Menu availability period: 2025/12/1 to 2026/2/28
AR =2 — CHRAUHM - 2025/12/1 ~ 2026/2/28

BREAKFAST 8,500

Sustainability Commitment H27FEY T4 NDH DA

We are committed to sustainability and reducing food waste.All dishes are freshly prepared upon order Lo ensure quality and minimize wasle. As
we do not offer a buffet, please feel free to place additional orders at any time.

7—FRRHFEO D, TRTORIL, ZHEXEZWRZWTeS TEIGHEL, TELT2EMILTEIET, Loy EXTRIXVERADT,
BMO ZHEIF VD THBXICB R LA X0,

STARTERS

Morning Harvest

Scasonal Fruit, Daily Granola, Flavored Yogurt, Hot Smoked Salmon
E—=YIN—RRL FHiOTZLV—-Y HEDY IS —F a -V b ARy —E>
Acai Bowl (PF)

Greek Yoghurt, Acai Purce, Seasonal Fruits

THA—RIN FUTxI—INE THA—Ea—L FfiOTL—Y

Bircher Muesli (PF)

Rolled Oats, Apple, Blueberry , Brown Sugar

N—=Fr—3Ia2a—AY— B—AFF=Y V2T ITN—RYV =TIV Tal—
Croissant & Ricotta (PF)

Tokyo Honey, Raspberry

r7ayydr&Vavi HEEHEHED FARY —

Scasonal Fruit Platter (PB)(GF)(DF)

ZHDIN—VEY EbE

MAIN
Kurofuji IFarm Free Range Egg Any Stvle (GF)

Omelette, Scrambled Egg, Sunny side up, Boiled egg, or Poached egg
With Bacon. Sausage, Mushroom, Green Salad

RE LR PEOIE BUHADRAXA VT

FLVLY A5V TNT Yy, HEBE, WTH, K—F Ny 7 oBEILEIWV
RN—ay V—t—Y H 7V HIFXRA

Omelette Toppings: Tomato, Paprika, Mushroom, IHHam, Cheese. Onion

FLLY by YT b b RIS H AL F—X F=F

Japanese Breakfast

Grilled Catch of the Day, Kobachi, Kuroluji Farm Free Range Egg Tamagoyaki. Miso Soup, Rice
MR AHOBEE M Nk BE LR TEGINGEE BRgi ZfH)

Axvoca(jo rl‘()‘dst (l) l:) #Vegan Gluten Free ‘Dairy Free Oplion Available v —#y / 0572 70—/ FA4 V=7V =123 LTEY 3
Focaccia, Free Range Kuroluji Farm Scrambled Egg

7YAAFE—RAL TxAvFry BELREGFEOCINOZRZ 57Ty 7

Buttermilk Pancake (PF)

Banana, Whipped Cream, Caramel Sauce

NR—=INIRYT—F NFF FAL 9T TV =L FxTFTRALY—2R

Brioche French Toast (PF)

Strawberry, Whipped Cream, Maple Syrup

TV 27V Y F =R+ VWBZ KA v TI7V—L X=FAuayvF

Turkish Egg

Poached Egg. Flat Bread, Garlic Yogurl, Salsa Verde, Beel Pastrami

Z—FyyaxyZ RELRGTFHEVWINOR—FFIyZ7&VaykF—X

799 7Ly R A=V 73—t FAFT LT BE—T XT3

Congee

Chicken, Fried Dough Stick, Century Egg. Pickled Mustlard Green

WOFEY B =&Y =Yg

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free (GF) Z)v7 79— (PB) fli¥pdisk (PF) filiyhn (N) F» i (DF) FLE A HH

clions when placing your order. BY)7 LAF = BRICEDRVEMBI IV L6, THEXDBICBH LTI X0,
All prices include consumption tax and service charge, and are listed in Japanese yen.  FalRHRIIE HEBB LU0 - 2RMPEENTE D SEIHAHTERALTVE S,

Please let us know of any food allergies or diclary res



BREAKFAST

BREAKFAST BEVERAGE SELECTION

TVLw I I77A EANLyY LI ay

Choice of Fruit Juice
IN—=Y T 2a—RAEBEIL IV
Orange

FLUo

Grapeflruit

TVL—=F 7 )=

Apple

7w TN

Carrot

¥yruay b

Tomalo
r= b

Choice ol Beverage
BRAWEBEUL LS

Coffee

a—k—

Café Latte
H727x 57

IFairmont Tokvo Original Blend Tee
7x7EVIRREAVIFATVYFT 4 —

Assam C.T.C.
7v¥ 4 C.T.C

English Breaklast Tea
A7V 9adby 277 Ak

Japanese Green Tea
kA%

Chamomile
AEI—IN

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward. (N) Nut Allergy. (DF) Dairy Free

Please let us know of any food allergies or dictary restrictions when placing your order.

All prices include consumplion Lax and service charge, and are listed in Japanese ven.

