IVFZ7 AL}

id Air Suite

Quartet
VT b

¥15,000 (8i52)

Amuse-bouche au Fromage et aux Fruits secs
FF2INF—=ZAEFTALTIN =Y DT 22—
Amuse-bouche of Natural Cheese and Dried Fruits

Saumon marine aux Herbes et Caviar
Y—EVDHFHR2Y SR FYETHA

Herb-Marinated Salmon with Caviar

Foie gras poélé et Marmelade de patate douce et de pomme
TATTIDRIVEF YA EEY Y TDINLT—F

Pan-Seared Foie Gras with Sweet Potato and Apple Marmalade

Crevettes de Paris mariées et Purée de céleri-rave avec consommé de homard
R MGEDIVREAN T FIT—DE 2 —LIZHR =LAV ADT 2L ZIHAT

Marinated Botan Shrimp with Cauliflower Purée and Lobster Consommé Jelly

Soupe a loignon
F=A v A=T

Onion Soup

Poisson du jour avec sauce inspirée du chef
AHDft 274V AEL—Yavy—A
Today’s Fish with Chef’s Inspiration Sauce

Agneau grillé avec sauce au Vin rouge aromatisée 4 la moutarde

FED7YL R RAY—FHKDRT AL V) —A
Grilled Lamb with Red Wine Sauce Infused with Mustard

Baguette et beurre
INY

Bread

Dessert spécial du chef patissier de Thétel
FTFNARTAS IR 7Y =
Hotel Pastry Chef’s Special Dessert

Café
a—kt—
Coffee

KEMOAFRRICED HEBRNBHERICRZBEHIVET,

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

Excellent
Il Vb

¥18,000 (Bi32)

Amuse-bouche au Fromage et aux Fruits secs
FF2INF—REFFIATIN—Y DY 2 —A
Amuse-bouche of Natural Cheese and Dried Fruits

Saumon marine aux Herbes et Caviar

Y—EVDOFE?Y R FYETHRA

Herb-Marinated Salmon with Caviar

Foie gras poélé et Marmelade de patate douce et de pomme
7ATTIDRIVEF YA EEY Y IADYNLT—F

Pan-Seared Foie Gras with Sweet Potato and Apple Marmalade

Crevettes de Paris mariées et Purée de céleri-rave avec consommé de homard
RYHED?YZRERNIT Y IDE 2= LA =AYV ADY 2L ZHRAT

Marinated Botan Shrimp with Celeriac Purée and Lobster Consommé Jelly

Soupe de Poisson

Y77 VKD T DA—T
Seafood Soup with Saffron

Endives braisées alarome de Truffes
TPUTFA=TDITLE FJa7DED

Braised Endive with a Scent of Truffle

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

Beeuf roti local 4 1a sauce Madére
FHEovT4 =77V —A

Roasted Japanese Beef with Madeira Sauce

Baguette et beurre
INY

Bread

Dessert spécial du patissier de I'hotel
BFTNATASIHR FH =L
Hotel Pastry Chef’s Special Dessert

Café
a—t—
Coffee

KEMOAFRRICED HEBRBHERICRBBEHIVET,

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

Advance
PENV R

¥20,000 (B52)

Amuse-bouche au Fromage et aux Fruits secs
FF2INF—=ZAERIATIN—=VDT I 2—R
Amuse-bouche of Natural Cheese and Dried Fruits

Saumon marine aux Herbes et Caviar
Y—EDHFHE2Y S FYETHA

Herb-Marinated Salmon with Caviar

Foie gras poélé et Marmelade de patate douce et de pomme

TATTIDRIVEF YA EEY Y TDINLT—F
Pan-Seared Foie Gras with Sweet Potato and Apple Marmalade

Crevettes de Paris mariées et Purée de céleri-rave avec consommé de homard
RYVMEDRYRERNIT Y IDE2—ULILEL— N AV ADY 2L ZIHAT

Marinated Botan Shrimp with Celeriac Purée and Lobster Consommé Jelly

Ormeau au beurre bourguignon
HbbURDINF =Ny —
Abalone with Bourguignon Butter

Soupe de Poisson

¥77 VMR DS T DA—T
Seafood Soup with Saffron

Endives braisées alarome de Truffes
TYTA=TDTLE F)27DFD

Braised Endive with a Scent of Truffle

Poisson du jour avec sauce inspirée du chef
AHDfft 274V AEL—Yavyy—2A
Today’s Fish with Chef’s Inspiration Sauce

Roti de beeuf « Kuroge Wagyu » Sauce Vin rouge
AEBAEORT 4 BTLDY—A
Roasted “Kuroge Wagyu” Beef with Red Wine Sauce

Baguette et beurre
NV
Bread

Dessert spécial du chef patissier de Thétel
FTFNNRT4 IR T —F
Hotel Pastry Chef’s Special Dessert

Mignardises
AT
Mignardises
Café
a—t—
Coffee

KEMOAFRRICED HEBRBHERICRBIBEHIVET,

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



