2026.6.1-8.31
Lh=a T7Jx)Lb

6D 2 —R 6PLATS ¥ 12,000

AHD7 2 2—X Today's Amuse

F— R 7V Appetizer

NRT e R TS5 X—=)0
Paté de Grand-mere
A—7 Soup

6D by ER AT OREREX—Y 2 HTF—/ AT B2 7 A
Chilled Two-Color Corn Potage with a Cappuccino-Style Foam and Truffle Flavor

fRlE Fish
B 7H VD7 « 5« F—Y a2 ZENNLME 7X 4 20F D i

Red Sea Bream and Clams a la Nage, with the Fragrance of Niyodo River Sansho Pepper and Fennel
AL VT4 v akBEE{ZE W Please Choose your Main Dish

REBIE NS ER—2DnT 4 F74 VADAT—*
HAEZDHA Y v 2 EQSLES 7)) —I—RART P a—L EEDEERARZ (+¥1,000)
Roast Seseragi Pork from Joshu or _ Beef Tenderloin Steak
with Young Ginger Gastrique with Potato Puree and Vegetables

¥ — F Dessert

TT 4 AL =VEY EbYE EFES rEEHILTINL—VEEL— 2L DT x
Assorted Desserts or Tropical Fruit and Mojito Jelly Parfait

:J_E_\ %Iji{" EQsS )\_77_/{ _
Coffee or Tea / Herbal Tea

5M® 2 —R 5PLATS ¥ 10,000

AHD7 2 2—X Today's Amuse

A — K7L Appetizer A—7 Soup
NT =R TFTUR=)L 26D by ED AT DIRER KX —D 2
Paté de Grand-mere ATF =T b Y2 7R

Chilled Two-Color Corn Potage with
a Cappuccino-Style Foam and Truffle Flavor

AL T4 vy akBER & W Please Choose your Main Dish
HA 79007 7 - F—Ya (ZEILUHE 7X 4 208D LT

Red Sea Bream and Clams a la Nage, with the Fragrance of Niyodo River Sansho Pepper and Fennel

QA
or
BEBIZE IINEE S ER—2 D74 74 VIADAT—%
FEZOHA N v o EPALES 27V —3—7HRF P 2—L EEDEERZ +¥1,000)
Roast Seseragi Pork from Joshu or __ Beef Tenderloin Steak
with Young Ginger Gastrique with Potato Puree and Vegetables

% — b Dessert

TT4 AL =VEDEDE F7203 FEEAHLIN—VEEL— 2L DT
Assorted Desserts or Tropical Fruit and Mojito Jelly Parfait
[ ]

= E_\ %I% EdA> )\»—7“7—/{ _
Coffee or Tea / Herbal Tea

ForRREE Y — 2R - HEBLGAAORIE TS, The prices include service charge and tax.
HEWCED, A2 —RBEHEIRZGENIZIVET, HOHLUBHIT THELZZE W, Please note that the menu is subject to change due to circumstances.




2026.6.1-8.31

L2 Fw )L

6lllda—=x
6PLATS

¥ 14,000

AHD7 I 2—X
Today’s Amuse

Wit — K7
Cold Appetizer

NRT - RT3 X—=)
Paté de Grand-mere

Brnt— I
Hot Appetizer

HOARAABBEE ROV —ZT
Quail Meat Wrapped in Pie with Vegetable Sauce

Fish

PO MY 27z AV T7F5T—VFa—La—b—AKRDLI 21> ay
Sautéed Scallops with Cauliflower Puree and Coffee-flavored Emulsion

Meat

FTLVRADRAT—F L 74V FDRIL bV aZADRTI7Y—ADHy >—=
Beef Tenderloin Steak and pan-seared foie gras Rossini with Truffle-infused Madeira Sauce

P R

Dessert

koFr VXYY I =TT
Peach Declination Coupe-Style
e
N
Mignardise

[ ]

a—b—, fI% 228 AN—T T —
Coffee or Tea / Herbal Tea

AR Y NAT Y arX=a—
Special Option Menu

BIKETT 4 F—a— 2D Z TRUICEHE S 5 Z L BARET S,
For an additional charge, the meat dishes of the dinner course
can be changed to the following