Espresso
IRATL Y

Cappuccino
I TF—=

LEarl Grey
VA ZAZ

Decalleinated Cevlon
H7z2A4 Y VAL RY

Japanese Roasted Tea
15 LA

[.emon Verbena
LVEIYNA—ARF

(GF) 77> 79— (PB) ik (PF) Kty (N) v i (DF) FLE AR
AMTVUAF % BRCEDROAMP ZXVE L6, ZHEXOBICEH LTI & v,
FARHRIIZ. HEBB XU —E 2R R ENTED . REEHAMTHRERLTOVET,



LUNCH A LA CARTE

STARTERS / #i3¢

Salad Nicoise (GF)(N) 2.800
Tuna, Green Beans. Boiled Egg, Anchovy, Tomalo, Olive

=—2AWF KX VFAVEFVE RANFIZY S FUFak bbb FV—TF

Poached Shrimp 3,800
FFelta Cheese, Cous Cous, Cucumber, Osmic Tomalo, Lemon, Minl, Salsa Verde

WEDYIHX 72RF—RX ZAZZA MM AZXIvZ b bh LEY IV AP T2 LT

Cacsar Salad 5.000
Uenohara Herb Garden Mixed Leaf, Caesar Dressing, Crouton, Grana di Ezo Cheese

Grilled Yamanashi Free Range Chicken

=P =B IX EWEN-TH T Iv IRV =T I—F—F Ly T REET I F T4 =Y
IWBLRFE TP WER D 7' ) L

Marinated Salmon 3,500
IFennel Conlit, Capers, Shallots, I'resh Herbs, Grapefruil Vinaigrette
B—FE DIVFR 7z RNAYT4— FryN— T¥yay b BE L —FINL—VT 4 2Ly b

Yellowtail Carpaccio 3,800
Turnip Pickles, Kujo Onions, Seasonal Citrus, Bacon Vinaigrelte

EiDOAINNRY Fa PREIZALR LA XH R—arv 2 271V y b

Chicken Ballottine (N) 3.800

Brussel Sprouts, Pumpkin Purce, Almond. Mushroom Sauce
HwonaF s —X FFxyxY §lE2—-L 7—FEYF HY -2

Mezze Plate (PB)(N) 4.000
Hummus, Muhammara, Baba Ghanoush
AT VL —bF TARALNYT AANFFva

Cous Cous Salad (PB)(N)(DF) 2,100

Plant Base Meal, Cucumber, Osumic Tomato, Lemon, Minl, Salsa Verde

DADAYSR T30 PR—ZAI—F PN AZAIvZ b~ LEY IV ALY T 2LT

Ratatouille (PB)(DI)(GI) 2.000
A 2 e A

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward. (N) Nut Allergy. (DF) Dairy Free (GF) 777V — (PB) ik (PF) f¥ il (N) F v 2R (DF) L8 SAEH
Please let us know of any food allergies or dietary restrictions when placing your order. BY7 LAEF—F BRICEDROVAMB I VE LS, THEXDOBECEHR LI ZX 0,
All prices include consumption tax and service charge, and are listed in Japanese ven. Rl fHSIIE HEBB XU - ARMEENTE D SERHAMNTRRALTVE T,




LUNCH A LA CARTE

WOOD FIRED PIZZA & CALZONE /' #8tE ¥ & Ay + —%
EF - AV =2 ED, CEODPBIFERAXA VEBBILEE W,

Margherita (PF)

Tomalo Sause, Basil, Mozzarella, Parmesan Cheese

4.000

SINVFYV—=R PRV —ZA NI BV 7L T NAAXAYFUF—X

Capricciosa

5.000

Tomato Sauce., Jamon, Olive. Japanese Mushroom, Mozzarella

ATVFa—YF Nu FV—T EHEE EvY7L T

Bismarck

Japanese Mushroom. Kurofuji Farm IF'ree Range Egg. Mozzarella

ex= Ny HERE BELRBTVPECIE EyY > 1L 5

Quatro Fromaggi
Gorgonzola, Taleggio. Grana de Ezo. Mozzarclla

5,000

ry7bkazuey Pt alary-—7 XLy K iESIF T4 Y BV LT

Prosciutto

4500

Fattoria Bio Hokkaido Ricolta, Mozzarella, Prosciutto Cotto, Basil
Fura—b JtiEYVaY R EvyVrL T FrYa—bavy b AL

Diavola

Tomalo Sauce, Jalapeno, Fattorio Bio Hokkaido Nduja, Salsiccia Piccante, Mozzarella
FRFY—ZANFGR—=2 77y PUTEAIIBEY FoAY LSy F AT £y Y7L T

T4 TR
Scasonal
S—=XFN
SEAFOOD /¥—=7—-F

Scalood Paclla

Shrimp, Mussels, Octopus, Scallops

=7 —FRZYY ¥ A—H T

Bouillabaisse
Lobster. Scallops. Catch of the Day. Croutons, Rouille Sauce

5,000

Please ask our stalTl

7,500

TAXYR—R F~v—ViFE Wi RHOEf 2L by L2y —R

Catch of the Day Acqua Pazza
AHOMFD T I TRy >

Galician Style Oclopus

Grilled Octopus, Potatoes. Osmic Tomato, Olive, Paprika Powder

12,000

4.000

WoHENS 7 ZINE RF N FZAIvZ bbb V=T RFU R X —

Grilled Prawn
Hummus, Garlic Chili Oil

WEDZTINV TUR H—VwZFVUFAN

SOUP/ z2—~

Onion Gralin Soup
Consommé, Onion, Cheese, Croutons

F=F TSGR A—F avI R EREF—X IV

Turnip Soup (N)
Blue Cheese, Walnuts, Black Pepper, Yuzu

PERDA—TF TN —F—X Hbk B T

(GF) Gluten Free. (PB) Plant Based, (PF) Plant Forward, (N) Nul Allergy. (DF) Dairy Free
Please let us know of any food allergies or dictary restrictions when placing your order.

All prices include consumption tax and service charge. and are listed in Japanese yen.

