2026.3.1-5.31
Lh=a TI7Jx)Lb

6D 2 —R 6PLATS ¥ 12,000~

AHD7 2 2—X Today's Amuse

B3 Appetizer

BIBD I ¥ 24 (IEDER by — K7L P TRANGHRALIEH ) —2DNT 70T
Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream
A—7 Soup

A=T By Pz ATF—=MHUT P2 T7OEDEIRAT
Potage St.Germain, Cappuccino-Style with aroma of Truffle

fokl Fish

“BEAANLOETL BIEDY -2V ELE A=AV X—R—-D¥ 2 -1
Poached Spring Herald Fish (Rockfish) With Cherry Shrimp Sauce Composition and New Onion Purée

AL VT4 v akBEE{ZE W Please Choose your Main Dish

EGREAOR —2 T F74 VADAT—%*
SEDEIHFDLY ¥ A=Y —R ESSLES 2V —3I—7RT P a—L EEDESERZ (H¥1,000)
Roasted Date Chicken Thigh or __ Beef Tenderloin Steak

Shasou Sauce with Fragrant Butterbur Shoots with Potato Puree and Vegetables

¥ —F Dessert
BrFaal—rDR7x

FF 4 AL —VEY Sy E720% ~Faal—bra— b r—FERT7 I TT~
Assorted Desserts or Strawberry and Chocolate Parfait

:J_E_\ %Iji{" T3 )\_77_/{ _
Coffee or Tea / Herbal Tea

5Mo a2 —R 5PLATS ¥ 10,000~

AHD7 2 2—X Today's Amuse

A3 Appetizer Z—7" Soup
PBD I F 2 A KDY R by — R=T Tz ATV
RUA NTARGHRESERS V) — LDNT 707 HTF— T PV 2T7DEDRIFAT
Cherry Trout Mi-cuit Wild Vegetable Pisto Potage St.Germain, Cappuccino-Style
White Asparagus Bavaroise with Smoked Cream with aroma of Truffle

AL T4 vy akBER & W Please Choose your Main Dish

“BERANLOKRTL HIEOY —RaVvEEL A4V X—KR-—D 2 -1
Poached Spring Herald Fish (Rockfish) With Cherry Shrimp Sauce Composition and New Onion Purée

EMES
or
PHEERAO T —X b HFT7 4 VADRT—F
SEDEHIFDY v ALY —R EPIES 2V —3I—HRT P a—L EEDESIRA (+¥1,000)
Roasted Date Chicken Thigh or Beef Tenderloin Steak
Shasou Sauce with Fragrant Butterbur Shoots with Potato Puree and Vegetables

% — b+ Dessert

FrFaal—rD7x

TT 4R —VEDEDYE EPIES ~Faal—bra— b r—FRT7 iU TT~
Assorted Desserts or Strawberry and Chocolate Parfait
[ ]

= E_\ %I% EFS )\»—7°7—/f _
Coffee or Tea / Herbal Tea

ForRE Y — 2R - HEBAAORIE TS, The prices include service charge and tax.
HEWCED, A2 —RBEHEIRZGENIZIVET, HOHLUBDIT THRLZZE W, Please note that the menu is subject to change due to circumstances.




2026.3.1-5.31

L=z Fv I )L

6lllda—=x
6PLATS

¥ 14,000~

AHDO7 I 2—X
Today’s Amuse

T
Appetizer

HIBDIF 24 IUKDOERA by — RV FTRARTHRALEH S ) —LDNY 707
Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream

GLIES
Hot Appetizer

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

Fish

DR 27z HAYT75T—VFa—La—b—AKRDLI 21> ay
Sautéed Scallops with Cauliflower Puree and Coffee-flavored Emulsion