TV TDRI VL PVaZ AT 7Y —R (+¥2,000)
Pan-Fried Foie Gras with Madeira Truffle Sauce

BHEMF 741 A42 52 (+¥4,000)
Wagyu Tenderloin

BHEM4 741 v b—=7U 7> (+¥7,000)
Chateaubriand

FRREIE T — 2R - HBEBUAAODRIE TS, The prices include service charge and tax.
HEWCED, A2 —RBEEIRIZGENTIVET, HOIUBHIT THRLZE W, Please note that the menu is subject to change due to circumstances.




2026.6.1-8.31

[BAZE26 Gt &2 —R])
Hif - BB - B MY 2 728 LB ORI a2 — A ~Les Plaisir Noirs~

Summer Special Course Featuring Black Abalone, Japanese Black Beef, and Black Truffles~Les Plaisir Noirs~

i HD16:00F TIZETH

6lllda—x
6PLATS

¥ 23,000

WM FAS v vo8—=2a
A Glass of Champagne for The Toast

73Ia—X
Amuse

NRT RT3 XA=)
Paté de Grand-mere

F—r7n
Appetizer

F—=ZAMZVTE BRMVa270¥T4vV4 T
Australian Black Truffle Pithiviers

A=
Soup

o<y T4 T RTA PV AT LAY I AT 2L DY YT )L
Ayu Parmentier with White Corn Soup and Ayu Consommé Jelly Parisoire

Fish

Hifior=—x)l HAYFYEOE2—LEHFY—X
Pan-seared Black Abalone with White Bean Purée and Liver Sauce

Meat

BB 4 LADRT—F I vy bOAVKR— /L —bE—Y—2
Japanese Black Beef Filet Mignon Steak with Shallot Compote and Gravy Sauce

FHF— b
Dessert

ko 7oV 2y 7 =TT
Peach Declination Coupe-Style
[ ]
INELF
Mignardise
([ ]

g E‘—_\ ;f‘ﬂ:% E%S )\__7‘\5.‘_4 _
Coffee or Tea / Herbal Tea

TR — 2R - HEBALDRE TS,

The prices include service charge and tax.

HECED, A2 —BEBERRIHGENITIVET, HONUDITTHRLILZEI W,
Please note that the menu is subject to change due to circumstances.




2026.6.1-8.31

Al - BEHNF 2R LOEORIa—2R

Summer Special Course Featuring Black Abalone, Japanese Black Beef

Hi HD16:00 £ TICEF#Y

ellloda—Xx
6PLATS

¥ 18,000

7 Ia—X

Amuse

NRFT RT3 X—=)
Paté de Grand-meére

F—EFL

Appetizer
HFOva—yy HEDY—-AT
Quail Chausson with Vegetable Sauce
A=

Soup

o<y 74 T KUA PA—VA=THiaAI X2 1L DY YT =)L
Ayu Parmentier with White Corn Soup and Ayu Consommé Jelly Parisoire

Fish

Bffior=—xzN HAVFYEOEa2—-LEFY—X
Pan-seared Black Abalone with White Bean Purée and Liver Sauce

Meat

BN 74 LIIDAT—F T v Ry bOAVR— eI L—b—Y—2
Japanese Black Beef Filet Mignon Steak with Shallot Compote and Gravy Sauce

FHF— b

Dessert

o727V 0y 7 —THALT
Peach Declination Coupe-Style

e

INEET
Mignardise
e
a— L)_—\ %I% ESSES )\_7\‘“7‘_4 e
Coffee or Tea / Herbal Tea

TR — 2R - HEBALDRE TS,

The prices include service charge and tax.