3,800

1,800

1.800

(GF) 77> 7V — (PB) fE¥HiR (PF) ¥yl (N) F Vi (DF) FLBEAE
BY7LAF =5 BRCEDROAMB ZEVE LS, THEXOFRCBH LT 72E 0w,
KilHEE, WEBB L O —E2RGENTE D SHIHAMNTRRLTVE T,



LUNCH A LA CARTE

MAIN/ X 4 »pE

Pasta of The Day 3,000
AHDAR
Peri Peri Sauce Marinated Free Range Yamanashi Chicken 7500

Celeriac Purce, FFruit Chutney, Cabbage, Peri Peri Sauce

RYRY Y — ZEBR B PEEFE O o) Pa—L JL—YF VIR FrRY

Grilled Kanagawa Pork Shoulder 7.300
Rape Blossom. Arthichoke Puree, Semi Dried Tomato. Olives, Rosemary Sauce

MRENPERLEFROBRBOZ I N EOIE T7—T4—Fa—2 IFIFIA bbb AV =T B—X<) @K/ -2

Braised LLamb Shoulder 5200
Turnip, Carrots, Baby Onions. Basil, Tomalo Sauce, Mashed Polaloes

FAhTalZ—D I bEAA AT RN —F=F > N 2y aRT b

Grilled Japanese Beefl Sirloin 150g 8,000
Roasted Scasonal Vegetables. Black Pepper Sauce

EPEY—u A4 07U FEHFEOr—Z b BERY —2

Grilled Japanese Beef Tenderloin 150g 8.800
Roasted Scasonal Vegelables, Red Wine Sauce

EHEFT X —at D7 YV FHHEOB - KL V=R

Scasonal Vegelables Lasagna (PB)(DF)(GF)(N) 3,500
ZHWED I —= %
Roasted Scasonal Vegetables (PB)(DF)(GF)(N) 2.300

Beelrool Puree. Balsamic, Extra VergineOlive Oil
FHPFRODT—ZA T E—YVEa—L Y Iaff TXFRPIAN-ITF Y —TF A

SIDES /#4 ¥

Mashed Potatoes 1.600
RvTaRT b

Fried Potatoes 1.600
794 FRF b

Saultéed Mushrooms 1.600
HDY 57—

Sauléed Spinach 1,600
BE5NATDY 7—

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free (GF) Zv7 > 79— (PB) fifpdik (PF) fifnhly (N) v v {ifl (DF) FLESAMH
Please let us know of any food allergies or dietary restrictions when placing your order. BU7 VAF -5 BRIZEDROBMPZZVE LS, THEXOBICBH LT ZE v,
All prices include consumption tax and service charge, and are listed in Japanese ven.  RFeRHBICIE WEBB X O —EZRDEENTE D SEIHARMNTERLTVET,



LUNCH A LA CARTE

DESSERT , 79—t

Hokkaido Mascarpone Tiramisu 2,500
Vanilla Beans Ice Cream, Rain Forest Coffee Jelly, Coffee Chocolate Powder
JHHER ZAANR—HRT4TF IR NZFTAR LAY T4LAba—b—Yal a—b—Faal—bRUX—

Winter Ile Flottante (N) 2500
Caramelized Pears Flambéed with Cognac, Roasted Hazelnuts, Caramel Anglaise.

Floaling Island Meringue. Cigarctte Tuile

ANy RY b A=mr v 77 VRERXF Y I RXVEL B—AMAN—ELF Y Fx FTANT VT L =X

XL yy Fadf—

Strawberry Blanemange (N)(PB)(DF)(GF) 2.500
Fresh Strawberry, White Wine Jelly, Almond Tuile, Strawberry Sauce ?
WHEID7I2rVr WHBI AVA VY2l T—EY FFal—L AtaRY =Y -2

Ecrin Brolée (N) 2,800
Caramelized Créme Bruolée, Fleur de Sel & While Chocolate Flakes,

Madagascan Vanilla Ice Cream, Milk Cloud

I253v7Val ZL—L7ValFyxIRXYE L= FEILKYAL bFaalb—r7L—2

RETAHNVNETTA R INTZAT ==

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free (GF) Zv7 > 79— (PB) ik (PF) Kty (N) v i (DF) S A
restrictions when placing vour order. BV 7 VAF =L BERICEDROVEMDBZEWE L6, THEXLOBRICBH LT X0,
se. and are listed in Japanese ven.  KFRHRICE, HEBIB X OH - 2RBEENTED . REEHAMNTRRLTVET,

Pleasce let us know of any food allergies or di

All prices include consumption Lax and service che




2-COURSE LUNCH 5,000

APPETIZER/ i3  Please choose | from below T kb [ BREULLEZI L

Turnip Soup (N)
Blue Cheese, Walnuts, Black Pepper, Yuzu

DIDA—F T —F—X bk BEAK AT

Poached Shrimp
IFela Cheese, Cous Cous, Cucumber, Osmic Tomato, Lemon, Minl, Salsa Verde

WBEDISH T72RF—X VAZAHR ARAIvZb<b LEY IV FAFT 2T

Yellowtail Carpaccio
Turnip Pickles, Kujo Onions, Seasonal Citrus, Bacon Vinaigrelte
EiD ANy Fa PRETVANGFE LH R—arv 4271y b