Meat

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

P R

Dessert

WMAREErbEDVWREFHHLEZ7L—X-0~vx/ 7

Phrase Romanov made with Tochiaiika from Tochigi Prefecture
e
BT
Mignardise
[ ]

a—b—, KR e N=T T4 —
Coffee or Tea / Herbal Tea

AR Y NAT Y arXR=a—
Special Option Menu

BIKETT 4 F—a—2DREFZ 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 IDRIVEELZ MJaZAb=TI7Y—2 (+¥2,000)
Pan-Fried Foie Gras with Madeira Truffle Sauce

BHEMF 741 Ad42 52 (+¥4,000)
Wagyu Tenderloin

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

FRREIE T — 2R - HBEBUAAODRIE TS, The prices include service charge and tax.
HEWCED, A2 —RBEHEIRZGENITIVET, HOIUDIT THRLZE W, Please note that the menu is subject to change due to circumstances.
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<EMFEHER > H 75 v

<Guaranteed Window Seats> Anniversary Plan
SHH % TICETHY

6llloda—XxX
6PLATS

¥ 13,000~

XM IR v o —=affx

7 Ia—X

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

PABD I F 24 IUKDERA by — RVA TR EER I ) —2DNTY 70T
Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream

2=

Soupe

RA=T Yy e T2y ATF—=/7UT EVaT7DEFED ZHRZT
Potage St.Germain, Cappuccino-Style with aroma of Truffle

Fish

“BEAANLORTL BMIEDY -2V R A=F Y X—R—D2—L
Poached Spring Herald Fish (Rockfish) With Cherry Shrimp Sauce Composition and New Onion Purée

Meat
FREEADT —X | 74 VADRT—%
SEDEHIFEDLY v ALY —R EJES 2V —3I—RT P a—L EEDESERA (H¥1,000)
Roasted Date Chicken Thigh or . Beef Tenderloin Steak
Shasou Sauce with Fragrant Butterbur Shoots with Potato Puree and Vegetables
7H— b
Dessert

7EN—FY =T —}
Aniversary Plate

a— Eb_\ ‘/%I% ESSIES )\—‘7\\“71’{ h
Coffee or Tea / Herbal Tea

TR — 2R - HEBALDRE TS,

The prices include service charge and tax.

HECED, A2 —BEBRRIHGAENITIVET, HONUDIT TR,
Please note that the menu is subject to change due to circumstances.
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HMH S v X —=a & T4 F—r3—F 4

Private Dining Party Plan with Champagne for Toasts

3HHTD16:00 % TIZE Y

S5Moa—x
5PLATS

¥ 13,000~

XM IR v o —=affx

7 Ia—X

O

77

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

PABD I F 24 IUKDERA by — RVA TR EER I ) —2DNTY 70T
Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream

Fish

AHOBA MTEDY —RavRKEL A =F Y X—FR-DE2—1
Today’s Fish with Cherry Shrimp Sauce Composition and New Onion Purée

Meat

FEBRRAOT - FIEDESIEFELS Y A—LY =2
Roasted Date Chicken Thigh Shasou Sauce with Fragrant Butterbur Shoots

P R

Dessert

TT 4 AL —=VEDYEDE
Assorted Desserts

FFTar 79— FYrr [26ERH]

Optional Free Drink Menu [2-hour limit]

2=V TI4y S =N S T4y (RH) S UARFE— VT IRY U
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

B—ABEF S5 2 ¥3,800

TRk (B ABRE) i3, E=ER- - 2R HERSEENATED 55

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

HEWCED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZEIWN,
Please note that the menu is subject to change due to circumstances.
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HMH S v X —=a & T4 F—r3—F 4

Private Dining Party Plan with Champagne for Toasts

3HHTD16:00 % TIZE Y

S5Moa—x
5PLATS

¥ 14,500~

XM IR v o —=affx

7 Ia—X

O

77

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

PABD I F 24 IUKDERA by — RVA TR EER I ) —2DNTY 70T
Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream

Fish

AHOBA MTEDY —RavRKEL A =F Y X—FR-DE2—1
Today’s Fish with Cherry Shrimp Sauce Composition and New Onion Purée

