CADRAN



TAPAS

BrNJ)a1T7DoT7~Y3 550

Black Truffle Oeuf Mayonnaise

FrIAUELBBkEFrOY IR 750

Carrot rapé with Caramelized walnuts

Reratts o= 1500
paté de campagne

A2 hZF v EF DI ZDORAYAKI

Dorayaki with Oscietra caviar 2pcs 1200
T T =SF L&
REEIIEAHDDYI T4 —X 2pcs 900

Tartine with Gorgonzola Cheese and Ginza Honey

COLD APPETIZER

B UERAELR 2000
HIVINYF 3 15E bIVFE LeSwE

Carpaccio of Kombu cured sea bream
with wasabi greens, soy sauce malt

22V THhITIV 1600
HOTFIWYI—RE&TPHRART1v S

Shrimp Cocktail

with Cocktail Sauce and Avocado Dip

B RAE—YUEETIIY—FEY 1800
E1gryIN—&AU—T

Smoked Salmon

with Dried Capers and Olives

Tvo—9F—XEZHDTIL—Y 2500

Burrata and Seasonal Fruits

ARAVE
FI\L CINEY-T-TFTILTIV” 1600

Spanish Ham "Jamon de Teruel"

BENLTARADY S 1700

Strawberry and Trevis Salad

X7 FvY RSA47IL—Y
Kale Salad with Quinoa, Nuts, Dried Fruits

HOT APPETIZER

TU—=2FRINGHR A507—XY—2Z 1500
Green asparagus with hollandaise sauce

HIT7ZT7—RAT—=F gigehva—+vY 1750
Roasted Cauliflower
with Lemon and Cashew Nuts

IR e e
ZON—Y2175YDFILRT SN 1650
Tarte flambée with pancetta and fromage blanc

DRBEERHNY Y 2I—LD
H=UyoNy—f= 1450
Baked Mussels and Organic Mushrooms

with Garlic Butter

WOy VINVELNYIZI—IL” 1900
Champagne-Steamed Clam “Mariniére”

FPAALHADT VI bR &IN—T 1800
Grilled Red Squid with Tomato & Herbs

FLLF—ZEHEORER T BRBICSARBRANTEVE U S BBASBRULFIF<EIN,
If you are a guest with allergies and have any concerns about your meal, please do not hesitate to let us know.



EBIBRDTILYFITFA oo Herb 1650 / Truffle 2000

“Hokkaikogane” French Frie

7,(\y¢/17*/|\“9:\y7’1 ............................................................ 1750
Fish and Chips
Eﬂ;’,%@75’f ha’-j:y N R i s Ere A v b e e S 1700

Fried Chicken with Herbs and Salt

Mein

BEEMFDRANEE BoBOOTLEYF—Y3y o 1209 4500 / 240g 8500
Char-grilled Japanese beef with straw presentation

B2aE 4 “E” R —O4 VAT —F 300g 9500
Aged sirloin of Chita beef "Hibiki"

TR ZEME LR ERDO—RAN YxU—ERH—DY—R oo 3400
Roast pork with Sherry vinegar sauce

FEDO—RAL LYXEDEIAI N—TETaDY—R oo 4200

Roast lamb with braised lentils, herb and jus sauce

'77“D0)|/717_-—$ HIEBBRARU G TV —R wrvrrrrrerrnmeeeeaeaeia 3500
Rare tuna steak with Mediterranean vegetable sauce

Pzl

ﬁ%?‘yyljb—ht%|\U170)7U7|'U—: ........................... 2800
Tagliolini with Black Truffle, Organic Mushrooms and Ham
ML EBFTBFHRDI T /I1— AYLYFT o 2700

Genovese Casarecce with Scallops and Spring Vegetables

DESSERT

E@lﬁ‘y&lay-jj ................ 1250 Za—3q—J-F—H5—F% ... 1100
Vacherin with strawberries Baked Cheese Cake

AE2DDEF I fwcminl o 950 BELSTHEY—IV2DINTT - 1500
NIVAEYS 57T Strawberry and Darjeeling Parfait

Orange and Raw Chocolate

EEBABEIZIC1 0% DY —EXRZETERWVUE T, BROEHERICOVWTIIRY Y 7ETHERRILES L,
10% service charge will be added to the above tax-included prices. Please ask our staff about the information of rice-growing district.



BAR FOOD

SRR B g i R e e e 750
Mixed Nuts
= o o P R S SRS S e . 800

Raw Chocolate

F—XDOEOEHLE .. 2000

Cheese Platter

7|-|J_7EZ|\ ...................... 900

Olive Mist

NS b= e 1000
Dry Fruits

ﬂ]q:t:\_7°/\“\7—$— ............ 1800
Beef Jerky

P F—ZHER/REOREH T RBEICSALRBRNTETVERU S ERBSBHULMAIFIESI W,
If you are a guest with allergies and have any concerns about your meal, please do not hesitate to let us know.
LEEFAMMEIRICT 0% DY —EZRREBERWLET, BROEMIBFRICOVWTIFRY Y 7ETEZRLIESZL,
10% service charge will be added to the above tax-included prices. Please ask our staff about the information of rice-growing district.