Salad Nicoise (GF)(N)
Tuna, Green Beans, Boiled Egg, Anchovies, Tomato, Olives

==Y IR VF AT UE KAV KTy S P Fab bbb FY—TF

MAIN / x4 “#F Please choose | [rom below Fid kb | BEUL EZI WV

Roasted Cod Fish & Pancella
Saffron Risotto, Maitake, Crown Daisy, Mimolette Cheese, Lemon Scented Chicken Jus
B AvFzyROR—RAt HT7F7XVY v BHEEFH IELY P FFaIATFFULEY Va2

Peri Peri Sauce Marinaled Free Range Yamanashi Chicken
Celeriac Purce, FFruit Chutney, Cabbage, Peri Peri Sauce

RYRY Y = ZERIDBUIE O Ren)Ea—L 71—V F vV F FrRY

Grilled Kanagawa Pork Shoulder

Rape Blossom, Arthichoke Puree. Semi Dried Tomato, Olives, Rosemary Sauce
MBENRPZWYEEDOZ VN KDL 7—T4—Fa—2 £IFIFf b=t FV—7
0—2X= Y —EIRY — 2

Grilled Vegetables Budha Bowl (PB)
BREOTVIL Ty XRI L

Pasta of The Day
AHD AR

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free (GF) Z V7> 79— (PB) fiifnpisk (PF) fiiydhny (N) v il (DF) fL &AM
Please let us know of any food allergies or dietary restrictions when placing your order. BU7 VAF—% BRIZEDROBMBZTZVE LS, ZTHEXOBCBH LT ZE 0,
All prices include consumption tax and service charge, and are listed in Japanese yen.  RECRHEICIE HHEBB LU0V - 2R EENTE D, SEFHAMNTERRLTVE T,



3-COURSE LUNCH

~1
§9}
=}
<

APPETIZER /#i3%  Please choose | from below T kb | mBELRL I W

Turnip Soup (N)
Blue Cheese, Walnuts, Black Pepper, Yuzu

PIRDA—F  TN—F—X Btk B 1

Poached Shrimps
Felta Cheese, Cous Cous, Cucumber, Osmic Tomalo, Lemon, Minl, Salsa Verde

BEDYSHE T72RF—X ZAZAMR AAIv 7~ LEY IV AT T2 LT

Yellowtail Carpaccio
Turnip Pickles, Kujo Onions. Seasonal Citrus, Bacon Vinaigrette

EifioANINNyFa PREIILVRA NFEH XH R—ayy 4271 v b

Chicken Ballottine (N)
Brussel Sprouts, Pumpkin Purce, Almonds, Mushroom Sauce
BOART 4 —R HFFr_RY fAE2—L 7—EYF HY—2

Marinated Salmon
Fennel Confit, Capers, Shallots, Fresh Herbs, Grapelruit Vinaigrette
RUVAP—FY Tz aAV74—FyRX—I¥yay b HE LT IL—=YT 427y b

MAIN / x4 R Please choose | from below T kD | MBESRL I W

Roasted Cod Fish & Pancetta
Saffron Risotto, Maitake, Crown Daisy, Mimolette Cheese. Lemon Scented Chicken Jus
BenRvFzyROu—Rt ¥7700Yy b ME FH IELy b FFaINFFILEY T2

Bouillabaisse
Shrimps, Scallops. Fish of the Day. Quinoa, Fresh Herbs

TAYR=—R fE WL KAHOMM ¥ X7 HE

Peri Peri Sauce Marinated Free Range Yamanashi Chicken
Celeriac Puree, Fruit Chutney, Cabbage, Peri Peri Sauce

RYRY Y =2 WKIDRRPEEEF OV HEn V) Pa—L 71—V F ¥V 1 Fr Y

Grilled Kanagawa Pork Shoulder
Rape Blossom, Arthichoke Puree, Semi Dried Tomato, Olives, Rosemary Sauce

MENBEREZOVBBEBOZ IV RO 7—T 4 —Fa—2 EIFIA b AV =T B—X2 Y —JAlEY — R

Braised LLamb Shoulder
Turnip, Carrots, Baby Onions. Basil, Tomato Sauce, Mashed Polatoes

SAYarX—DI2 bEIAA HEAS R —F=F> NI <wvaRFh

Grilled Vegetables Buddha Bowl (PB)
WEDTIN Ty XRIN

DESSERT /F#—1  Please choose | from below Tl kb | BBERLEZI W

Winter Ile Flottante (N)
Caramelized Pears Flambéed with Cognac, Roasted Hazelnuts, Caramel Anglaise, Floating Island Meringue, Cigarette Tuile
AN7uay Ryt Ay v 753 VNFRX 2 IRAVEL B—A AN—ELF Y FXx TRANT VT —X XLV Faf—)L

Strawberry Blancmange (N)(PB)(DF)(GF)
IF'resh Strawberry, White Wine Jelly, Almond Tuile, Strawberry Sauce
WHEZDITIR YV WBI HAYAYYal T—FEYRFFaf—L AbaRNY =Y =2

Chocolale Moelleux (N)
Cacao Nibs Chantilly. Raspberry Sauce, Raspberry Ice Cream, Cacao Nibs Tuile
FaAb—bEIN— FHF=TIv2T4 FARY =Y =R FARNY=TARIZ YV =L AAFT=TFa{—N

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward. (N) Nut Allergy, (DF) Dairy Free (GF) 77 79— (PB) Ai¥ik (PF) At (N) v ViR (DF) FLASAMEH
Please let us know of any food allergies or dietary restrictions when placing your order. BY7VUAF % BRIZAEDROAMP ZIVE Lzb, THEXDBICBH LT X0,
All prices include consumplion Lax and service charge, and are listed in Japanese yen.  RKECRHEICIX HEBIB X0 — L 2R ENTE D @HIFHAMNTERRLTVE T,