Meat

FT74VADRT—F 7V —3I—RAKT 2 - L EEDERRX
Beef Tenderloin Steak with Creamy Potato Puree and Vagetables

P R

Dessert

TT 4 AL —=VEDYEDE
Assorted Desserts

FFTar 79— FYrr [26ERH]

Optional Free Drink Menu [2-hour limit]

2=V TI4y S =N S T4y (RH) S UARFE— VT IRY U
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

B—ABEF S5 2 ¥3,800

TRk (B ABRE) i3, E=ER- - 2R HERSEENATED 55

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

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




2026.3.1-5.31

HMH S v X —=a & T4 F—r3—F 4

Private Dining Party Plan with Champagne for Toasts

3HHTD16:00 % TIZE Y

S5Moa—x
5PLATS

¥ 18,000~

XM IR v o —=affx

7 Ia—X

O

77

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

PABD I F 24 IUKDERA by — RVA TR EER I ) —2DNTY 70T
Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream

Fish

F<—NBEDT TR

Lobster Gratin

Meat

FEBRAOT -+ ZEDLS5FDL Y ¥ A—LY—2R
Roasted Date Chicken Thigh Shasou Sauce with Fragrant Butterbur Shoots

P R

Dessert

TT 4 AL —=VEDYEDE
Assorted Desserts

FFTar 79— FYrr [26ERH]

Optional Free Drink Menu [2-hour limit]

2=V TI4y S =N S T4y (RH) S UARFE— VT IRY U
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

B—ABEF S5 2 ¥3,800

TRk (B ABRE) i3, E=ER- - 2R HERSEENATED 55

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

HEWCED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZEIWN,
Please note that the menu is subject to change due to circumstances.
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WS »y o XN—=affE T4 F—RN—TFT 4 T

Private Dining Party Plan with Champagne for Toasts

3HHTD16:00 % TIZE Y

S5Moa—x
5PLATS

¥21,000~

XM IR v o —=affx

7 Ia—X
Amuse

AHO7 I 2—X
Today’s Amuse

F— K7
Hors-d'ceuvre

PABD I F 24 IUKDERA by — RVA TR EER I ) —2DNTY 70T
Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream

Fish

F—NVBED T TR
Lobster Gratin

Meat

BEMF 74 VRADRAT—F 7V —I—RAT P2 —LEEDERRZ
Kuroge Wagyu Beef Fillet Steak Served with Creamy Mashed Potatoes and Colorful Vegetables

FHF— b
Dessert

TT 4 AL —=VEDYEDE
Assorted Desserts

AT ary 7)—=FKY o (28]
Optional Free Drink Menu [2-hour limit]

2=V T4y S =L Sy (RH) S UL RF—/ VTRV
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

BTS2 ¥3,800

TRk (B ABRE) i3, E=ER- - 2R HERSEENATED 55

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

HEWCED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZEIWN,
Please note that the menu is subject to change due to circumstances.
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	ムニュ　デクヴェルト
	6皿のコース 6PLATS
	￥12,000～
	本日のアミューズ  Today’s Amuse
	前菜  Appetizer

	桜鱒のミキュイ  山菜のピストゥー ホワイトアスパラガスと燻製クリームのバヴァロワ
	Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream
	スープ  Soup

	スープ  サン･ジェルマン  カプチーノ仕立て  トリュフの香りを添えて
	Potage St.Germain, Cappuccino-Style with aroma of Truffle
	魚料理  Fish

	“春告魚”メバルのポワレ  桜エビのソースコンポゼとオニオンヌーボーのピューレ
	Poached Spring Herald Fish (Rockfish) With Cherry Shrimp Sauce Composition and New Onion Purée
	メインディッシュをお選びください  Please Choose your Main Dish

	伊達鶏腿肉のロースト  ふきのとう香るシャスールソース
	Roasted Date Chicken Thigh Shasou Sauce with Fragrant Butterbur Shoots
	牛フィレ肉のステーキ クリーミーなポテトピューレと彩り野菜添え（+￥1,000）
	Beef Tenderloin Steak  with Potato Puree and Vegetables
	デザート  Dessert

