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BISTRO DINNER COURSE



Menu Découverter

h=a F7—Fznh
5,500

7 2 22— X Amuse

ANBDIR X2V )YDIVI<Y A
Carrot Rapée Grég & Mint Marinated Cucumber

Prefix

TEC& D BIE L 72 30 Please choose one from below
Z—F 7V Horsdoeuvr

/| [‘(l}

ZHEAREY 7 X =Yy —X

Nicoise Salad with Vegetables from MIURA AOKI Farm
MRNEE)EKR—Z DT R Hv—=a
KANAGAWA "KIYOKAWA MEGUMI Pork" Paté de Campagne
RAR =T Y —EVOBWER 7V —25y oy (+300)
Lightly Smoked Tasmanian Salmon with Lemon Cream  (+300)

ZIgEE~< 7D & )V Z )L T (+500)
Café de Paris Style MISAKI TUNA Tartare  (+500)

XA ¥ Poisson ou Viande

SIREERBER A F XD IV BRI XY E7 R —_vP—X

Grilled Yellowtail from MISAKI SAJIMA Port with Smoked Eggplant Purée

BREEE Y ZXD b= )V IS X —JABR
HAKODATE Skate Meuniére in Lightly Burnt Butter Essence

ZlR e BREBEAH OfftfR FILET—Y v F

Southern French Style Bouillide Grilled Monkfish from MISAKI SAJIMA

BPTHIRD ) v =R b T TVERDNRT VA=Y — R
Grilled HAKATA CHICKEN with Tarragon Béarnaise Sauce

RABRPLITHIBEDY = ) —BERAHS

OITA YAGORO KUROBUTA Pork Braised in Sherry Wine

EREFDRAT—27 v ¥ = (+700)
Japanese Beef Steak Haché (4 700)

EEE YA ) IXATF—% BYLT7)yY  (+1,000)
Japanese Kainomi Beef Flank Steak 150g with French Fries  (41,000)

T —bF  Dessert
DT aT 7 RRANE=FDY =T —F 4V 7ay XU b

Peach Pavlova with Mascarpone Gelato and Floating Meringue

BREEBSRAIZZNERAINVR—ADAZV T T) Y HEXv I AN

Italian Pudding with Aged KAGOSHIMA BENI HARUKA Sweet Potato and Mascarpone

JVU—ARYYa BEAUY DAY R—FER—T
Créme d’Anjou with NISHIJIMA MELON Compote and Chilled Melon Soup

ZWVh BEVEN=TT LA (+300)
Tart Tatin with Vanilla Ice Cream (+300)

BRER< Y T—ORES 72 TI 777 4 N=F T 4 A (+500)
Freshly Baked Clafoutis with MIYAZAKI Ripe Mango and Vanilla Ice Cream  (+500)

a—b —F 7K
Coffee or Tea

=IfHE BB MRRER 5 )| IREFSE
Local Fish Kanagawa Meat /}‘V Kanagawa Vegetable

A YRTY VT

Wine Pairing

Menu Saison

Lh=a Vv
7,000

7 X 2 — X Amuse

ANBDFR X2y )DIVE<Y A
Carrot Rapée Grég & Mint Marinated Cucumber

Prefix
TEL& D BB UL 728 W Please choose one from below
¥SHISE  Entrées froid

5N SHEE-YLI-FF-XOTVye MFOXY FF—F
r MIURA Pressed Beets and Goat Cheese with Yuzu Tapenade

ZIFE~< 79 D& VR VLT

Caf¢ de Paris Style MISAKI TUNA Tartare

2 MFEJNERBIIEKR—I7DF F 4v8—=a

KANAGAWA "KIYOKAWA MEGUMI Pork" Paté de Campagne
RAR=_TY—FEVOBRWER Jv—LAy oV

Lightly Smoked Tasmanian Salmon with Lemon Cream

{2813 Entrée chaud

s Sl 7 0ZIERO Y T— EBRULNE—LRIA Y vFalyav
Sautéed MISAKI TUNA Cheek in Brown Butter, Red Wine Reduction & Capers
P M)A E—rD7a<—Ya R F—b0 SRS
Breaded Pork Terrine of KANAGAWA “KIYOKAWA MEGUMI Pork” with Gribiche Sauce
Y FYz—¢2Y)—a2EDYaY ¥ /4 (+500)
Sweetbread and Morel Mushroom Puff Pastry Pie  (+500)

SRR Poisson

EHERRBER FLXOT) NV BRLIX P ET F A—_VY—X
Grilled Yellowtail from MISAKI SAJIMA Port with Smoked Eggplant Purée

BRAREE D A RD L =T )V A LIS X —EBE
HAKODATE Skate Meuniere in Lightly Burnt Butter Essence

s ZIRESESBROBES V-7 X 42 (+900)

Crispy Scale-Seared Kinmedai from MISAKI SAJIMA Port, Southern France-Style Seafood Stew  (4900)

§§@>zzﬁE%®s%;4y—xﬁ4zw9;(+mm)

Rare-Seared MISAKI TUNA with Sauce Vierge (+1,300)

A Viande

§§u#tﬂ%mﬁu»;xbifvﬁ%@&7w%—fy—x
Grilled HAKATA CHICKEN with Tarragon Béarnaise Sauce
o MBNEBIEKR—7 0ERT—Z b oY —2
Slow Roasted KANAGAWA “KIYOKAWA MEGUMI Pork” with Peach Winegrower's Sauce
KGBERLZTHIBREOY = Y —EEIAA
YAGORO KUROBUTA Pork Braised in Sherry Wine
i?ﬁi@n—Xk@%ﬁy—x7yyavpmm)
Sarlat Style Duck Leg Confit (+600)
EEFORT—277T v ¥ = (+600)
Japanese Beef Steak Haché (4600)
EEFDA ) IRAT—% RVA7 Y vV (+900)
Japanese Kainomi Beef Flank Steak 150g with French Fries  (4-900)

TH—1b  Dessert

BREBRBBALZE D ESAINR—ADAZ )TV Y)Y HEX Y T ANV
Italian Pudding with Aged KAGOSHIMA BENI HARUKA Sweet Potato and Mascarpone
JV—L XY Ya FEEADYPAVYR—FEXA=T

Creme d'Ange with NISHIJIMA MELON Compote and Soup

MO TOT 7 SAANVR—RADY=F—hF AV 70y RV |

Peach Pavlova with Mascarpone Gelato and Floating Meringue

BNVE BREAVEN=TT AR

Tart Tatin with Vanilla Ice Cream

ERER< Y T—0RES 7 TII775 4 N=FT7 4R (+500)

Freshly Baked MMIYAZAKI Ripe Mango Clafoutis with Vanilla Ice Cream  (+500)

a—b —F 23K

Coffee or Tea