HECED, A2 —BEBERRIHGENITIVET, HONUDITTHRLILZEI W,
Please note that the menu is subject to change due to circumstances.
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Summer Special Course Featuring Black Truffles, Japanese Black Beef

Hi HD16:00 £ TICEF#Y

ellloda—Xx
6PLATS

¥ 18,000

7 Ia—X

Amuse

NRFT RT3 X—=)
Paté de Grand-meére

F—EFL

Appetizer

F—=ZANFZVTE BRMVa270¥T4V4 T
Australian Black Truffle Pithiviers

2=

Soup

o<y 74 T KUA PA—VA=THiaAI X2 1L DY YT =)L
Ayu Parmentier with White Corn Soup and Ayu Consommé Jelly Parisoire

Fish

H#e 73V D7 « 7 - F—va (C@lilfile 74 20E&FD e i
Red Sea Bream and Clams a la Nage, with the Fragrance of Niyodo River Sansho Pepper and Fennel

Meat

BN 74 LIIDAT—F T v Ry bOAVR— eI L—b—Y—2
Japanese Black Beef Filet Mignon Steak with Shallot Compote and Gravy Sauce

FHF— b

Dessert

o727V 0y 7 —THALT
Peach Declination Coupe-Style

e

INEET
Mignardise
e
a— L)_—\ %I% ESSES )\_7\‘“7‘_4 e
Coffee or Tea / Herbal Tea

TR — 2R - HEBALDRE TS,

The prices include service charge and tax.

HECED, A2 —BEBERRIHGENITIVET, HONUDITTHRLILZEI W,
Please note that the menu is subject to change due to circumstances.




2026.6.1-8.31

<EMFHER > H 7o v

<Guaranteed Window Seats> Anniversary Plan
3Hi % TICETHY

ellloda—Xx
6PLATS

¥ 13,000

XM IR v o —=affx

7 Ia—X

Amuse

AHO7 I 2—X
Today’s Amuse

F—EFL

Appetizer
NRTF e RT3 X—=)
Paté de Grand-mere
A=

Soup

D r v ER AT ORBRER -T2 HTF—/ T BV 2 TEK
Chilled Two-Color Corn Potage with a Cappuccino-Style Foam and Truffle Flavor

Fish

H#e 73V D7 « 7 - F—va (C@lilfile 74 20E&FD e i
Red Sea Bream and Clams a la Nage, with the Fragrance of Niyodo River Sansho Pepper and Fennel

Meat
FHSIPE BNEE S ER—rDn T4 74 VIADAT —%*
HAHELZDHAA Y v ESSIES 7V =3I =1RT P2 —L EEDEERRZ (+¥1,000)
Roast Seseragi Pork from Joshu or _ Beef Tenderloin Steak
with Young Ginger Gastrique with Potato Puree and Vegetables
7H— b
Dessert

T7EN—FY =T — |
Aniversary Plate

:j—l_)_—\ ‘/%I% ESSIES )\—‘7\\‘7“/{ h
Coffee or Tea / Herbal Tea

TR — 2R - HEBALDRE TS,

The prices include service charge and tax.

HECED, A2 —BEBERRIHGENITIVET, HONUDITTHRLILZEI W,
Please note that the menu is subject to change due to circumstances.




2026.6.1-9.3

WS » oXN—= 2 fE T4 F—RN—TFT 4 T

Private Dining Party Plan with Champagne for Toasts

3HAETD16:00% TIZETH

S5Moa—Xx
5PLATS

¥ 13,000

XM IR v o —=affx

7 Ia—X
Amuse

AHO7 I 2—X
Today’s Amuse

F— k7
Appetizer

NT RT3 X—=)
Paté de Grand-mere

Fish

e 74V D7 « 7 - F—Ya ZEIIIRE 7X 4 20FD L3
Red Sea Bream and Clams a la Nage, with the Fragrance of Niyodo River Sansho Pepper and Fennel

Meat

FERIE DN ER—ronT s FAEZOHA M) v

Roast Seseragi Pork from Joshu with Young Ginger Gastrique

FHF— b
Dessert

TT 4 AL —=VEDYEDY
Assorted Desserts

FFrary 7)—FYrr [28R3051l]
Optional Free Drink Menu [2.5-hour limit]

2ZR=I V794 Y S =S4y RH) S U4 RF—/ VT RV
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

B—ABEF S5 2 ¥3,800

TRk (B ABRE) id, E=R- - 2R HERSEENATED 5

The prices include the private room fee,service charge and tax.