	プティスイーツ盛り合わせ
	Assorted Desserts
	苺とチョコレートのパフェ ～チョコレートショートケーキをパフェに仕立てて～
	Strawberry and Chocolate Parfait
	コーヒー、紅茶 　　 ハーブティー
	Coffee or Tea / Herbal Tea
	5皿のコース 5PLATS

	￥10,000～
	本日のアミューズ  Today’s Amuse
	前菜  Appetizer
	スープ  Soup

	桜鱒のミキュイ 山菜のピストゥー  ホワイトアスパラガスと燻製クリームのバヴァロワ
	Cherry Trout Mi-cuit Wild Vegetable Pisto  White Asparagus Bavaroise with Smoked Cream
	スープ  サン･ジェルマン カプチーノ仕立て  トリュフの香りを添えて
	Potage St.Germain, Cappuccino-Style  with aroma of Truffle
	メインディッシュをお選びください  Please Choose your Main Dish

	“春告魚”メバルのポワレ  桜エビのソースコンポゼとオニオンヌーボーのピューレ
	Poached Spring Herald Fish (Rockfish) With Cherry Shrimp Sauce Composition and New Onion Purée
	伊達鶏腿肉のロースト ふきのとう香るシャスールソース
	Roasted Date Chicken Thigh Shasou Sauce with Fragrant Butterbur Shoots
	牛フィレ肉のステーキ クリーミーなポテトピューレと彩り野菜添え（+￥1,000）
	Beef Tenderloin Steak  with Potato Puree and Vegetables
	デザート  Dessert

	プティスイーツ盛り合わせ
	Assorted Desserts
	苺とチョコレートのパフェ ～チョコレートショートケーキをパフェに仕立てて～
	Strawberry and Chocolate Parfait
	コーヒー、紅茶 　　 ハーブティー
	Coffee or Tea / Herbal Tea
	2026.3.1-5.31


	Menu Deux mil
	ムニュ ドゥミル
	6皿のコース
	6PLATS

	￥14,000～
	本日のアミューズ  Today’s Amuse
	前菜 Appetizer

	桜鱒のミキュイ 山菜のピストゥー ホワイトアスパラガスと燻製クリームのバヴァロワ
	Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream
	温前菜 Hot Appetizer

	鶉のパイ包み焼き  野菜のソースで
	Quail Meat Wrapped in Pie with Vegetable Sauce
	魚料理 Fish

	帆立のトリュフェ  カリフラワーピューレとコーヒー風味のエミュルション
	Sautéed Scallops with Cauliflower Puree and Coffee-flavored Emulsion
	肉料理 Meat

	牛フィレ肉のステーキとフォワグラのポワレ  トリュフ入りマデラソースのロッシーニ
	Beef Tenderloin Steak and pan-seared foie gras Rossini with Truffle-infused Madeira Sauce
	デザート Dessert

	栃木県産とちあいかを使用したフレーズ・ロマノフ
	Phrase Romanov made with Tochiaiika from Tochigi Prefecture
	小菓子
	Mignardise
	コーヒー、紅茶 　　 ハーブティー
	Coffee or Tea / Herbal Tea
	スペシャルオプションメニュー
	Special Option Menu

	追加料金でディナーコースの肉料理を下記に変更することも可能です。
	For an additional charge, the meat dishes of the dinner course can be changed to the following

	フォワグラのポワレ添え  トリュフ入りマデラソース（+￥2,000）
	Pan-Fried Foie Gras with Madeira Truffle Sauce
	黒毛和牛フィレ  A4クラス（+￥4,000）
	Wagyu Tenderloin
	黒毛和牛フィレ  シャトーブリアン（+￥7,000）
	Chateaubriand
	表示料金はサービス料・消費税込みの料金です。  The prices include service charge and tax.
	都合により、メニューは変更になる場合がございます。あらかじめご了承ください。Please note that the menu is subject to change due to circumstances.





