IVFZ7 AL}

id Air Suite

Quartet
VT b

¥15,000 (8i52)

Amuse- Bouche
AHDOBELAT I 2—R
Daily Amuse-Bouche

Thon mariné aux fines herbes, tartare d’avocat, petite salade mélée, vinaigrette a la coriandre
R7UDEFEHIVRETRARDINVIN  TFI9v I ADYFFEAVT VI —DERT Ly |k
Herb-Marinated Tuna with Avocado Tartare with Petite Mixed Salad and Coriander Vinaigrette

Foie gras poélé et choux séchés sauté ala Truffe
7ATTFDRTILELYDAF Y RXYDYT—  +Y 27K
Pan-Seared Foie Gras and Sautéed Savoy Cabbage with Truffle Aroma

Saumon mariné, oignon nouveau de saison, coulis d’épinards frais
P—ErDIV LR ERELIZINAKD Y —Y) —
Marinated Salmon with Seasonal Spring Onion and Spinach Coulis

Gratin de Soupe a Ioignon
A=A Y A=T DI 55 AT
Onion Soup Gratin Style

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

Agneau grillé avec sauce au Vin rouge aromatisée 4 la moutarde
fFrEDOr7IL 2 AY—FRKRDHFETAL VY — R
Grilled Lamb with Mustard-Scented Red Wine Sauce

Baguette et beurre
INV

Bread

Dessert spécial du chef pitissier de Thétel
BFNAT 4 TR FY—b
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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Excellent
Il Vb

¥18,000 (Bi32)

Amuse- Bouche
AHDOEHELAT I 2—X
Daily Amuse-Bouche

Thon mariné aux fines herbes, tartare d’avocat, petite salade mélée, vinaigrette ala coriandre
R7UDHERHIVRETRARDININ  TFIv I ADYFFLEAVT VI —DERT Ly |

Herb-Marinated Tuna with Avocado Tartare with Petite Mixed Salad and Coriander Vinaigrette

Foie gras poélé, garniture de légumes de saison, parfum de truffe noire

7AT7T7 DRIV EFHE Y 27 JEik
Pan-Seared Foie Gras and Seasonal Vegetables with Truffle Aroma

Saumon mariné, oignon nouveau de saison, coulis d’épinards frais
P—ErDIVREHERELIZINAKD Y —Y) —
Marinated Salmon with Seasonal Spring Onion and Spinach Coulis

Rouget grondin en robe de chou de Savoie, consommé clair de fruits de mer
FIEIDHLYDAF T+ XY UAL DAY RA—T
Red Gurnard Wrapped in Savoy Cabbage with Seafood Consommé

Endives braisées alarome de Temps

TYVTA=TDTLEY FLLDED
Braised Endive with Thyme Aroma

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
FEovT4 =77V —A

Roasted Japanese Beef with Madeira Sauce

Baguette et beurre
INY

Bread

Dessert spécial du chef patissier de Thotel
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.



IYyFL7 AL -}

id Air Suite

Advance
PENV R

¥20,000 (B52)

Amuse- Bouche
AHOBELATI 22—
Daily Amuse-Bouche

Thon mariné aux fines herbes, tartare d’avocat, petite salade mélée, vinaigrette a la coriandre
27 UDFHIVRETRARDININ  TFIv I ADHF5LAV 7T —DEXRI Ly b
Herb-Marinated Tuna with Avocado Tartare with Petite Mixed Salad and Coriander Vinaigrette

Venaison Ezo Grillée Sauce aux Fruits
IYVEDOIVL RFEDOY—A
Pan-Seared Foie Gras and Sautéed Savoy Cabbage with Truffle Aroma

Saumon mariné, oignon nouveau de saison, coulis d’épinards frais
Y=V ORI REH ERELIZINAFD I —) —

Marinated Salmon with Seasonal Spring Onion and Spinach Coulis

Asperges blanches Grillées et Prosciutto a larome de Truffes
FIAL BT ANRGEENLDI YL P2 7DED
Grilled White Asparagus and Prosciutto with Truffle Aroma

Foie gras et choux séchés en Soupe Consommée
T7AT T IELDDAF Y RY DAV Y AA—=TNT

Foie Gras and Savoy Cabbage in Consommé

Ormeaux cuits 4 la vapeur dans du Vin Blanc Sauce beurre Blanc
HHBUVDHTA VKL V—RAT—=NT IV
Abalone Steamed in White Wine with Beurre Blanc

Beeuf wagyu japonais <kuroge> roti, jus au vin rouge
Beirtours K74y DY—2R
Roasted “Kuroge Wagyu Beef” with Red Wine Sauce

Baguette et beurre
INV

Bread

Dessert spécial du chef pitissier de Thotel
BFTNATASIHE FH—L
Hotel Pastry Chef’s Special Dessert

Mignardises
INGLT
Mignardises

Café
a—k—
Coffee

KEMOAFRRICED HEBRBHERICRBIBEHIIVET,

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



