cm]



2K« i

Pastas and Noodles

LD N Y= LR YT 4

Tomato Cream Spaghetti of Bay Scallop and Crabmeat

TEELA—NVHDIV—=LAINNT T4

Cream Spaghetti of Shrimp and Mussels

> ha=g IR (FX, INEE. NAR)

Macaroni Gratin of Chicken, Shrimp and Ham

FX 2 EIMEDZSIENFNERAR T Y T4

Japanese Style Pickled Plum and Chicken Spaghetti

Ux—URAY

YEREHE (BRI ORHZIE)

Jyaji-men ( Noodle Soup with Deep Fried Chicken )

g »
Cade e
. ;
3% e
1 L2}
3

LD ) VI A VR F
MM V—=L 2T T4 Mixed Sandwiches
Tomato Cream Spaghetti

of Bay Scallop and Crabmeat

¥1,350

1,450

1,250

1,120

1,120

TELA—NVHDIV—LARIT T4
Cream Spaghetti
of Shrimp and Mussels

YU RAYF N IN—F— Sandwiches and Burger

F—RAN=H—

Cheese Burger

[(boEY 7] THRHR

¥ 1,530
210

[Optional Topping] Avocado

a9y oy a— (NAEF—ZADRYMFURAYF)

Croque Monsieur ( Hot Sandwich of Ham and Cheese )

VI AP URAYF (F—RK A, VF Z2TA)

Mixed Sandwiches ( Cheese, Ham, Tuna, Egg )

1,120

1,120



BOFEA Side Dishes and Snacks

HIEAT 2T XY FK (IF. 750, a=d, TRIR, b=h 53 58) ¥1,450

Cobb Salad ( Tuna, Chicken, Egg, Avocado, Tomato, Salami and More )

AE—IH—FEL $THRA 1,350

Smoked Salmon with Green Salad

F—RAEOEHE 1,120

Assorted Cheeses

HTL—B (b=h BYYFLTFF—Z, NIL) 920

Caprese ( Tomato, Mozzarella Cheese, Basil )

H7L—8 DA5H. HAL g0Zo FIIAVRTF—RK

Caprese H—=Y 7 NE—fiZ Cheese Potato Chips with Chile Con Carne
Garlic Butter Grilled Shellfish,
Bay Scallops and Mushrooms

S5 H. BEE. 2OZDH =V N\ A—BEX 1,250

Garlic Butter Grilled Shellfish, Bay Scallops and Mushrooms

V= —=TVT— $U—=IFUNRA 1,020

Sautéed Sausage with Sauerkraut

TADX Y TFARF XL &TFARRT 820

Cajun Fried Chicken & French Fries

FUAURTFF—R (RF VT ZDF—RHex FIE—2 Rikz) 770

Cheese Potato Chips with Chile Con Carne

7 FARRT b 520

French Fries



7 HF—p Desserts
r—Xtvh (Fr—% & a—b— T EH) ¥ 1,000

Cake Set ( Cake and Coffee or Tea )

T—X A5
(NRIHRITBRIES A HTHEORE BIFETRRFHOELEY) 700

Cake of the Day ( Your choice )

206D T A ATV — I
(=T, Faal—hk AbaR)— HE Tr—w "5 2ffEEE0 L 7230)

Two Flavors of Ice Cream ( Your choice from Vanilla, Chocolate, Strawberry, “Matcha” or Sherbet )

INVTTARUT TN—IIRA 620

Bread Pudding with Fruits

Faal—pr7— 670

Chocolate Sundae

BOPNWT A AL aasb/ =TT A& 820

Chocolate Fondant with Vanilla Ice Cream

620

TV ADERZRFFDT AR TIV—YERZ 920

Nuts in Pistachio Ice Cream with Fruit

IL—T aByh NS T A RRZ 920

Crépe Suzette with Vanilla Ice Cream

LV Fh—RAR 1,120
French Toast

[MEVT] N=FTARTY—A
[Optional Topping] Vanilla Ice Cream 3 1 O

IO TTAVT TN—IHA FaaL—ty o7 — TPNWT ALY AL TaaZEN=FTTAR
Bread Pudding with Fruits Chocolate Sundae Chocolate Fondant with Vanilla Ice Cream

I—b— R Coffee and Tea

T—b— ok 742) ¥570 H7z=FL coriran ¥ 0620

Coffee Café au lait

KL it/ 742) 570 =RX71LvV 620

Tea Espresso

N—=TFf— (HEI), ANU—AR)— NAEAHA, VIV, m—2bvT) 620

Herbal Tea ( Chamomile, Berry berry, Hibiscus, Peppermint or Rosehip )
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Wine by the glass ( White or Red or Sparkling )

ﬁﬁk% Beverages
Hr—iv () ¥750 HE—1 (F7r) ¥670
Draft Beer (Medium) Draft Beer (Small)
HE—L b)) 770 TERE—IL 820
Bottled Beer ( Asahi / Kirin / Sapporo )( 500ml ) Premium Beer “Yebisu” ( 500ml’)
FS2TA Y (B g 25—y ) 720 /¥ T aA—NLE— 670

Non-alcoholic Beer

Juice (Orange,Grapefruit,Apple, Tomato)