4-COURSE LUNCH 9.500

APPETIZER #i% Please choose | from below Fil kb | BBERLEZI W

Yellowtail Carpaccio
Turnip Pickles. Kujo Onions, Seasonal Cilrus, Bacon Vinaigrelte

HD ANy Fa PRI NVA NEZEA XH RXR—arT 42327y b

Chicken Ballottine (N)
Brussel Sprouts, Pumpkin Puree, Mimolette Cheese, Almonds, Mushroom Sauce
BOART 4 =X HFFexXY Bl2—L ITLY b 7—FVF HY—X

Marinated Salmon
IFennel Conlit, Capers, Shallots, I'resh Herbs, Grapefruil Vinaigrette
RYRXP—FY Tz pNay74—ryR— Zyay b BE LTIV —YT 1127y b

FISH 7 k5 Please choose | from below T2k b | BBBEILFEI WV

Roasted Cod Fish & Pancelta
Saffron Risotto, Maitake, Crown Daisy, Mimolette Cheese, Lemon Scented Chicken Jus
e v FzyZOR—RAb BTV N BEBFH IFLy F FFaIAFFULEIVa—

Bouillabaisse
Shrimps, Scallops, FFish of the Day, Quinoa, Fresh Herbs

TAXYR—R #HE W AHOER ¥ X7 FE

MAIN x4 VBB Please choose | from below T XD | mBEUILFZEI L

Peri Peri Sauce Marinated Free Range Yamanashi Chicken
Celeriac Purce, I'ruit Chutney, Cabbage, Peri Peri Sauce

RYRY Y — R WK LBRE L OE etV bPa—1 ZL—YF VR FrRY

Grilled Kanagawa Pork Shoulder
Rape Blossom, Arthichoke Puree. Semi Dried Tomato, Olives, Rosemary Sauce

MBNBRZOOHEEOZ I XL 7—F4—Fa—2, tIFRIF4 vt FAV—F m—X<)—EAKY—2

Braised LLamb Shoulder
Turnip, Carrots, Baby Onions, Basil, Tomatlo Sauce, Mashed Polatoes

SAYalRX—DI FEIAA HHEAS R —F=F> NI <wvTaRFh

Roasled Hokkaido Venison
Celeriac Purce, FFruit Chutney. Cabbage, Black Pepper Sauce
ALifEEEEEOR -2 b B Pa—1L J1—YF V3 FrXY BREKRY -2

DESSERT F#%#—F Please choose | from below Tidkb | BRI ZIWV

Winter Ile Flottante (N)
Caramelized Pears Flambéed with Cognac, Roasted IHazelnuts, Caramel Anglaise, Floating Island Meringue, Cigarelte Tuile
Anzay st aAzx v 777 VNFHF Y IRAVEL B—RAIN—ELF VY F¥IRAVT YT L—RX XLV Faf—)

Strawberry Blancmange (N)(PB)(DF)(GF)
Fresh Strawberry, White Wine Jelly, Almond Tuile, Strawberry Sauce
WHEIDTIRrTr WEI HYA4YYal T—FYFFaf—)L AbaRY =Y -2

Chocolate Moelleux (N)
Cacao Nibs Chantilly, Raspberry Sauce, Raspberry Ice Cream, Cacao Nibs Tuile
FaAL—bFEIN— IHF=TI¥ T4 FARY =YV =R FRARY =T AR V=L AAF=ZTFai—)

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward. (N) Nut Allergy. (DF) Dairy Free (GF) Zv7 > 79— (PB) fiyHisk (PE) .0 (N) >V (DF) ALESAHEH
Please lel us know of any food allergies or dielary restrictions when placing your order. BY)7 LAF =5 BRICEDROVEMB I WE L6, THEXOBICBHR LT TV,
All prices include consumplion Lax and service charge, and are listed in Japanese yen.  RElRHRIIE HEBB X O — L ARPEENTE D SEIHANTERRALTVE S,



DINNER A LA CARTE

STARTERS / #is¢
Salad Nicoise (GF)(N)

Tuna, Green Beans, Boiled Egg, Anchovy, Tomato, Olive

2,800

=AY FH VF AT VE RANVETY S T Fal bbb FV—T

Poached Shrimp

3,800

Fela Cheese, Cous Cous, Cucumber, Osmic Tomalo, Lemon, Minl, Salsa Verde

WEDHIFHX 72RF—X ZAZAHR AZRAIvZ I LEY IV FAFT LT

Caesar Salad

5,000

Uenohara Herb Garden Mixed Leal, Caesar Dressing, Crouton, Grana di Ezo Cheese

Grilled Yamanashi Free Range Chicken

PP —HIFH LHEN-TH—T Iy IR =T S—F—FL o>y F JBHES 7 F T4 Y

IR PEFE WD 7 ) v

Marinated Salmon
Fennel Confit, Capers. Shallots, Fresh Herbs, Grapelruit Vinaigrette

3,500

Y—FrDIY R TZxrFNaAVT 44— FwXX— Iiyay b BFEH L —FTI71—V% 4327w b

Yellowtail Carpaccio
Turnip Pickles, Kujo Onions, Seasonal Citrus, Bacon Vinaigrette

EfiDOHINNRyFa HIPREIIVRANFHAXH X—aryv 4271 v b

Chicken Ballottine (N)
Brussel Sprouts, Pumpkin Purce, Almond. Mushroom Sauce
BoOART 44— FFrRY @E2—L 7—EYF HEY—2

