IVFZT7 AL}

id Air Suite

Quartet
VT b

¥15,000 (8i32)

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

“Misaki”Saumon mariné a l'aneth

FWH —E DT VA2 2
Dill-Marinated “Misaki” Salmon

Foie gras et aubergine poélé Sauce Balsamique
IAT T LT DRIV NV HI DY — A

Pan-Seared Foie Gras and Eggplant with Balsamic Sauce

Légumes grillés farcis a la Crevette Botan sauce beurre blanc
PEEWRLERY VMEDTI TN T—=NT I —A

Botan Shrimp and Grilled Vegetables Farci with Beurre Blanc Sauce

Soupe de légumes de saison
HWOWRDA—T
Seasonal Vegetable Soup

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

Magret de canard poéiée. champignons confits, Sauce bigarade
WOXRTVLEHEDAY 74 ALY TMKDY —AEH T —F
Pan-Seared Duck and Mushroom Confit with Orange Bigarade Sauce

Baguette et beurre
AV

Bread

Dessert spécial du chef patissier de I'hotel
FFURAT 4 IR FH—b
Hotel Pastry Chef’s Special Dessert

Café
a—kt—
Coffee

KEMOAFRRICED HEBRNBHERICRZIBEHIVET,

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



IVFZ 7 AL}

id Air Suite

Excellent
XLV

¥18,000 (Bi32)

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

“Misaki”Saumon mariné a l'aneth

FWH —E DT VA=Y 2
Dill-Marinated “Misaki” Salmon

Foie gras et aubergine poélé Sauce Balsamique
IAT T LT DRIV NVHI DY — A

Pan-Seared Foie Gras and Eggplant with Balsamic Sauce

Légumes grillés farcis a la Crevette Botan sauce beurre blanc
PEEWRERY VMEDTI TN T—=NT I —A

Botan Shrimp and Grilled Vegetables Farci with Beurre Blanc Sauce

Bouillabaisse de poissons et Fruits de mer

D7 4 X — R,
Bouillabaisse of Seasonal Fish and Seafood

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

Beeuf roti local 4 1a sauce Madére
EEfours <77V —A

Roasted Japanese Beef with Madeira Sauce

Baguette et beurre
AV

Bread

Dessert spécial du chef patissier de I'hotel
FFURT 4 IR FYH—b
Hotel Pastry Chef’s Special Dessert

Café
a—kt—
Coffee

KEBMOAFTRRICED HEBERABHEEICRBSEHIWVET,

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



IYyFZT7 AL -}

id Air Suite

Advance
PENV R

¥20,000 (B52)

Amuse-Bouche
AHOBRLATI 22—
Daily Amuse-Bouche

“Misaki”Saumon mariné a l'aneth
EWeH —E DT 4IVEK Y 3
Dill-Marinated “Misaki” Salmon

Foie gras et aubergine poélé Sauce Balsamique
7xT 7 IEMT DRIV VY afEDy — A

Pan-Seared Foie Gras and Eggplant with Balsamic Sauce

Légumes grillés farcis a la Crevette Botan sauce beurre blanc
BeZWRERY MEDT 7V T =TT —A
Botan Shrimp and Grilled Vegetables Farci with Beurre Blanc Sauce

Magret de canard poéiée. champignons confits, Sauce bigarade
WOXRIVLEHDAY T4 ALY TMKDY —AEH T —F
Pan-Seared Duck and Mushroom Confit with Orange Bigarade Sauce

Bouillabaisse de poissons et Fruits de mer

IO 7 A X — R
Bouillabaisse of Seasonal Fish and Seafood

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

Beeuf Wagyu japonais "Kuroge" réti, sauce au vin de Madere
HEAFORT 4 =T 2WEKD Y — A
Roasted “Kuroge Wagyu” Beef with Madeira-Scented Sauce

Baguette et beurre
INV

Bread

Dessert spécial du chef patissier de I'hotel
BTNATALIHE FH—L
Hotel Pastry Chef’s Special Dessert

Mignardises
U\ S §

Mignardises

Café
a—kt—
Coffee

KBMOAFRRICED HEBRBHERICRBIBEHIVET,

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



IVFZ7 AL}

id Air Suite

Menu Dégustation
“Chef’s Choice” Course Menu

7B a—-2A
¥23,000 (BiA) ~

FHHTLLF —HEAL EhhouaMzi->TEh £,

CHIEDHERIC MR W72 E 63 FRIC B LA HEE T X B LE T,
TR OO TR OEH LIS o B AR I3 0ET,

MEEEPTY — MCESTILI— LB AT O  EEF THEDEMPEL DL EFIRDH ZHICOVWTHFBZ BN EIIIV.

FILBLESNBWEMDZIRICOIZZIZER IR I AV —TF AW NE—T—EV FGEHEEOTVWEMIMERATIRWEE,
CFHEBHDE IS Z2/LBWEEHNTTVET,

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.

KEMOAFIRRICED HEBREHERICRBBEHIVET,

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



