h”’ﬁbi stro

D B IR
~Spring Breath~

Tront marinated with sakura salt, white asparagus and beet salad,

Red onion compote and mozzarella cheese with green pea puree
BOBE~Y X BT ARGHRALE—=YO¥TH
RERDAVR—beEYy Y7L IF—X JY—VE—RDE2L

Onion and cabbage potage with sautéed bacon and broccolini
N—ay LROIED Y T —

Cherry blossom leaf-flavored steamed sea bream and ucchini scented with mint

BOEFELRMOT 77—
IV MABRRD Xy F—= "R F{RX

Stewed spring vegetables and veal “navarin printanier”

EH R L FFDEAH
“FTrIFURTST o E=x—)”

Mixed berry tiramisn

IV I AR —ZHACIADTEBDT 4T IR

Coffee, tea or herb tea
a—t—, fIE Fhid =TT 4 —

6,900

RNMBIBICIIBW%DEERNSINTHROET, BIET—EXRIO%ENESETVVELEEET
BNADFTIN, EEBFOCHRLTERVWEEEFTIXIORMENBLLEITEHT
All prices are in Japanese yen. All prices include 8% consumption tax. A 10% service charge shall be added to your bill.
We respectfully request onr guests to refrain from the use of cellular phones in the restaurant.




Bistro

BEED BIR

~Spring Breath~

Trout marinated with sakura salt, white asparagus and beet salad,
Red onion compote and mozzarella cheese with green pea puree
BORE~ Y X AT ARTGHRLE—YDHSF
RERDIAVAR—r B Y7 LIF—X T —rE—RDEal

Onion and cabbage potage with santéed bacon and broccolini
FEREX A RXRYDORE—T =
N—I Y EROED Y T—

Stewed spring vegetables and veal “navarin printanier”

EHR LIFFDERS
“FUFIUVRTSTE =T

Or £72iX

Grilled Australian beef sirloin with
mixced vegetables and black truffle sauce
F—=AZVTE &V —uAf U OEEEE
BbVarvy—2 BUVERODT IV
(£ ¥ Change: +1,000 yen /
iBANAdA: +2,500 yen)

Mixed berry tiramisu

Y7 ARNY — A LIADTADT 4+ TIR

Coffee, tea or herbal tea
a—b—, MK FF N—TT1—

4,800

TR IESROHE A E EN TR Y £9, MR —EAB10% 2 MESE TV ET
BN ET2, HFHEFEO ZRMIETEE NS ET RO BEVHA L EFET
All prices are in Japanese yen. All prices include 8% consumption tax. A 10% service charge shall be added to your bill.
We respectfully request onr guests to refrain _from the use of cellular phones in the restanrant.




TBistro

|

LH =R TFNT T
Weekday Seasonal Lunch

Five kinds of appetizers
V7B ORRSEEY ¥

Fish of the day
REDODBRADT 77—V

Dessert of the day
RARMN) =V z2T7BTTHOD
SROTY—1

Coffee, tea or herbal tea
a—b—, K FiE —TT 14—

2,900

Extra Menu
EBMA==2—
EfROa—XZBM, EEREEIANE T,

B3R  Appetizers
Trout marinated with sakura salt, white asparagns and beet salad,
Red onion compote and mozzarella cheese with green pea puree
BOBUE~) X AT ARFHRLE—YDOHFH
REROIAVAR—reEY Y7 LTF—X
Y= EP—ADEal
(&£ ™ Change: +500 yen)

Soup of the day

ABDAR—F
(BN Add: +400 yen)

AA T4 vva Main Dish
Grilled Australian beef sirloin with mixed vegetables
and black truffle sance
A=A LT UTE FY—nA OMkEE (1002

BRYa2T7Y—R BOIBFERDITIAERL
(3 Change: +1,000 yen /B Add: +2,500 yen)

+HHHE V—XFNLTFUF

Weekend Seasonal I unch

Five kinds of appetizers
V7B ORI ERY G

Soup of the day
AKHDRA—F

Fish of the day
AAOBREDY 7 S—)L

Dessert of the day
RAMN) =V =2 T78BTTHO
SRADTY—h

Coffee, tea or herbal tea
a—t—, MK FF N—TT71—

3,500

Extra Menu
BMA==2—
EfLDa—RZEM, ERREEPANE T,

BISE  Appetizers
Trout marinated with sakura salt, white asparagus and beet salad,
Red onion compote and mozzarella cheese with green pea puree
OBHE~) X AT ANRTHRELEE—=YDOYTF
RERDOIVR—b LYYy LTF—X
JY—VE—ZADEal
(£ ¥ Change: +500 yen)

AA T4 vva Main Dish
Grilled Australian beef sirloin with mixed vegetables
and black truffle sance
F—ANZUTE FY—vA Oi@pEE (100g)
Br)avYy—R BIHEROTYNVEKZ
(% Change: +1,000 yen / 3B/l Add: +2,500 yen)

TR TSRO BB E £ TR Y 7, BIRY —EARH0% Z M S ETWZE E
BNAY T2, HWEFHO AL TEZENESETLOBBECAL LT ET
All prices are in Japanese yen. All prices include 8% consumption tax. A 10% service charge shall be added to your bil.
We respectfully request onr guests to refrain _from the use of cellular phones in the restanrant.