Mezze Plate (PB) (N)
Hummus, Muhammara, Baba Ghanoush
X9 BT VL —b TLRLINYT AANHFvTa

Cous Cous Salad (PB)(N)(DF)

Plant Base Meat, Cucumber, Osumic Tomato, Lemon, Mint, Salsa Verde

DRAIPAYSR T3 IPR—ZAI—F PN AZAIvZ b~ LEY IV

Ratatouille (PB)(DI)(GI)
FXxbvAi

3.800

3,800

4.000

2,100

b AT 2T

2,000

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward. (N) Nut Allergy, (DF) Dairy Free (GF) Zv7>7v— (PB) fi¥dizk (PF) i (N) F v VfEH (DF) LB A H
Please let us know of any food allergies or dietary restrictions when placing your order. BY7 VX% BRICADRVWEMBZXWE LS, SHEXOBICBH LI X0,
All prices include consumption tax and service charge, and are listed in Japanese yen.  FilRHIIE HEBB X0 - 2RPEENTE D SEIHANTERRALTVE S,



DINNER A LA CARTE

WOOD FIRED PIZZA & CALZONE | #5% €4 & 74y 4 — %
B AV 4= kD, CHODBIFERAXALEBRILEEN,

Margherita (PTF) 4,000
Tomalo Sause, Basil, Mozzarella, Parmesan Cheese
RAFY—R P Y —ZA NI Ev Y7L T NARFUF—2X

Capricciosa 5,000
Tomato Sauce, Jamon, Olive. Japanese Mushroom, Mozzarella

HAFVFa—Y NA FV-—T EHEHE EYY7L T

Bismarck 4500
Japanese Mushroom, Kurofuji Farm Free Range Egg. Mozzarclla

vaw Lz EHEHE BELBEBEEVI sy YL

Quatro Fromaggi 5.000
Gorgonzola, Taleggio, Grana de Ezo. Mozzarella
rr7rmayuy Iyt arary—7 XLy QHES S FT oY EvY LT

Prosciutto 4500
Faltoria Bio Hokkaido Ricolta, Mozzarella, Prosciutto Colto, Basil
Juara—b QEEVaIYX EyVrL T FurTa—bay b NI

Diavola
Tomato Sauce, Jalapeno, Fattorio Bio Hokkaido Nduja, Salsiccia Piccante, Mozzarella 5,000
FATRT FIPY—RANAIR—Z2 77y PUTEANBEY R4 Y A v F X EAVT Ty Y7L T

Seasonal Please ask our staff
—=RXFn

SEAFOOD »—-7-F

Sealood Paella 5,500
Shrimp, Mussels, Oclopus, Scallops

==K RZYY E L—VH I IS

g

Bouillabaisse 7500
Lobsler, Scallops. Calch of the Day., Croulons, Rouille Sauce

TAYXYR—R F~—VilgE WL AHOER 7V by Lf 2y —2

Calch of the Day Acqua Pazza 12,000
AHOMBPD T 7Ty Y >

Galician Style Octopus 4,000
Grilled Octopus, Potatoes, Osmic Tomato, Olive, Paprika Powder

WOHINANS T ZUVNE RTF AZXAIv I bbb AV =T XTI RT X —

Grilled Prawn 3.800
Hummus, Garlic Chili Oil

BEDZTIN THRA F—VvZFVUFAN

SOUP z2—-~

Onion Gratin Soup 1.800

Consommé¢, Batter, White Wine, Onion, Cheese, Croutons

F2F VT IFIRVA=T AV RAANER—- ALY FRE F—X LY

Turnip Soup 1.800
Blue Cheese, Walnuts, Black Pepper, Yuzu

PIRDA—F TN —F—X itk B T

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free (GF) 77> 79— (PB) #ifpdisk (PF) filiyhD (N) F v (DF) FLE AR
Please let us know of any food allergies or dielary restrictions when placing your order. BY7 VF—F BRICEDROVAEMMP ZIVE LS, SHEXDBRICEHR LT 230,
All prices include consumplion tax and service charge, and are listed in Japanese yen.  RidRHRIIZ HEBIB X OV — L 2B EENTE Y SEEFHAHNTERRLTOVE T,



DINNER A LA CARTE

MAIN x4 »¥ip

Pasta of The Day 3,000
AHD %
Peri Peri Sauce Marinaled Free Range Yamanashi Chicken 7500

Celeriac Puree, Fruit Chutney, Cabbage, Peri Peri Sauce

RYRY Y —ZRABRINFLEE LW eV bPa—L JL—VF ¥ VR FHrRY

Grilled Kanagawa Pork Shoulder 7,300
Rape Blossom. Arthichoke Puree, Semi Dried Tomato. Olives, Rosemary Sauce

MENERLZFOOBEEDZ YNV KDL 7—F 4 —Fa—2 IFRIA bbb AV —T B—X< VY —@KY — 2

Braised Lamb Shoulder 5,200

Turnip, Carrots, Baby Onions. Basil, Tomalo Sauce, Mashed Polatoes
FALYaNE—D IR FERAA AT RXE—F=F Y NP 2y TaKRKT b

Grilled Japanese Beel Sirloin 150g 8.000
Roasted Seasonal Vegetables, Black Pepper Sauce

FPEE—uf 7Y FHHFEOn— 2 b BIARY — 2

Grilled Japanese Beef Tenderloin 150g 8.800
Roasled Scasonal Vegelables, Red Wine Sauce

