IVFZ7 AL}

id Air Suite

Quartet
VT b

¥15,000 (8i52)

Caviar sur blinis
FYET A TR

Caviar on Blinis

Palourdes au beurre Bourguignon et légumes en sauce ravigote
WDOTNF =Ny —LBYHFEDTY 42V
Hamaguri Clams with Bourguignon Butter and Colorful Vegetable Ravigote

Foie gras poélé et pommes caramélisées
TATTIDRILEY Y ADF ¥ FRA) X
Pan-Seared Foe Gras with Caramelized Apple

Salade de crevette Botan et crabe des neiges, vinaigrette 4 la coriandre
RYVMFEERTAH DY F LT Y7y F =KD T 4 27 Ly b
Botan Shrimp and Snow Crab Salad with Coriander Vinaigrette

Soupe aux champignons
HDA—7
Mushroom Soup

Poisson du jour avec sauce inspirée du chef
AHDOf 274V AEL—2ay ) —A
Today’s Fish with “Chef’s Inspiration” Sauce

Venaison d’Ezo poélée, sauce aux champignons et au vin rouge
IYBEDFRTIL T eV ESA VDRI —A

Pan-Seared Ezo Venison with Red Wine and Mushroom Sauce

Baguette et beurre
NV

Bread

Dessert spécial du patissier de 'hotel
FTNST 4T IR FH—h
Hotel Pastry Chef’s Special Dessert

Café
a—kt—
Coffee

KEMOAFRRICED HEBRNBHERICRZBEHIVET,

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



IYFL7 AL -]

id Air Suite

Excellent
Il Vb

¥18,000 (Bi32)

Caviar sur blinis
FrET A TVZR

Caviar on Blinis

Ormeau froid au beurre Bourguignon et légumes en sauce ravigote
HHLODHE TNX =Ny —LEIHRDFTT 1Ty b
Chilled Abalone with Bourguignon Butter and Colorful Vegetable Ravigote

Sauté de cerf d’Ezo ala créme de cépes
IVBEDYT— FNF—=HBDIYV—LY—R

Sautéed Ezo Venison with Porcini Cream Sauce

Salade de crevette Botan et crabe des neiges, vinaigrette 4 la coriandre
RYVMEERTAN DY FFHNT Y7y 8 —lkD T 4 271y b

Botan Shrimp and Snow Crab Salad with Coriander Vinaigrette

Foie gras poélé et pommes caramélisées
TATTIDRILEY TDF ¥ T X)X
Pan-Seared Foe Gras with Caramelized Apple

Soupe de fruits de mer
ABDRA—7
Seafood Soup

Poisson du jour avec sauce inspirée du chef
AHDM ¥ 274V REL =3 av Y —2R
Today’s Fish with “Chef’s Inspiration” Sauce

Réti de beeuf japonais a la sauce Madere

>

EpEdoaT 4 2577V —A

Roasted Japanese Beef with Madeira Sauce

Baguette et beurre
ANS

Bread

Dessert spécial du patissier de I'hotel
FTNNRT4 IR T —F
Hotel Pastry Chef’s Special Dessert

Café
a—k—
Coffee

KEMOAFRRICED HEBRBHERICRBBEHIVET,

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



IyFZ7Af=b

Advance
PENV R

¥20,000 (B52)

Caviar sur blinis
XrEP A TYZR

Caviar on Blinis

Ormeau froid au beurre Bourguignon et légumes en sauce ravigote
HHOUVDHW TNF=Io Ny —LBYHRDFT 4Ty b
Chilled Abalone with Bourguignon Butter and Colorful Vegetable Ravigote

Petit salé“porc Yamagata”aux Lentilles
HIER—=2LL Y RUDT T4 L
Yamagata Pork with Lentils

Salade de crevette Botan et crabe des neiges, vinaigrette a la coriandre
R AGEERTAH=DFFFMNLT Y7 F —HRDT 4 2Ly b
Botan Shrimp and Snow Crab Salad with Coriander Vinaigrette

Foie gras poélé et pommes caramélisées
IATTIDRILEY Y TDF X7 AL
Pan-Seared Foie Gras with Caramelized Apple

Soupe aux champignons en croite, parfumée a la truffe
HBOA—=7 HAWUHRPEE  FY 27k
Mushroom Soup in Puff Pastry with Truffle Scent

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

Réti de beeuf Wagyu noir japonais, sauce au vin rouge
REFORT 4 F7LDY—A
Roasted Japanese Black Wagyu Beef with Red Wine Sauce

Baguette et beurre
NV

Bread

Dessert spécial du patissier de I'hotel
FTNAT AT IR FTH—b
Hotel Pastry Chef’s Special Dessert

Mignardises
INEE
Mignardises

Café
a—kt—
Coffee

KEMOAFRRICED HEBRBHERICRBIBEHIIVET,

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



IVFZ7 AL}

id Air Suite

Cours gastronomique

“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.



