IYFZ7AL=b

6HA=2—

June Menu

Symphony -Petit Menu des course / Petit Course Menu -

U7 A =— - NI a— AR -
¥10,000 (Bi34)

Rillettes de porc “Kumano” domestique, toast Melba et chou rouge mariné
Jambon et fromage avec Compote de fruits secs au rhum

BPESRM R — 2 DY Ly b U N — AP EEF v XY ORETF
ENDBEF—Z FHMERD 747V —YDay F—F
“Daisen Pork” Rillettes with Melba Toast and Red Cabbage “Choucroute”
Cured Ham and Cheese with Rum-flavored Dried Fruit Compote

Gelée de légumes de saison aux ceufs de Saumon

faFURE TR DY 7 5 11T
Seafood and Seasonal Vegetables Salad

Poisson du Jour avec Sauce Inspirée du Chef
AHOfE 274V AEL—yaryy—2A
Today’s Fish with “Chef’s Inspiration” Sauce

Magret de Canard roti aux ceufs en meulette
27 VilHoa—AL Iv7- 7Y h—Lyh

Roasted Magret Duck Breast with “Oeufs en Meurette”

Baguette
INY
Bread

Mousse de mangue sauce tropicale
RYA—DL—A  POEVY—RBA
Mango Mousse with Tropical Sauce

Café
a—kt—
Coffee

HKEMOAFRRICED HEBRBHERICRZIBEHIVET,

2¢All menu items are subject to change according to purchase availability.
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June Menu

Quartet
VT b

¥12,000 (Bi34)

Rillettes de porc “Kumano” domestique, toast Melba et chou rouge mariné
Jambon et fromage avec Compote de fruits secs au rhum

BPESRI R — 2 DY Ly U AN — AP EEEF v XY DREF
ENDBEF =R FHMBRDF 747V —YDay F—F
“Daisen Pork” Rillettes with Melba Toast and Red Cabbage “Choucroute”
Cured Ham and Cheese with Rum-flavored Dried Fruit Compote

Un délicieux mélange de jambon cru et de légumes de saison

YR 7Y 2 EFHBRDO XY A
Cured Ham with Seasonal Vegetables

Canard poélé au foie gras et sauce balsamique

WDRILEZ AT 7T NPT affDy —A
Pan-fried Duck and Foie Gras with Balsamic Sauce

Consommé et légumes de seison

ESTLIS )k MAVSH

Seasonal Vegetables Consommé

Poisson du jour avec sauce inspirée du chef
AHDf 274V REL—vavy—2R
Today’s Fish with “Chef’s Inspiration” Sauce

Cerf d'Hokkaido poélé sauce au porto aux canneberge
IVEOUT 4 N)—lEDOY—ARLE CrHLEDRTALEILY VDY TS
Pan-fried Ezo Venison with Berry-flavored Port Wine Sauce Roasted Potatoes with Watercress Salad

Baguette
NV
Bread

Feuilletine et millefeuille aux fruits
74X T—=REIN—Y INT74—241ViT
Mille-feuille-style “Feuilletine” and Fruits

Café
a—t—
Coffee

KEMOAFRRICED HEBERNBHERICRZBEHIVET,

2¢All menu items are subject to change according to purchase availability.
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June Menu

Excellent
Il Vb

¥15,000 (8i52)

Rillettes de porc “Kumano” domestique, toast Melba et chou rouge mariné
Jambon et fromage avec Compote de fruits secs au rhum

BPESEM R — 2 DY Ly U N — AP EEEF v XY OREIT
ENDLEF—Z FHMERDF 747V —YDay F—F
“Daisen Pork” Rillettes with Melba Toast and Red Cabbage “Choucroute”
Cured Ham and Cheese with Rum-flavored Dried Fruit Compote

Tartare de Thonau Caviar
27UDININEFPET

Tuna Tartar with Caviar

Orrmeau refrigere
OB V- AEAL—LRYINAT5 —
Chilled Abalone with Sauce Pistou and Bottarga Powder

Canard poélé au foie gras et sauce balsamique

WDORILEZAT T LY afEDY — R
Pan-fried Duck and Foie Gras with Balsamic Sauce

Consommé de Coquille et légumes de saison
Fo T HREEFERED Y R

Scallop and Seasonal Vegetables Consommé

Poisson du jour avec sauce inspirée du chef
AHDf 274V REL—vavyy—2R
Today’s Fish with “Chef’s Inspiration” Sauce