EHEFT > X—at 7YV FHHBEOR - KL Y=

Scasonal Vegetables Lasagna (PB)(DF)(GF)(N) 3,500
ZHFED I F—=
Roasted Scasonal Vegetables (PB)(DF)(GF)(N) 2,300

Beelrool Puree. Balsamic, Extra VergineOlive QOil
FHEFFEORT - -V VEa—L ¥ Iaff XA P IAN-IUF Y —TF A

SIDES /¥4 ¥

Mashed Potatoes 1.600
Ry TaRT b

Fried Potatoes 1.600
774 RRF b

Sauléed Mushrooms 1,600
HDY 57—

Sautéed Spinach 1,600
BFEI5NAFDY 7 —

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free (GF) Zv7 > 79— (PB) fiifntisk (PF) iyl (N) F v Vi (DF) FLELS A
Please let us know of any food allergies or dietary restrictions when placing your order. BY7 VAF % BRIZEDROEMP ZTZWE LS, THEXOBCBH LT EE 0,
All prices include consumption tax and service charge. and are listed in Japanese ven.  REeRHBICIE HEBB X O —E2RDEENTE D SEEIHAMNTERLTVE T,



DINNER A LA CARTE

DESSERT / 74—t

Hokkaido Mascarpone Tiramisu 2,500
Vanilla Beans Ice Cream, Rain Forest Coffee Jelly, Coffee Chocolate Powder
AHHERAHINR—=RT AT IR NZFTAR LAY TH VA= =Yal a—b—Faal— UK —

Winlter Ile Flottante (N) 2500
Caramelized Pears Flambéed with Cognac, Roasted Hazelnuts, Caramel Anglaise.,

Floating Island Meringue, Cigarctte Tuile

ANZuy Ry b aA=r v 77 RERF Y IXVE B MN—ELTF v XX FTRALT VT L —X

AL yy Falf—i

Strawberry Blancmange (N)(PB)(DF)(GF) 2,500
IF'resh Strawberry, White Wine Jelly, Almond Tuile, Strawberry Sauce
WHEIDT7I79rVx WHBI AVA VY2l T—EY FFaf—L AtaRY =Y —2

Ecrin Bruolée (N) 2,800
Caramelized Creme Bruolée, Fleur de Sel & While Chocolate Flakes,

Madagascan Vanilla Ice Cream, Milk Cloud

75 7Val V=7 Va2l FyxI7RXVE JV—LRELKYAL FFaal—+T7L—7

REBAANNZT T AR INTIRAS =<

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free (GF) V7> 7V — (PB) fliyisk (PF) fiyl (N) F v V[ (DF) LB AR
wry restrictions when placing your order. A7 LAF—E BERICADRVAMP T VE LS, TTEXOFRCEH LT K & w,
All prices include consumption tax and service charge, and are listed in Japanese yen.  RACRHEIIX HEBIB X0 — L 2RBEENTE D @HIEHAMNTERLTVE T,

Please let us know ol any food allergies or di



DINNER COURSE “Santorini” 12,000

AMUSE 732-X

Comte Cheese & Sesame Dumpling
a ¥ 7 F—XHHETF

APPETIZER, #ii%%  Please choose | from below Til &b | BRI I W

Turnip Soup (N)
Blue Cheese. Walnuts. Black Pepper, Yuzu

PIRDA—TF  T—F—X ik BHH AT

Yellowtail Carpaccio
Turnip Pickles, Kujo Onions, Seasonal Citrus, Bacon Vinaigrette

EifioANI Ny Fa DLREINVR NEH XH R—a>y 4271y b

Marinated Salmon
IFennel Conlil, Capers, Shallots, Fresh Herbs, Grapelruil Vinaigrelte
RURP—FEY TzrRLAVT4— FvN— Tiyy b FE LT IA—VT 12T Ly b

Chicken Ballottine (N)
Brussel Sprouts, Pumpkin Puree, Almonds, Mushroom Sauce

FworaF 4 —XHEVT HFxexRY HAEa—L 7—EY K HY—2

FISH fagl®  Please choose | from below Fidk b | BRI FZZX W

Roasted Cod Fish & Pancelta
Saffron Risotto, Maitake, Crown Daisy, Mimolette Cheese, Lemon Scented Chicken Jus

BrRvFzvZor—2b $I750VYV v b BHEEH ITLy D FFa2I3ALFFULEYV a—

Bouillabaisse
Shrimps. Scallops. Fish of the Day. Quinoa. Fresh Herbs

TAYR—R ¥ WL AHOMA ¥ X7 FE

MAIN / % 4 >R

Roasted Hokkaido Venison
Celeriac Purce, Fruit Chutney, Cabbage, Black Pepper Sauce
JEHBEEFEE O R — 2 b MoV Pa—L JA—VFrVE FrRy HFRY -2

DESSERT » ¥ —1F  Please choose | from below Ti &b | BRI FZI W

Winter Ile Flottante (N)
Caramelized Pears Flambéed with Cognac, Roasted Hazelnuts, Caramel Anglaise, Floating Island Meringue. Cigarette Tuile
Anzuy AUt AZr v I I IUNFRF Y IRAVE B—RA MAN—ELF VY FXTALT VI L= AL YF Faf—)L

Strawberry Blancmange (N)(PB)(DF)(GF)
Fresh Strawberry, White Wine Jelly, Almond Tuile, Strawberry Sauce
WHEIDT7I79r IV WHI AVA VY a2l 7—FEYFFaf—L AR =Y —2

