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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

EpEF AT —FH (7 A—=T (%) ¥2.600

Japanese Beef Steak Bowl with Cup Soup
SOha FLATARA NPV —R 1,600
Chicken Pilaf under Omelet with Hashed Beef Sauce

Tx—TRA
VEBSHE (BB ORIFEE) 1,100

Jyaji-men ( Noodle Soup with Deep Fried Chicken )

HESAYV 2T AN FR (UFFFvA~d-ThAk bbb F53 28)  ¥1,400

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

DEHIMNEAEYR) cXDZDH =Y 7 N\A— X 1,200

Garlic Butter Grilled Shellfish, Bay Scallops and Mushrooms

HFL—B (b<h BYYFLFF—Z, NIL) 900

Caprese ( Tomato, Mozzarella Cheese, Basil )

FVAVRTF =X (FFIFYTZOF—Rhek FIE—Y RRA) 750

Cheese Potato Chips with Chile Con Carne



a— 2R H Dinner

F—F7N Appetizer I Fish Dish

BEYDL—RERXTAEDYFX EiEEH -Ou—Xk

ZDOIRHL—DEHFD flitdzEoa—L &Itz
Mousse of Celeriac and Crabmeat Salad, Roasted Pacific cod and milt
Scented Curry with Percimmon and Jinger Puree
PR Meat Dish W —} Dessert
HINNOWERD FRTA  ZA P FF7 VR DS T —Apea—E—TA R
Red wine Braised Chicken Caramel Chiboust with Coffee Flavored Ice Cream

FpF— A (F—R70 [ G (~—7F—3a) | BEE /7= ¥4,800

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

FAF— B (A=K7 /| fpBE sz pOREE /| 7 —h) 3,800
Dinner B ( Appetizer / Fish dish or Meat dish / Dessert )
FTAF— C (KHDZ—T / fall g BORHEL / S x—~_ k) 2,800

Dinner C ( Soup / Fish dish or Meat dish / Sherbet )
a—ZRHEITIE XY gk AR & a—b— g FLAE BAEET

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

T4F—AB:CEHOETITELZEZN Y ARAZ2—DADIRFEFIL TRIER A

AR ZX ¥310 AHDOR—7 ¥310

Side Salad Today’s Cup Soup



A—b7n

Appetizers

BIEREAY 2T AP TR (FF%v hed-THHR b= H5358)  ¥1,400

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

=S H

Caesar Salad

)= YI53K

Green Salad

B 7L —F (+=h EVYFLFGF—K, R"IL)

Caprese ( Tomato, Mozzarella Cheese, Basil )

W ERTISHORT M Z X

Potato Salad

AE—TY—FY $IXIRA

Smoked Salmon with Green Salad

H7L—E HIZSAY 2T XY 5K
Caprese Cobb Salad

2=

1,100

700

900

450

1,300

S—F—HFH
Caesar Salad

Soup

FoF LT FGRA=T

Baked French Onion Soup

AHDOA—F

Soup of the Day

¥700

500



e S8z Fish Dishes

T EHOL=TL V) —T VA, ¥ 1,600

Sole Meuniére Grenoble Style

FEHORTL FzY—b=h/—2 1,600

Pan-fried Sea Bream with Cherry Tomato Sauce

BEDORIL FrI—h=h/—R RO T T —ART—F FX L OREMEEN—T Mk TV—F7 XA
Pan-fried Sea Bream Sautéed Pork with Ginger Sauce Grilled Herb flavored Chicken
with Cherry Tomato Sauce with Green Salad

R B Meat Dishes

E—=727—% FIVPEV—R $2d =~ F 7V —R 3 KRk ¥2.600

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

2 s P77 — (PN 15 R A .
B oo BE—TFa— (GHEZ 15 HREIPIET, ) 2,600

Our traditional Beef Stew ( About 15minutes )

FX L OMPEEN—T L V=Y FKRA 1,600

Grilled Herb flavored Chicken with Green Salad

K=l DL D= AT —F 1,450

Sautéed Pork with Ginger Sauce

INUN=T AT —F =T a)ll—L—R 3 R fE 1,450

Hamburger Steak with Mushroom Sauce or Japanese “Ponzu” Sauce

INV FHE AR ¥260

Bread or Steamed Rice



BHE ETF7 L— &

Rice Dishes

EpE AT —F H (Iy T A=)

Japanese Beef Steak Bowl with Cup Soup

Sbha FLTAZ NI —A

Chicken Pilaf under Omelet with Hashed Beef Sauce

E—T7 L — ($FXRZ)

Beef Curry with Steamed Rice and Green Salad

g T TA I — (FFXERZ)

Fried Prawn Curry with Steamed Rice and Green Salad

—7—REF7 a7 ZZ—Y—2R

Seafood Pilaf with Lobster Sauce

[ 2T —F Sbba FATAR NY LY =R
Japanese Beef Steak Bowl Chicken Pilaf under Omelet
with Hashed Beef Sauce