Appetizers/Bij 3% Small

Seafood salad 1,300
V—T7— K45

Traditional caesar salad 1,000
Available with chicken, shrimp or plain

DA

(Fxr, a2l £k FL—]

Trout marinated with saknra salt, white asparagus and beet salad,
Red onion compote and mozzarella cheese with green pea puree

fBORE~I X ATARGHRLEE—=YDITFTH

Regular

2,200

1,800

1,800

REBEDaAVR—PEEYYF7LTF—X FY—VE—RADE=2 L

Lyonnaise power salad

orange and dijon mustard sauce

DRy A
FLoTET 4T aVIRE—FY—R

Combination platter

Proscintto, chorizo, Pité de champagne,

and carrot salad with apricot sauce

RIS St

Tava—h Faly— N7 F Hrr—=a
BROo<YxreFrny FITN

(V') (G) Herb-marinated vegetables and mozzarella cheese
with balsamic vinegar

V) Q) BFEFEIBHREO-IREEY Y7 LVIFIF—X
N Iay—2R

Soup/ A —7 Small

Soup of the day 800
ARBDA—F

Onion and cabbage potage with sauntéed bacon and broceolini , 1,000
FERLX A RYVDORE—TV 2
R—a LRDIED Y T —

Sandwiches and Hamburgers

YU R A 9F NS H

(V') Ricotta cheese, bherb, tomato and zucchini sandwich
Add shrimp +500 yen
NRPEVToH Ry 4 vF
+500[d ¢ B & TV e 2T £ 9,

Clubhouse sandwich

ITITNGRY U R 4 oF

The bistro original Japanese beef hamburger

In truffle-flavored Hollandaise sauce, with Greek marinated vegetables
PeeRbr P N—F— (EHEF)

M) a7BEBAT70T—RAY—2 XY VXA~ XERZT

Crispy Asian fish burger seasoned with fresh coriander

Side of shrimp and avocado sauce
PIVRC=TOT 7 4y v an—H—

Ty vanyF—0FY WELTHRI =R M2HZT

Superior set
A=Y T7E> b
Additional 1,200 yen charge
Dessert of the month accompanied by select coffee or tea

SADOTY—h, a—b— i LFK
+1,200

2,400

3,200

2,700

Regular

1,300

1,600

2,400

2,600

3,800

3,500

Pasta//NA X

Spaghetti with seafood 3,000
with your choice of tomato or basil sauce

TRIEWEE L RITD/RA X
f~hk EkiZ RNVOAVY—ZR

Spaghetti with garlic and chili pepper, pancetta and spring vegetables 3,000
RERL A TFzyF O F—)

Chef's fresh pasta
VT DRTTOENRRS 3,200

Curry selections/V « X burigdlh L —F7 4 &

Japanese classic beef curry and rice 3,400
Hv—F4 2 [€—=7]

Japanese classic curry and rice 2,900
with your choice of chicken or vegetables

I —FA4 R [Fx, BE]

Fish/f L

Today’s recommended fish dish 2,900
AR DRI OREE

Cherry blossom leaf-flavored steamed sea bream and 2,800

gucching scented with mint
BOEFHIWOT 7 —
IV MRBRDO X —= R FZIRZ

Grilled lobster with shellfish sauce served with mashed potato 4,600

F<—NTEDT YL
<o VaRT MR TAVF—XYJ—2RA

Meat/P 513

Roasted Japanese chicken with gravy sance 2,800
EEEBOR—X L FL—bE—=Y—2

Stewed spring vegetables and veal “navarin printanier” 3,800

EEE L FFDEIAH
“FTrFURTSG o H=mT—

Grilled Australian lamb chop 5,200
A—RAMT7UTE BHEFEOT IV

Grilled Australian beef sirloin steak (180g) 5,600
A—RAMFUTE $Y—uf D7 YL (180g)

(V)>VEGETARIAN FOOD  (G)=GLUTEN FREE

Delusxce set
TIvr Aty h
Additional 2,400 yen charge
Field greens in French dressing, soup of the day
Dessert of the month accompanied by select coffee or tea
TA4—NRT)—=0H%F35% KADRA—

SRAOTYF—F, a—v— X IF

+2,400

UL AT THALTOABRIIKHRES E -2 EH1005 T EWNES
AR EIZ I VNEREE L R BAN TS VET,
[BMT VX —2BELOBERHE~]

Lhask i, M7 LAX—2BRLORBERN, THKBEPRANL T HEITEL - ZR - VAP T VLB TBRFERBE LAV TET LD
MOLOEEEZHL>TEY £T2, TiRDMIZHE

L EHEMIZONTIE, BETHLOEREZ S LICHERL TR £5

TEW, TEXOEZ, AZ v 7IZTHEIZIN

2. MDA=a2—LE—DFEICBWTHEL TS0, MLEZITHHERICENT, MEILT LA X—EPNRAT D AREMERH D 5
3. THEHXHLIEMEAS XU 7B O, EREITHWRED S 2, mEHR THETE SRV L ET



