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Symphony -Petit Menu des course / Petit Course Menu -

U7 F=— - NI a— AR -
¥10,000 (Bi34)

Assortiment de hors-deeuvre
F—F7NDEYHbE

Assorted “Hors d'oeuvre”

Fruits de mer cuits a la vapeuur au vin et a la Vichyssoise
WDFEDNT =N ET 4V T—R

Steamed Sea Food and Vichyssoise

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

Persillade de Magret de canard
27 VIRHAD LS v —F
Herb-crusted Magret Duck Breast

Baguette et beurre
NV

Bread

Compote de Péches avec glace au basilic
BbD 2> B—tNONTARBA

Peach Compote with Basil Ice Cream

Café
a—kt—
Coffee

HKEMOAFRRICED HEBRBHERICRZIBEHIVET,

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

¥12,000 (Bi34)

Rillettes de porc “Kumano” domestique, toast Melba et chou rouge mariné
LR R — 2 DY Ly b U NE— AP EEF v XY DRFFT
“Kumano Pork” Rillettes with Melba Toast and Red Cabbage “Choucroute”

Gateau de pommes de terre au saumon norvegien et au basilic
INT 2 =Y —FVENDNVBRDS ¥ HAEDH M —HNLT AV FHA

Gateau-style Norway Salmon and Basil-flavored Potato with Ikura

Canard poélé au foie gras et sauce balsamique

WDORILEZAT ST VY2 afEDY — R
Pan-fried Duck and Foie Gras with Balsamic Sauce

Vichyssoise
CrHLEERTO—ADHWA—T
Vichyssoise

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

Agneau et foie gras en crotite
HFEE74A777DT7 Y 7N —b
Lamb and Foie Gras wrapped in Pie

Baguette et beurre
NV
Bread

Pavlova a1'ananas et au citron vert
NRAFwTINETL LD 7O 7

Pineapple and Lime Pavlova

Café
a—kt—
Coffee

KEMOAFRRICED HEBERNBHERICRZBEHIVET,

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

¥15,000 (8i52)

Rillettes de porc “Kumano” Toast Melba et chou rouge mariné

FEPEREF R — 2DV Ly b AN —APEEF XY DONEET
“Daisen Pork” Rillettes with Melba Toast and Red Cabbage “Choucroute”

Gateau de pommes de terre au saumon norvegien et au basilic
SN 2 =P =BV ENDNVRD Y ¥ HAEDH F— VT A2 A

Tuna Tartar with Caviar

Jambon et Asperges (Eufs pochés a1'arome de Treffes
TENBETANTGHA HBIWOXy > 2IZH) 27 DFY
Chilled Abalone with Sauce Pistou and Bottarga Powder

Ormeau froid Tapenade et tomates confites au caviar
faom® ¥ 7Fr—FEbebDar74 FrbEreitic
Cured Ham with Seasonal Vegetables

Canard poélé au foie gras et sauce balsamique

WDORIVLETZATTT VY IAREDY — R
Pan-fried Duck and Foie Gras with Balsamic Sauce

Fruits de mer cuits a la vapeuur au vin et a la Vichyssoise
WDBRDNT—NET 4T =R
Scallop and Seasonal Vegetables Consommé

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

Beeuf japonais roti sauce Madere
FPEFouT 4 =7 ZEkDY — 2

Roasted Japanese Beef with Madeira Sauce

Baguette et beurre
NV
Bread

Granité alaPastéque
AL HDT 5 =5

Chamomile “Blanc-manger”

Glace au fromage blanc et compote de Péches ala gelée de Sauternes
70— 27 7V DTARZY) —LERDAV F—F Y —FNZLY—IRZ
Crispy Fondant with Citrus and Maple Syrup

Café
a—kt—
Coffee

HKEMOAFRRICED HEBERNEHERICRBIBEHIVET,

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

Gateau de pommes de terre au saumon norvegien et au basilic
IND) 2= —FVENDIVIKRDY ¥ TAEDH F—HET A7 T

Tuna Tartar with Caviar

Jambon et Asperges (Eufs pochés a1'arome de Treffes
HENDETANTHA FRWOR Y 2IZb) 27 DFEFD
Chilled Abalone with Sauce Pistou and Bottarga Powder

Ormeau froid Tapenade et tomates confites au caviar
foWw®E 7 F—FebobDar74 FrEriibic
Cured Ham with Seasonal Vegetables

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

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

Fruits de mer cuits a la vapeuur au vin et a la Vichyssoise
WDFDNT =V ET 4T =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
KR AE=70D074 NIV —R ZLYVOHIFIRA

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

Baguette et beurre
NV
Bread

Granité alaPastéque
AL ADT 7 =T

Chamomile “Blanc-manger”

Glace au fromage blanc et compote de Péches a la gelée de Sauternes
IRe—=T 27 7Y DT AR Y =LERD A F = V=TI ILY —iFA
Crispy Fondant with Citrus and Maple Syrup

Café
a—t—
Coffee

Mignardises
INEET
“Mignardises”

HKEMOAFRRICED HEBERNBHERICRZIBEHIVET,

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



IYyFLT7AA-}
. . . 7-8HA=a2—
ld /4 24 S uile July* August 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.