Chocolate Moelleux (N)
Cacao Nibs Chantilly, Raspberry Sauce, Raspberry Ice Cream., Cacao Nibs Tuile
Faab—brEIN— IAF=ZTTX0T4 FARYV=Y—R FARNY—=FARIV—L AHhF=TFa2f-—-1

(GF) Gluten Free. (PB) Plant Based, (PF) Plant Forward. (N) Nut Allergy. (DF) Dairy Free (GF) Z)v7 > 79— (PB) ¥k (PF) tifyh.0 (N)F v v (DF) fLESAEH
Please let us know of any [ood allergies or dictary restrictions when placing your order. BY7 LAF—E BERCEDROAMPBZZVE Lz, SHELDBHTBEH LT E3 0,
All prices include consumplion Lax and service charge. and are listed in Japanese yen. R R HEBIB XU — AR EENTE D RHEIIHAHTERLTOE S,



DINNER COURSE “Del Mar” 16,500

AMUSE /73 2-X

Comte Cheese & Sesame Dumpling
ay 7 F— AN T

Turnip Soup (N)
Blue Cheese. Walnuts, Black Pepper, Yuzu

PIRDA—F TN —F—X sk R T

COLD APPETIZER i

Yellowtail Carpaccio
Turnip Pickles, Kujo Onions. Seasonal Citrus, Bacon Vinaigrette

EiOHINRyFa HIrREIZALR NEHE XH R—arv 122 7Lvy b

HOT APPETIZER / i#i3¢

Chicken Ballottine (N)
Brussel Sprouts, Pumpkin Puree, Almonds, Mushroom Sauce
BoART 4 —R HFFrxY @LE2—L 7—EYF HY -2

IFISH/ fatia

Bouillabaisse
Lobster, Scallops. Fish of the Day. Quinoa. IFresh Herbs

TAYR—R F~—V#E NL KHOMEM ¥ X7 HE

MAIN ; X4 v piH

Grilled Japanese Beel Tenderloin
Roasted Scasonal Vegetables, Red Wine Sauce

FHEy T2 —a L o7V FHHFXOB—X b KA V=R

DESSERT, 7% —+ Please choose | from below Tl b I WmBREUFLZE WV

Winter Ile Flottante (N)
Caramelized Pears Flambéed with Cognac, Roasted Hazelnuts, Caramel Anglaise, Floating Island Meringue. Cigarctte Tuile
AN7RYZU AZx v I T TUNRFRF Y FRAVE B—RA IAN—ELF vV FXx TALT YT =X AL VY Faf—)L

Strawberry Blancmange (N)(PB)(DIF)(GF)
I'resh Strawberry, While Wine Jelly, Almond Tuile, Strawberry Sauce
WHEZDITIR YV WHBI HYAYYal T—FEYRFFaf—L AbaANY =Y =2

Chocolate Moelleux (N)
Cacao Nibs Chantilly, Raspberry Sauce, Raspberry Ice Cream, Cacao Nibs Tuile
FaAV—FEIN— IHF=TIx T4 FARY =YV =R FRARY) =T AR V=L AAF=ZTFai—)

PETIT FOUR » 7+ 7 —n

Tokyo Honey Financier &llojicha Madeleine (N)
HREbAHD274Fv¥z EIULHETFL—X

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward. (N) Nut Allergy, (DF) Dairy Free (GF) 77> 79— (PB) ¥k (PF) Rl (N) v VR (DF) FLESAMEH
Please let us know of any food allergies or diclary restrictions when placing your order. BU7 VAEF 5 BRICEDROVAEMBIZWE L, THEXDOBICBH LT ZX 0,
All prices include consumplion Lax and service charge, and are listed in Japanese ven.  HRidRHRICIE HEBB X UOH - 2RMEENTE D SEIHAMNTERRLTVE T,



SHARING COURSE MENU 12,000

STARTLERS

Salad Nicoise (GF)(N)

Tuna, Green Beans, Boild Egg. Anchovy. Tomalo, Olives

=AY IR VF AT VE RANRZY T T yFak bt FVU—T
Mezze Plate (PB) (N)

Hummus, Muhammara, Baba Ghanoush

Ay BT —bF TLRALNYITI ANFFva

MAIN

Calch of the Day Acqua Pazza (GF)(DF)
AHOWB DT I TRy 7

Pizza ol the Day

AHO Y

Grilled Iwachu Pork Chop

Celeriac Puree, Fruit Chutney, Brussels Sprouts, Black Pepper Sauce

BHE—2FavFOZIN HWErYEa2a—L IL—VF ¥V FxrxRY BHEEMY — 2

DESSERT

Hokkkaido Mascarpone Tiramisu
Vanilla Beans Ice Cream, Rain Forest Collee Jelly, Colfee Chocolate Powder

HEL AHNK—2T4TIA NZFTA R LAY 74V AMa——Yal a—k—Faal—bRUX—

(GF) Gluten Free. (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free (GF) 777V — (PB) itk (PF) #i¥h (N) F+ v 2 {#H (DF) L8 A
Please let us know ol any food allergies or diclary restrictions when placing your order. BY7 VX = BERICEDROVEMHP ZIVE LS, SHEXDFRCEH LINT 230,
All prices include consumption tax and service charge. and are listed in Japanese yen.  RidRHBIIE HEBIB X O0H - 2RBEERTE D SHIZHAMNTERLTOVE T,