TR Ry 21— 570
Vegetable Juice

TYTNERT—)—& 620
Apple Vinegar Soda

Ifea—7 570
Coca-Cola

ah-a—7 Bu 570
Coca-Cola zero

TUTUxX—IT—)L 570
Ginger Ale

Ry 670
Perrier

H *:iéﬁ (180ml) 720 JAARF— (RayF, R—FKY) 720
Japanese Sake “Gekkeikan” ( 180ml ) House Whisky ( Scotch or Bourbon )
Belt (. ¥) 720
Sweet Potato Shochu “Mugi” or “Imo”
5175 Cocktails
Vb= r ¥720 TUIAA 720
Gin Tonic Gin Lime
FRII2—)L ¥720 R7E—= 720
Moscow Mule Spumoni
B R (V=K FLoTTVa—R, FL—TTIN—ITa—2R) 720
Cassis ( Soda, Orange Juice, Grapefruit Juice )
HU X (V=K FLoTTVa—R, FL—FTN—YTa—2R) 720
Campari ( Soda, Orange Juice, Grapefruit Juice )
ANR=JV T Iy & FLVTTVa—R 820
Sparkling Wine and Orange Juice
ZNR—=IVTIAL Yy & 12 A)Fa—)L 820
Sparkling Wine and Cassis Liqueur
AW N4 Soft Drinks
Ta—A%fE (FLeT, FL—FTIA—Y, Ty T, b=h) % ¥570

I—b— 3 FLES v 720 570

Coffee or Tea

BT T (Eoh/ 742) 620
Cafe au lait

IR L) (K70 +150) 620
Espresso

FybFaar—p 620

Hot Chocolate

Ju—p (z2—F gra—e—) 820

Float (Cola or Coffee)

—aL % 570

Oolong Tea

N—=TFf— (HEIT, AY—ARY— N EZHA, VIV, B—kvT) 620

Herbal Tea ( Chamomile, Berry berry, Hibiscus, Peppermint or Rosehip )



IALYAR Wine List

T IGARARN=IN T IA ¥720

Sparkling Wine by the Glass

NG AT AL (1 &4 ) 7521 720 FEexl 2,550
House Wine ( White or Red ) [Glass] [Decanter]
~ o
VXN Champagne
IRAIR— e TRI 7 TYavh G52/ v ri—=a) ¥13,500
l] AEBIHARRZI TOF LD RNTL Y algBkbu, 1 MBS AR v 78y (£ )
Piper-Heidsieck Brut ( France / Champagne )
HYAY White wine
LAY TA4T—TVa Tx AT FFvR/ Trd—za) ¥ 5,500
l] P TROOHRTF H D HRIEOLWERRE RO NV PIESE 51 EAYDT A (3£01)

Macon-Villages Chameroy ( France / Bourgogne )

Ay yaat ¥/« JU—Ta YBNVT 7 «xr /e sa—) 5,250
l] ALTERELHARZBDEINT LV ZAOPNI=HNTT >SS NZTAY (1)
Mezzacorona Pinot Grigio Riserva ( Italy / Trentino )
Txbh— e ATy TUY LTIV B -eaE- (nk) 4,500
E BRSSP EE, W REDT R~ UT —V 2§ AL TEANINA L H U NMakbWOT Ay (E)
Chateau Mercian Ensemble Moegi ( Japan )
d—heFaea—X FLT7TY AR (F52A/ a—hFa-0—3) 3,700
l] HTRBEE R DEEEVD SRR RILRDONT U AP NI EZELETAY (P 0)
Cotes du Rhone Préférence ( France / Cotes du Rhone )
gAY Red wine
o e F Ao T NFT — ) URYT [+ 2A—F) ¥ 5,300
l] Fr)—=ONY—RREDENTHRTAMFaaPu—AbSNIeaA—b—D=aT L 22 EES (RT4T LRT 1)

Rosso di Montepulciano ( Italy / Toscane )

SxXR— AN XY UYL T R - svern- (k) 4,500
E EWRIURREZNENOERO TR [Ff(T Y7 0N) 1 BRELODIAY (ITAT LRT4)
Chateau Mercian Ensemble Aiakane ( Japan )

m— V77 NEa—h IRV R =T 4=ay G Fer 78— 4.200
- BEAS R T=T NRTAZA T THRES NI IR R LIRADHDEDV L DBTA Y (FIVRT4)
Caliterra Tributo Cabernet Sauvignon ( Chile / Valle Colchagua )

I—heFaa—X FL 77TV A F7R/a—hFan—x) 3,700
l] AT —IeEDWERWRIABB NI AL (ITAT LRT 1)
Cotes du Rhone Préférence ( France / Cotes du Rhone )

11
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RESTAURANT

PATIO

* BIIZEDTLAF—HIR « FIRIODDBHEHIE, FRTBHLAFESN

*Kindly inform your waiter if you are allergic to certain foods or are observing dietary restrictions

* [FPER2 ML TRET

*All rice used in our dishes is 100% produce of Japan

* JRTHEEI 2B AR ATy

*Prices inclusive of consumption tax

* I ANIRDUZ LS TRMNIA EERDLABPISVET

*Some ingredients might change depending on season or stocks
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