HECED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZIWN,
Please note that the menu is subject to change due to circumstances.




2026.6.1-9.3

WS » oXN—= 2 fE T4 F—RN—TFT 4 T

Private Dining Party Plan with Champagne for Toasts

3HAETD16:00% TIZETH

S5Moa—Xx
5PLATS

¥ 14,500

XM IR v o —=affx

7 Ia—X
Amuse

AHO7 I 2—X
Today’s Amuse

F— k7
Appetizer

NT e RT3 X—=)
Paté de Grand-mere

Fish

e 734V D7 « 7+ F—Ya ZEIIIME 7X 4 20FD 23
Red Sea Bream and Clams a la Nage, with the Fragrance of Niyodo River Sansho Pepper and Fennel

Meat

FT4VADRAT—F 7V =3I —RAKAT Fa— L EEDERRZ
Beef Tenderloin Steak with Creamy Potato Puree and Vagetables

FHF— b
Dessert

TT 4 AL —=VEDYEDY
Assorted Desserts

FFrary 7)—FYrr [28R3051l]
Optional Free Drink Menu [2.5-hour limit]

2ZR=I V794 Y S =S4y RH) S U4 RF—/ VT RV
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

B—ABEF S5 2 ¥3,800

TRk (B ABRE) id, E=R- - 2R HERSEENATED 5

The prices include the private room fee,service charge and tax.

HECED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZIWN,
Please note that the menu is subject to change due to circumstances.




2026.6.1-9.3
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Private Dining Party Plan with Champagne for Toasts

3HAETD16:00% TIZETH

S5Moa—Xx
5PLATS

¥ 18,000

XM IR v o —=affx

7 Ia—X

O

77

Amuse

AHO7 I 2—X
Today’s Amuse

F—EFL

Appetizer

NT e RT3 X—=)
Paté de Grand-mere

Fish

F<—NBEDT TR

Lobster Gratin

Meat

BERIE DI ER—ronT s FHEZOHTA MY v

Roast Seseragi Pork from Joshu with Young Ginger Gastrique

P R

Dessert

TT 4 AL —=VEDYEDY
Assorted Desserts

FFrary 7Y —FYrr [20R305H]]

Optional Free Drink Menu [2.5-hour limit]

2ZR=I V794 Y S =S4y RH) S U4 RF—/ VT RV
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

B—ABEF S5 2 ¥3,800

TRk (B ABRE) id, E=R- - 2R HERSEENATED 5

The prices include the private room fee,service charge and tax.

HECED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZIWN,
Please note that the menu is subject to change due to circumstances.




2026.6.1-9.3

WS » oXN—= 2 fE T4 F—RN—TFT 4 T

Private Dining Party Plan with Champagne for Toasts

3HAETD16:00% TIZETH

S5Moa—Xx
5PLATS

¥21,000

XM IR v o —=affx

7 Ia—X
Amuse

AHO7 I 2—X
Today’s Amuse

F— k7
Appetizer

NT e RT3 X—)
Paté de Grand-mere

Fish

F—VBEDT TR
Lobster Gratin

Meat

BEAFE 74 VADRAT—F 7Y —I—RKT P2 —L EEDERRZX
Kuroge Wagyu Beef Fillet Steak Served with Creamy Mashed Potatoes and Colorful Vegetables

FHF— b
Dessert

TT 4 AL —=VEDYEDY
Assorted Desserts

FFrary 7V—FVYro [2KR3051l]
Optional Free Drink Menu [2.5-hour limit]

2=V TI4Yy S =N S T4y RH) S UARE—/ VT FRY VS
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

BTS2 ¥3,800

TRk (B ABRE) id, E=R- - 2R HERSEENATED 5

The prices include the private room fee,service charge and tax.

HECED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZIWN,
Please note that the menu is subject to change due to circumstances.
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