DINNER COURSES

4 COURSE 5 COURSE
11.000 yen Amuse + Appetizer + Soup 13,500 yen Amuse + Appetizer + Soup
Main + Dessert Seafood+ Main + Dessert
Bread & Butter Bread & Butter
Coffee or Tea Selection Coffee or Tea Selection
TIa—X+Ei%E+ -7 VEa—X+piR+ X=7
XA+ TFH— BRI+ XA >+ TH— K
N &INR— INY & INEZ—
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AlaCarte
APPETIZERS MAINS
o Tokyo Mozzarella - Fruit Tomato 2,500 yen @ Roast Beef 200G
BREYVYFZLZ - TIL—YEI K O—XkE—=7 200G
@ + Change to Tokyo Burrata 7w S —2AZE  tiiiiiiiiirrriiiiiieeeeiiniiinns + 2,000 yen
@ Australian Beef Sirloin 200G
District Caesar Salad 2,400 yen TR NZUTE E—TH—0O-1> 200G

FARRU I == 54

Yellowtail Salad - Myoga - Umami Dressing
WO SR T-BF-EARLYIVT

@ Grilled Angel Prawn - Marinated Mushrooms - Celeriac Puree - Shungiku 2,800 yen

KEBEDT VI -BEOT R -BEOVE2—L - BH

(¥) Braised Beef Tripe - Scamorza Cheese - Mint - Lemon
E=TRJYNDEBRAG - AREINY 7F—A I LEY

0) Seasonal Local Vegetables - Soy Koji Dressing
FHOEEFX - ERBrL YV
Toppings kv E>Z
Grilled Daisen Chicken KLILEED 2 JJL + 2,000 yen
Canadian Lobster A4 & OJX&— *Half /A\—> + 3,600 yen
Smoked Salmon XE—2H%—EF> + 1,200 yen

SOup

@ 0 Soup of the Day

AEHOR—F

SEAFO0D

@ Grilled Today’s Fish 120G (Course 60G)
AEDEDS UL 120G (O—X 60G)

@ Grilled Canadian Lobster - Full
AFREOATRZ—=DT UL - T
+ Course Supplement J—2iBMMkHE *Half /\—> + 2,000 yen

(¥) Australian Beef Tenderloin 200G
2,800 yen F—2ANZUTE =774 —04> 200G
+ Course Supplement J—X:E/0#& + 1,500 yen

(¥) Ab Wagyu Tenderloin 100G

AL FFF7>H—0-1> 100G

+ Course Supplement JI—2Eh1#lE + 3,500 yen
2,800 yen

SAUCES

Please select one of your choice
1,800 yen V—2% | BESRUC SN

® Red Wine Sauce LvRT1>Y—X
@ Pepper Corn Sauce ~Rw/{—1—>Y—2
@ Wasabi Soy Sauce L&

SIDE PIECES

Please select one from below
2,000 yen TREOD—@EZBV TV

) Mashed Potato v a7k
@o Sautéed Mushrooms <w>a)l—LDYF—
(¥) @ Creamed Spinach 2 —LZEFvF
4,000 ven @0 Roasted Onion O—X A =4~

(®) @ Roasted Cauliflower O—Z+HUT57—
12,000 yen

o Vegetarian RX¥&7> @ Gluten Free L7271 — 0) Vegan Jr—7H>

ALaCarte
T7ZAIVE

5,500 yen

5,500 yen

12,000 yen

15,000 yen

1,200 yen
1,200 yen
1,200 yen
1,200 yen

1,200 yen

LOBSTER & TENDERLOIN COURSE

18,000 yen Amuse + Appetizer + Soup

Lobster + Tenderloin + Dessert
Bread & Butter

Coffee or Tea Selection

TIa—X+FE+ -7

N &N —
d—kbE—&rdEror—tLoray

A7RR—+T YA =012+ TH—h

DESSERTS

0 Fondant Chocolat - Milk Ice Cream
TAVAY AT NI TARI)—L4

Kogyoku Tarte Tatin - Fromage Blanc Espuma
AEOXIISRRY - TJOX—V2 TSV IRT—X

Pistachio Bavarois - Kinkan Confit
ERAFFADONNOT - &HOO> T

O Yuzu Opera - Hojicha Ice Cream
WFART - FSCRTARIY—L

v;@ Seasonal Fruits Plate

FHOTIL—YTL—k

COFFEE / TEA

Kimpton Blend
FYTFTLUR

Iced Coffee
TARA—k—

Café Latte Hot/Iced
h7x57 KRyNTAZR

Cappuccino
h7F—/

Darjeeling
A=)y

Earl Grey Special Hot/ Iced
T=ILILARR )L Ry TAR

*All prices quoted are subject to 15% service charge. *The menu is subject to change depending on seasons. *When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your meal.
KEHBIC, Y—ERF v =V 15%ZFBRLBITE T FEHPRA I VIIEDOAZa—RNBEEBVLET. BT LY —F BERICHODBRVEMHNTEVELLS, TEXOBICER LA LTVETLSBRAVELET,

A La Carte
T7ZAIVE

2,000 yen

2,000 yen

2,000 yen

2,000 yen

2,000 yen

900 yen

900 yen

1,000 yen

1,000 yen

1,000 yen

1,000 yen



