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Scent of Herbs
~ ek D &~

Marinated mackerel with asparagus and green salad

Saffron and almond sauce
BEOBE~<Y R TANRTHTRLEOY 5 F
BTG T—EVFDY—R

Garbanzo beans soup with thyme-flavored ratatonille

VNEZBEDRA—F FALLDEFBFE bovA2E bz

Steamed sea bass with tomato jelly and basil sauce, green olive in polenta
RO 77— b baryRBYI—LAVLY—2R
TV = FV—=TAVRV I FERZ

Grilled lam with broceoli and potato puree
N—T 75X NeDRETEVIFEDTT 4
Tuayal—LtRT MO

X

Grilled Australian beef sirloin with mixed vegetables and black truffle sauce
A=A LT VTE £V —nA OMEEE
BhVar7y—2 BVERDOITINMRZ

[ ¥ Change: +1,000 yen/ iBINAdd: +2,500 yen)

Rosemary-flavored pannacotta with mango and Pain d'épices
a—X< Y —RBRDONFayF
v A—=D7 =Y =Ly FER

Coffee, tea or herb tea
a—b—, X FEFIN—TT 14—

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

Scent of Herbs

~HTiK D B~

Marinated mackerel with asparagus and green salad
Saffron and almond sance

FROBE< VR TARTHRLEFGDOYFZ X
V753 ET—FV DY —R

Garbanzo beans soup with thyme-flavored ratatouille

WNEZEDR—F A LDEFDLFEZ AL EHIT

Grilled lam with broccoli and potato puree
N=T I FANEDETHEWEFEDORT 4
TJuyal)—¢RT FOE

Or £72iX

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

Rosemary-flavored pannacotta with mango and Pain d'épices
g— X<l —RkRDONFayH
vrI=D7 =) =L FTER

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

4,800

FRMIRASIISRDTHRBD EENTEY £, HIRT—E2AP0% ZNE S ETWEE £
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 SbE

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 —TT1—

2,900

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

B3R Appetizers
Marinated mackerel with asparagus and green salad
Saffron and almond sance
EOFE< VAR TANRGHRALGDOY X
P77 T—E DY —A
(£ Change: +500 yen)

Soup of the day

ABDAR—F
(EHN Add: +400 yen)

AAvT4vva Main Dish
Grilled Australian beef sirloin with mixed vegetables
and black truffle sance
A—=ALTVTE FY—nA ORFEE (1008

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

+HHHE V—XFNLTFUF

Weekend Seasonal I unch

Five kinds of appetizers
V=7 BT ORI ERY G

Soup of the day
AKHDAR—F

Fish of the day
AADOBREDY 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, ERREENANE T,

RI3E  Appetizers
Marinated mackerel with asparagus and green salad
Saffron and almond sance

EOBE<Y R TARSGSHR GOV S F
YIS LT—F RDY—R
(£ ¥ Change: +500 yen)

AA T4 vva Main Dish
Grilled Australian beef sirloin with mixed vegetables
and black truffle sance
F—=ALZVTE FV—uAf OMEPEE (100g)
Br)ayYy—R BIFROTIYNVEKZ
(£ % Change: +1,000 yen / B/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/?jﬁ% Small Regular Pasta//\oz v

Seafood salad 1,300 2,200 Spaghetti with seafood 3,000
—T— K5 E with your choice of tomato or basil sauce
TREEMEE & RIT DR H
Traditional caesar salad 1,000 1,800 f=bh FEE RAVALY—X
Available with chicken, shrimp or plain
PP T H Pasta with garlic and chili pepper, pancetta and spring vegetables 3,000
[Fxy, va) v Ekid Fr—r) BERL AV F =y F OO0y F—)
Marinated mackerel with asparagus and green salad 1,800 Chef's fresh pasta
Saffron and almond sance V7 DRTTOHENRRS 3,200

HEDBE~<V R TANRNGHALFEOYF X
YIS T —FY ROV —R"