=%

¥2.600

1,600

1,600

1,600

1,300

ARE—IFF L LHEEREDOEYY 7 M T-DFED

Smoked Chicken and Grilled onion Pizza,
Scented Citrus

Pizza

EoYr 2 A —& zzx—k1¥ 1,600 -1 2,000

Pizza Margarita [25cm]

RE—JF X LBEZRIDEYY 7 FhiF-DFY
1,600 =1 2,000

Smoked Chicken and Grilled onion Pizza,Scented Citrus

[R&Z—F]
[25cm]

[37cm]

[37cm]



ISR G

Pastas and Noodles

THOWEL/NNEA LY H) D) — AR T (— ¥1,300

Tomato Cream Spaghetti of Bay Scallop and Crabmeat

WNLERT. FU7 VRO E TI—LAZRNT T4 1,400

Scallop,Turnip and Green stem Vegetables Spaghetti

with Seaweed Cream Sauce

~HIa=g 78y (FXr M ND) 1,200

Macaroni Gratin of Chicken, Shrimp and Ham

F-X 2 LIMEDESIEVFRR /87 T 41— 1,100

Japanese Style Pickled Plum and Chicken Spaghetti

Tx—YRA

YEZEHE (BT ORHZIT)

Jyaji-men ( Noodle Soup with Deep Fried Chicken)

FHOEEL/NE (14X H ) D VI ARFURAYF
MV = BRI T 4 — Mixed Sandwiches
Tomato Cream Spaghetti

of Bay Scallop and Crabmeat

UL F A==

1,100

WALEHT, FLFLED
GBSV —BA T4
Scallop,Turnip

and Green stem Vegetables Spaghetti
with Seaweed Cream Sauce

Sandwiches and Burger

F—RAN=H—

Cheese Burger

¥ 1,450

by Z] THRAR 200
[Optional Topping] Avocado

a7 Ay a— (NLEF—ZADHRYIMVRAYF) 1,100

Croque Monsieur ( Hot Sandwich of Ham and Cheese )

IV AP URAYF (F—K AL YT, A=) 1,100

Mixed Sandwiches ( Cheese, Ham, Tuna, Egg )



BOFEA Side Dishes and Snacks

HIRREAY 2T AY R (V- FFy-s=d-THRARM=h 473 528 ¥ 1,400

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

AE—IH—FEL $THERA 1,300

Smoked Salmon with Green Salad

F—=REOEDOE 1,100

Assorted Cheeses

HTL—E b=k BYY7LTFF—R, RIUNL) 900

Caprese ( Tomato, Mozzarella Cheese, Basil )

H7L—¥ DEHMEAZFH) - EDZ0 FUILEFF—X

Caprese H—=Y9 7 NE—fiZ Cheese Potato Chips with Chile Con Carne
Garlic Butter Grilled Shellfish,
Bay Scallops and Mushrooms

DEHIMNEALYR) XDZDH Y7 N\ A—fiX 1,200

Garlic Butter Grilled Shellfish, Bay Scallops and Mushrooms

V=t —UVT— $U—=IFUMNRL 1,000

Sautéed Sausage with Sauerkraut

AV TIARFF Y &7 FARRT b 800

Cajun Fried Chicken & French Fries

FUAURTFF—R (RF VT ZDF—RHex FIE—2 Rikz) 750

Cheese Potato Chips with Chile Con Carne

7 FARRT b 500

French Fries



FH—h

Desserts

F—XtBvh (F—F & a—b— FF fH)

Cake Set ( Cake and Coffee or Tea )

X5

(NEFFRICTBRTIZSN AHTHEOMZBHETRRHBVELEY)

Cake of the Day ( Your choice )

28D T A ATV — L

(N=Z+Faal—h- ApaRY =k T —XYMPO2REBIERUKTIZEN)

¥950

690

600

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

INVTTAT TN—IURA

Bread Pudding with Fruits

FaalL—r o T—

Chocolate Sundae

HBOPWTH L AL aasl/ o7 AR

Chocolate Fondant with Vanilla Ice Cream

XA—=T7Z7RENFFDHFAIBIRZ

Nougat Glacé and Caramelized Banana

V=T aByh NZFTARIRA

Crépe Suzette with Vanilla Ice Cream

WO TTAT TN—IE%
Bread Pudding with Fruits

FaaL— 7 —
Chocolate Sundae

a—b— R4

600

650

800

900

900

EAWT AL X2 aaZEN=FTAR
Chocolate Fondant with Vanilla Ice Cream

Coffee and Tea

¥ 550

d—B— (kob/ 74R)
Coffee

RLES (b / 742) 550

Tea

N=T T = (HEI=N RY=RY= e NAEZH R R8=3I e n— R T)