Beeuf japonais roti sauce Madere
EpEEouT 4 27 7RO Y — A

Roasted Japanese Beef with Madeira Sauce

Baguette
NV
Bread

Blanc-manger a la camomille
AEI—NDT IV T

Chamomile “Blanc-manger”

Mousse aux framboises et nougatine a la pistache
ERYFADRA T4 —FADT TV RT—=ADL—ART T 9%
Frozen Raspberry Mousse with Pistachio Nougatine

Café
a—kt—
Coffee

HKEMOAFRRICED HEBERNEHERICRBIBEHIVET,

2¢All menu items are subject to change according to purchase availability.
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June Menu

Advance
PENV R

¥20,000 (B52)

Rillettes de porc “Kumano” Toast Melba et chou rouge mariné
EPEREIF R — 2DV Ly b AU NE =R EEF v XY DR
“Daisen Pork” Rillettes with Melba Toast and Red Cabbage “Choucroute”

Tartare de Thonau Caviar
RITUDININEXPET

Tuna Tartar with Caviar

Orrmeau refrigere
faDmBE V- ACRL—LRyINA T Y —
Chilled Abalone with Sauce Pistou and Bottarga Powder

Un délicieux mélange de jambon cru et de légumes de saison
Tr YR 7Y 2 LE WD AY AR
Cured Ham with Seasonal Vegetables

Ris de veau au panée, sauce Périgueux, saveur tomate rotie et Romarin
U—=FT 4 =D VBBEE YV —AXRYZ— beta—2F n—2A9Y-0DOFKD

Pan-fried Crusted “Ris de veau” with Sauce Périgueux, Roasted Tomato seasoned with Rosemary

Consommé de Coquille et légumes de saison
FTHAH LR ED LY R

Scallop and Seasonal Vegetables Consommé

Poisson du jour avec sauce inspirée du chef
AHDM 274V AEL—Yaryy—2
Today’s Fish with “Chef’s Inspiration” Sauce

Roti de beeuf Ume d'Osaka  Sauce balsamique avec salade de cresson
RKBRIAE=7D0RT4 NAHIaV—R JLYYDYIYHA

Roasted “Osaka Ume Beef” with Sauce Balsamic and Watercress Salad

Baguette
NV
Bread

Blanc-manger a la camomille
AEI—NDT 72T x

Chamomile “Blanc-manger”

Fondant Christy aux agrumes et au sirop d'érable
HREA =T Ny TDIYAT A =T 425
Crispy Fondant with Citrus and Maple Syrup

Café
a—t—
Coffee

Mignardises
AT
“Mignardises”

HKEMOAFRRICED HEBERNBHERICRZIBEHIVET,

*All menu items are subject to change according to purchase availability.
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June Menu

Cours gastronomique de 2025
“Chef’s Choice” Course Menu

7B a—-2A
¥23,000 (BiiA) ~

FHHTULLF =R EAL B ouaMzi->TEh £,

CHIEDHERRIC MR 72E 63 FRIC B LA HEE T X B LE T,
TR OO TR DOEH LIS o B AR I3 0ET,

MBEEPTY — MCESTILI— LB AT OH  EEF THEDEMPEL DL EFIRDH ZHIC OV THFBZ BN EIIIV.

FILBLESNBWEMDZIRICHIZZIZER IR I AV —TF AW NE—T—EV PR EHEEORTVWEMIMERATI RS,
CFHEBHDE IS ZR/BWEEHNTTIVET,

Please let us know in advance of any food allergies or restrictions.
Be sure to check with everyone in your party and inform us in advance.
Kindly note that we may not be able to accommodate requests made after you arrive at the restaurant.

*¢Please let us know if you are not able to consume alcohol, even if used for cooking or for desserts.

If you are pregnant and have any specific ingredients or raw foods under restriction, please provide us with details.
Kindly note your reservation may be declined if there is a wide range of ingredients that cannot be consumed,

or if we are not able to use commonly used ingredients such as wheat, eggs, olive oil, butter, almonds, etc.

HKEMOAFRRICED HEBREHERICRBBEHIVET,

2¢All menu items are subject to change according to purchase availability.



