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Menwn

KIS SIS (21T v — 8 550 FI(BLIA) 2SINE S vE T,

Prices exclude 550yen seating charge.



KRIFRa—x ¥6,000 ( ¥6,600)
Dominus Tasting

AEBDOT I a2—X

Today’s Amuse-Bouche

BEa I AR

Chicken Consomme

RIREE Y Gb¥
Assorted Appetizers

AAV2MDOF aAf R
Choice of 2 Main Dishes

7 H Dok
Today’s Fish Dish

or

4R RN DEAF
Stewed Wagyu-Beef Cheek

or

NV IR—T
Beef Patty, Low-temperature Cook

or

7 v 7HOKIEFE

Lamb Rump, Low-temperature Cook

BREAAL T4y a Y R MPLRBRBUV LS,
etc...pls choose from main dish list

PDRIA I L—
Finishing Dish — Red Wine Curry

AHDOTH— b

Dessert

a—k—
Coffee



FEDa— R ¥9,900

FO 3R ALY
Spring Bites

EEY7HOT ) —X EBREIE
Whelk Shell Terrine Dried Field Mustard

AEERTA NTANGHRA BBEBOX TNy I AR—F
French White Asparagus, Chicken Consomme

72V A B OEIRFE NI —2R
Bigfin Reef Squid, Low-Temperature-Cook

LA|/EEN LT ) —2FEORKE
Simmered Nanatani Duck Thigh

A FIDOTH— b

Strawberry Dessert

:j — t —
Coffee

A ANRIIC & ) BFREICEENH B HAN S SVET,
B R A M LTV 5720, RMOAGHRIRIC L > CTRNENERICRS Z LRSSV ET,
STARESY,

The menu may change depending on the stocks.



ANRY ¥ )a—2A ¥15,000 ( ¥16,500 )
Special Tasting

N7 7 T DREEY Fx T
Fugu Nikogori Cavier (Pufferfish Jellied Broth)

(LEERT A RT ARG HR BBODF T Nay I AR
French White Asparagus, Chicken Consomme

7xT7 7T LEIERDOT ) —X
Foie Gras & Fig Terrine

A<w/nm HrrOIF2A
Half-Cooked Bluefin Medium-Fatty Tuna

NZ EFERE v — A DOKIEHRE
Slowly-Cooked Lamb Chuck-Roll

A F DT HF— b

Strawberry Dessert

a—g—
Coffee

MEATVRBIC KV EFRRICERRHLH5ENRTSNVET,

The menu may change depending on the stocks.



Menu 20,000 ¥20,000 ( ¥22,000)

N7 7 T DREEY Fx T
Fugu Nikogori Cavier (Pufferfish Jellied Broth)

EEYZ7REOT Y —X EEREIE
Whelk Shell Terrine Dried Field Mustard

ILPER U A RTANRGHR BBOF T Nay I AR—F

French White Asparagus, Chicken Consomme

F<—nTn—
Lobster

A5 FIERFRNOERFEE (MNP zDT7 T 75
A5 Wagyu Beef Loin, Low-temperature Cook & Foie Gras

A FIDTH— b

Strawberry Dessert

a—g—
Coffee

MEANRIIC LV EFRARICERRHLHENRTIVET,

The menu may change depending on the stocks.



A La Carte

[ Hii3%/ Appetizers ]

- — T NVEY &% (1 ART)
Today’s Assorted Appetizers (for 1 person)

cURXTIRDUA RIAS AE—T
Smoked Quail Eggs Wine-Marinade

c BRI R ERT—DOE I LA

Home-made Champagne Pickles

- REREOBRK

Low-temperature cooked Vegetables

 WARE—IR—a AV VHRADY—F—HFF
Double Smoked Bacon & Romain Lettuce Caesar Salad

- B ANOBZFHER T —

Mackerel Home-made Vinegar Marinade

s TYDHNINyF g

Yellow-tail Carpaccio

WS/ a =10 =P §I% %
Bluefin Tuna Tartare

c7FT T LEIERDOT Y —X
Foie Gras & Fig Terrine

[ 7%/ Bread ]

° /\o\/
Hard Bread

o a—INY
Choux Bread

[ X—77Soup ]

c A=V A=
Corn Soup

I TALTF XU —
Clam Chowder

RBEBOXTNay ) AR—F

Chicken Consomme

¥1,800 (¥1,980)
¥600 (¥660)
¥600 (¥660)
¥800 (¥880)
¥1,000 (¥1,100)
¥1,300 (¥1,430)
¥1,400 (¥1,540)
¥3,000 (¥3,300)

¥3,000 (¥3,300)

¥100 (¥110)

¥250 (¥275)

¥700 (¥770)
¥1,000 (¥1,100)

¥1,000 (¥1,100)



[ /Xzx#%/Pasta ]

s TRV EZ AR T 4 FIFRA
Bacon & Bell Pepper Spaghetti Tomato Sauce

« A5 Fiidbn— R & RRFEDOFEE Y B a s —F 25 F ¢
Wagyu & Pork Bolognese

cRBRANRS YT 4
Gingko Nuts Spaghetti, Gingko Cream Sauce

c RNV F—=BDI JV—IDARNFT 4

Porcini Mushroom Spaghetti Cream Sauce

[ Vv b« L—/Risotto + Curry ]

SNV =) F—RERUAL U DBEY Vv b
Parmigiano Cheese & Red Wine Baked Risotto

cTFTITYY b

Foie Gras & Parmigiano Cheese Risotto

s FORIA I V—FA R
Marmalade Onion and Red Wine Curry (Small Finishing Dish)

[ AA4>F 43 =/Main Dish ]

- A H OfEfA
Today’s Fish

cARvJuof e IF¥aA
Half-cooked Medium-fatty Tuna

NN —7 KIRFAE
Beef Burger Patty, Low-temperature Cook

c BRFBHED TV — LB IAH
Stewed Beef Cheek

fFET ORI

Lamb Rump, Low-temperature Cook

- A Fnfu— 2R ERLVF—=F KEFHBOZ VL FZ NV
A5 Wagyu Beef & Porcini, Low-temperature Cooked Tartare

« RRT VB v — 2R OKIEFHE

Wild Ezo Venison Loin, Low-temperature Cook

BN EFEET v — XOKIEFE

Lamb Loin Chop, Low-temperature Cook

- EAREEHNDOBRE
Simmered Nanatani Duck Thigh

« Ab TR A DRIRRE (N =DT7 T 75
A5 Wagyu Beef Loin, Low-temperature Cook & Foie Gras

e F—X e TP —=NMNIAEDLY L0 9,
and more Cheese & Dessert. Ask Stuff

¥1,400 (¥1,540)
¥1,500 (¥1,650)
¥1,500 (¥1,650)

¥1,600 (¥1,760)

¥1,200 (¥1,320)
¥2,700 (¥2,970)

¥500 (¥550)

¥1,500 (¥1,650) ~

¥3,000 (¥3,300)
¥1,500 (¥1,650)
¥1,500 (¥1,650)
¥1,500 (¥1,650)
¥2,000 (¥2,200)
¥2,500 (¥2,750)
¥2,800 (¥3,080)
¥3,000 (¥3,300)

¥3,500 (¥3,850)



