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PRIX FIXE DINNER COURSE
< 17:30 ~ 23:00 Last Order 21:30 >

¥ 5,800
7 32— X Amuse

AR H O SR
Today’ s Smoked Dish

Hi¥  Appetizer
Aitd b 5—DERET S0,
Please choose one from the following right.

A4 ¥ 7 4 v 2 Main Dishes
Atk bx—2FEIT S0,
Please choose one from the following right.

7% — b Dessert
AL b O EROT S,
Please choose one from the following right.

7°5 4 7 — ) Petit Four

a2 —k —NI3FLE Coffee or Tea

HiZE  Appetizer

BNy —ermarzs Hoiit

Springtime Shinshu Salmon Confit

RIANT ARG H AL N L ZBEDY —A

White Asparagus and Prosciutto with Broad Bean Sauce
et REROY X

akura Shrimp and Spring Vegetable Salad
HEREDsY)—22—7 TOKYOX OHFRRNLZEEZT
Cream of New-Harvest Onion Soup

served with Home-Made “TOKYO X" Ham (Branded Pork from Tokyo)
V=Y TRRGHRENE 750 Y /v bbby —2T

Green Asparagus, Clam, and Saffron Risotto with Tomato Sauce

AAY T 42 Main Dishes

EMFy—e DV 7S — TryT Iy =2 REIE

Shinshu Salmon Steamed with Cherry Blossom Flavored White Wine Sauce
TV hvt e B F—v HRERIRAT

Chicken Fricassée, served with Spring Vegetables

EEK “TOKYO X” #AHORMET

Today's Main Dish of “TOKYO X” (Branded Pork from Tokyo)
fFEou—2bLY « ¥ U — =74=avY—2Z (+¥700)

Roast Veal and Sweetbreads with Matignon Sauce

ERE 74 vIRID 4 W ABE (+¥1,800)
Chef's Special ~ Baked Pie Wrapped Beef Fillet(Domestic Cattle) ~

7H — b Dessert

BDEYTIVEREDTARS Y — L4

Cherry Blossom Mont Blanc, served with Matcha Ice Cream
ZGTDIV =TV 2V EDTARIY) — 4

Broad Bean Créme Brilée, served with Cherry Blossom Ice Cream
WRDTY =2y 337 FILRDTARZ) =222 T

Matcha Chocolate Terrine, served with Roasted Green Tea Ice Cream
7°F 4 # b — Petit Gateau




7‘% la carle 7

A 8 X Tapags

H#&b b 727 v % Today's Bruschetta ¥600
Hov 2 Raw ham Slices ¥800
AE—7H—=E>2 Smoked Salmon ¥600
2RO A YV —7 <Y 4 Marinated Olives ¥600
A7 72 bDOH T X Salad with Colorful Tomatoes ¥700
ST e B e vot—==12 French Country-Style Pate ¥700
774 FKF +  Deep-Fried potatoes ¥600
HIZE  Appetizer

B E IR GhE ¥1,000
Assorted Appetizer

RIA DT ANTHRAEEAL ZEHEOY —R ¥1,400
White Asparagus and Prosciutto with Broad Bean Sauce

By —ervoarz+e Foiin ¥1,500
Springtime Shinshu Salmon Confit

TN =T ARNGHALWE H772 Yy b=y —RAT ¥1,400
Green Asparagus, Clam, and Saffron Risotto with Tomato Sauce
L—nVHOHTA L

Mussels Steamed with White Wine ¥1.400
A—7 Soup

HEREOIY)—L2—7 TOKYOX OHEKPENLZIRZT ¥1,400
Cream of New-Harvest Onion Soup

served with Horme-Made “TOKYO X” Hom (Branded Pork from Tokyo)

A=A 7782 A—7 Onion Gratin Soup ¥1,000
AHDA—7" Today’s Soup ¥700
7 X Salad

WMORHH 72 ARKE vy v v/ ~FREBEL AT~  ¥700
LIEU Original Salad ~*“Tokyo Vegetables”’and Home-Made Dressing~
VESNEE 0L A4 ¥1,400

Sakura Shrimp and Spring Vegetable Salad

BB Fish

BMFr—er0 7 F—n Uy T vY—Z RK ¥2,500
Shinshu Salmon Steamed with Cherry Blossom Flavored White Wine Sauce

2t 4 274X X—2Z Bouillabaisse Marseillaise ¥3,200
AAEE Meat

EIREJK “TOKYO X” % A H o Bk T ¥2,800
Today's Main Dish of “TOKYO X” (Branded Pork from Tokyo)

REM IR FEARIR;- 0 27V ov Grilled “AKAGI-Beef” from Gunma ¥4,800
FIBEAIZEN DN T 4 > Fah A ¥3,300
Red Wine Braised Beef Cheek (Domestic Caftie)

ARKHOPEH  Today's Meat Meal ¥3,200
WH MWD a7 4 Rice Bowl of Duck Thigh Confit ¥2,500
NAX &Y Y b Pasta&Risotto

RKH®D 2% Today's Pasta ¥1,700
F= P8R & Tomato Pasta ¥1,600
FEHDF —2Y Vv | Seasonal Cheese Risotto ¥1,600
¥ — X Pasta&Risotto

KADF—A Today's Cheese ¥400~
AFY7DavFE—1 FigCompote ¥600
7H¥— b  Dessert

DEY 77 EREDTA ALY — £ ¥1,300
Cherry Blossom Monft Blang, served with Matcha lce Cream

BUDIV =T Y av DT AR Y — A ¥800
Broad Bean Créme Brllée, served with Cherry Blossom Ice Cream
WHROTY—Rvaa7 BICKDTARZ ) —6%RxT ¥900
Matcha Chocolate Terrine and Roasted Green tea lce Cream

774 —DED bt Petit Gateau ¥800
RKHOTAAZ Y =L g3y vy =<y | ¥400

Today’s lce Cream or Sherbet