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

Lyonnaise power salad 2,400
orange and dijon mustard sauce

Y3V ENT— T A

FLoPET 4T aVIRE—FY—R

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

Jassi d 1i 2,900
Combination platter 3,200 ]a'pznese ‘ Zm‘” mm/;}; e y i
Proscintto, chorizo, Pité de champagne, " SO e of dhicken or vegetables
o BU—F4 2 [Fxv, BH]
and carrot salad with apricot sauce
RIS St

Fuva—b, Fal)y— N7 K HyR—=a
BROw)xEFyrmy b TR ‘
Fish/£a 53

(V') (G) Herb-marinated vegetables and mozzarella cheese 2,700
with balsamic vinegar Today’s recommended fish dish 2,900
V) OFEEFELIFRO<IXLEY Y7L IF—X AR DRI OREE
N Iay—2R

Steamed sea bass with tomato jelly and 2,800
Soup / A— 7° Small Regular basil sance, green olive in polenta

DTy = b harYRAEY—LRYLY—R
Soup of the day 800 1,300 TV = FV—=TAVRV U ZHRL
ARBDA—F

Grilled lobster with shellfish sauce served with mashed potato 4,600
Garbanzo beans soup with thyme-flavored ratatonille 1,000 1,600 Ae—NLTEDs YN
MNLZTEDR—T FALLDFLTFF by A2L bl vy ¥aRT MR TRAVIr—XY—2R

Sandwiches and Hamburgers
Y RTL9F e NN—F—

(V') Ricotta cheese, herb, tomato and uechini sandwich 2,400
Add shrimp +500 yen
NRCEYToH L Ry 4 vF

Meat/P 51

Roasted Japanese chicken with gravy sance 2,800
EEEBOR—R L SL—bE—=Y—2

N . Grilled lam with broccoli and potato puree 3,800
+500M T b d TV i E - = ’
N—=TJ FTAPEDRETHENIAFEDORT 1

Clubbonse sandwich 2,600 7uryal)—ERT bOEal
DTINIAYP U BT 4 o F

7 VAV VA Grilled Australian lamb chop 5,200
The bistro original Japanese beef hamburger 3,800 A—R L7V TE RESFEOT IV
In truffle-flavored Hollandaise sance, with Greek marinated vegetables
PR hr P S—p— (EELE) Grilled Australian beef sirloin steak (180g) 5,600
F) 27 AT F—AY—2 XU UxE~ ) FERAT A=ALTITE FY—mA D7) )v (1808)
Crispy Asian fish burger seasoned with fresh coriander 3,500

Side of shrimp and avocado sauce
PIVAE=TIOT YT 4 y¥an—=J—
Ty vanyF—0FY WELT AL FXI-2FZ2H2T
(V)VEGETARIAN FOOD  (G)=GLUTEN FREE

Superior set Deluxce set
A=Y TEy b TIvIr Aty b
.. Additional 2,400 yen charge
Additional 7)2009}6” charge Field greens in French dressing, soup of the day

Dessert of the month accompanied by select cofee or tea Dessert of the month accompanied by select coffee or tea
A — i‘\_ — — .

+1,200 SADTFF—F, a—b— Fix LXK

+2,400

BLZA T THEALTWABRIIMERES X -2 EH1005 TSN ET
fEAIVRIFIZ LV ARBELT L R 554N TS NET,
[T VL — % BR D OBEEE~]
WHiRR X, BT VL2 BRLOBEES, TFHESAANE T HICHEL - B8 - LA R VB TRBRFEZBELANVERETET L)
MLOEEEH->TEY EFT0, TRORICODEIWET IV, THEXOEIE, AZ v 7IZZHELZIN

L fEARMIC O VTR, MG TrbofHE b L IR L TR 1

2. HDOA=2—LFE—OFEICBOTHELTWS O, MLEREFHEERICBVT, MEICT VL —WEMRAT S AREERDH Y £
3. TEXDL LEME (NS X0 7% OB, EilE THIED D 2, & T R 2 BEV L E T