BT e F oL ok 74%) ¥ 600

Café au lait

IR Y 600

Espresso

600

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



Bk Beverages
Ee—n () ¥720 FE—n (FFR) ¥ 640
Draft Beer (Medium) Draft Beer (Small)
BE—L (P 750 TERE—L 800
Bottled Beer ( Asahi / Kirin / Sapporo )( 500ml ) Premium Beer “Yebisu” ( 500ml )
FS2TA Y (fkirrs—my) 700 /¥ T haA—LE—l 650
Wine by the glass ( White or Red or Sparkling ) Non-alcoholic Beer
HAkse (18oml) 700 TAARF— (RayFi—EY) 700

Japanese Sake “Gekkeikan” ( 180ml )

House Whisky ( Scotch or Bourbon )

Juice (Orange,Grapefruit,Apple,Tomato)

frea Al Y a— A 550
Vegetable Juice

TYTNEXH =) =K 600
Apple Vinegar Soda

afea—> 550
Coca-Cola

afea—7 o 550
Coca-Cola zero

U —T—)L 550
Ginger Ale

NJyL 650
Perrier

N—=TF 4= (FEI-N RY=RY= e NfERAH R+ R)—I he1— ALY )

BER (F£+7) 700
Sweet Potato Shochu “Mugi” or “1mo”
H17 T I Cocktails
DA =87 ¥700 TUIAA 700
Gin Tonic Gin Lime
FEARII2—L ¥700 R7E—= 700
Moscow Mule Spumoni
HY A (V=KAo TV a—R L —TTN—ITa—2R) 700
Cassis ( Soda / Orange Juice / Grapefruit Juice )
FH XY (V=F FL PV a—R L =TT N—V T a—R) 700
Campari ( Soda / Orange Juice / Grapefruit Juice )
A=V TIAY & FLTPTVa—R 800
Sparkling Wine and Orange Juice
A=V TIALY & T AVFa—)b 800
Sparkling Wine and Cassis Liqueur
VAN W4 Soft Drinks
Ta—REM (FLeY, FL—FTIN—Y, TYTN, F=h) % ¥ 550

I—b— 3 FLES v 712 550

Coffee or Tea

H7x e F L orimn 600
Cafe au lait

TRV 600
Espresso

FybFaalL—h 600
Hot Chocolate

Ju—p (a—F g=ra—e—) 800
Float (Cola or Coffee)

U—ar 550
Oolong Tea

600

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



IALYAR Wine List

T IGARARN=IN T IA ¥700

Sparkling Wine by the Glass

ING AT A (Hf) 7521 700 FEeex1 2,500
House Wine ( White or Red ) [Glass] [Decanter]
X VINY Champagne
IRAIR— e TRY YT TV G502/ vxvri—=a) ¥12,960
l] 2ERIBANBIRZT TOF LD RNTL Y alghkbu, By MELSE AR v 73 (FH)

Piper-Heidsieck Brut ( France / Champagne )

HUAY White wine
LAY TA4T—TVa Tx AT FFvR/ Trd—za) ¥ 5,400
B oo ommmmimiemiomnne pssesi twon ¢ Cem

Macon-Villages Chameroy ( France / Bourgogne )

AyYraat B« V—Ta YIS 7 (7 /e ri—)) 5,150
l] ALTRELBARZ RO DINTL ZOMNIEF )T T >ELishzv (v (1)
Mezzacorona Pinot Grigio Riserva ( Italy / Trentino )
Txbh— e ATy TUY LTIV B -eaE- (nk) 4,400
E HWEPEL, IWAREDTRY <7 —2 2§ 2L THEANENDTL A UMDV DOTAY (3E1)
Chateau Mercian Ensemble Moegi ( Japan )
I—heFa-a—X L 77T A (F7R/a—h+Fau—x) 3,600
l] B RMEE R DESHFNVD BHIRRIRDONTG U AP NT R EEZELET A (320)
Cotes du Rhone Préférence ( France / Cotes du Rhone )
gAY Red wine
O e T AL T IINFT— ) 7T [ +2h—F) ¥5,200
l] F LY== RREDENTHRTAMFaaPu—AbSNIeaA—b—D=aT L 22 ELS (RT4T LRT 1)

Rosso di Montepulciano ( Italy / Toscane )

b= ANy TUY LTI ER - sebrh- (1) 4,400
E EIRIRREENTNOMEMO 7Y D [T T N) | BELODBTIAY (ITAT LRTA)
Chateau Mercian Ensemble Aiakane ( Japan )

m— V77 NEa—h IRV R =T 4=ay G Fer 78— 4.100
B i SN RSB B BB A (TN )

Caliterra Tributo Cabernet Sauvignon ( Chile / Valle Colchagua )

I—peFa-0—X L7777V R (I50 2/ a—hFa-0—X) 3,600
l] AP —IEEDWER ORI NIRRT (RTAT LRT 1)
Cotes du Rhone Préférence ( France / Cotes du Rhone )

11
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RESTAURANT

PATIO

* BMIZEABTLNF—DHEBHEIL. HOLPUDRITBHULFEZN

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

* [FPER 2 ML THET

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

* F I R B AR T

*Prices inclusive of consumption tax

* R ATVIRBUC L TRINIA LR DG ENISVET

*Some ingredients might change depending on season or stocks
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