MENU A
4,800

AMUSE - BOUCHE
NIATAWRISVTIVIVD [DT7-TOA4 L]
MJATNFIVERAR Y TU—ERAT—
Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

APPETIZER

AR 318
Assorted 3 Appetizers

MAIN DISH
J02vyB>rOr)a770vIR I

Croissant Croque-madame with Truffle
or
~rJaTUVwh
PANSHRAERBREURE. NILXTFYF-X
Truffle Cheese Risotto with Asparagus and Sanchadake Mushrooms

or
NBEDNY U2 TIU—LINRY
BFovRXYVERYUNR—-TY
Truffle Tomato Cream Pasta with Shrimp, Cabbage and Bacon
or
JLyyab)adoy—4—-4545
Truffle Caesar Salad

DESSERT
FEOFHY—h

Today's Dessert

CAFE
d—kb— Frk IR

Coffee or Tea

MENU B
6,800

AMUSE - BOUCHE
NJATAWRISVTIIVD [D9T7-TIAI]
NIATNFIVERBRYTU—ERT—

Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

APPETIZER

BIR3%&E
Assorted 3 Appetizers

MAIN DISH

AEHOBEERITEDORIL V=RATrrITS5Y
N2 TESZHFR
(FFr&htEZENITUVYNIZEE +700)
Today's Fish and Scallop Poele, White Wine Sauce

with Seasonal Vegetables, Truffles
(Change to Truffle Risotto +700)

or
RMEE XBERK FEHEROO—Xb
NI TEIARZTERVY AT —RY—2R
(FrahtEENIITUVYNIZEE +700)
Roasted Pork and Seasonal Vegetables, Truffle Mustard Sauce
(Change to Truffle Risotto +700)

or
BREERDODIU—LA
BEIA VDI T—LT7ST0—L14]
NATDTLvYaNRY HiFREEIYYVaIL—LA
Creamy Chicken with Truffle Fresh Pasta
or
WARRE THFEIVRDOELEE
JLyabaiTdnF—AUVvhk
IovOyhdAVIAERDTAIY—R
(+2,500)
Strawfire Roasted Beef Fillet and Cheese Risotte (+2,500)
or
IREREO—ADO—AR
TbwabJadEF—ADUVYE KOV —2R
QAFIDSTEXWVWERRIFET —A% +2,000)
Roasted Ezo Deer and Truffle Cheese Risotto, Red Wine Sauce
(Available from 2 persons : +2,000 per person)

DESSERT

FEHOFHP—
QQEENSHBRBUVEITET)

Today's Dessert

CAFE

d—b— FlF fIR
Coffee or Tea

MIGNARDISES
ST —X

Mignardises

e ETDBHHEICHERDBFHTRIULTZENTEF T, All of our dishes can be added truffle shavings. 1g ¥700 °

Taxes are included. 550 yen per person will be charged for dinner.
IBEETHIATT . TA4F—I A LRBT—TIWFr—IELTH—AKSS0HEHLTEIEFT,

MENU C
9,900

AMUSE - BOUCHE

NJATAWRISVTIIVT [9T-TIAI] NUATNFIVERB Y TU—EXRH—

Truffle Scrambled Eggs with Truffle Honey and Sherry Vinegar

SOUP
EEHDRA—T

Seasonal Soup

APPETIZER

AEHODHFIF
Today's Appetizer

FISH

AEHOBRERITEDROL V—RI70 TS5V NJa1TEFHEFH

(ZEA<—IUBENEE +3,000)

Today's Fish and Scallop Poele, White Wine Sauce with Seasonal Vegetables, Truffles

(Change Fish to Lobster +3,000)

MEAT
WARRE THF T VADERE

TJLwyaklJad0F—RXUVyh TIvOvRIVIAERITAIYV—2R

Strawfire Roasted Beef Fillet and Cheese Risotte, Red Wine Sauce
or

WREO—ADO—RN JbyyabUaTdeEF—ADUVYE RIAVY—R

QABINS TEXWREIFET)
Roasted Ezo Deer and Truffle Cheese Risotto, Red Wine Sauce
(Available from 2 persons)

DESSERT

~hJaT PARIYU—L~ NJaTNFZVEIOVAYY3TS

Truffle Ice Cream with Truffle Honey and Chocolate Croquant

CAFE
d—b— FfF #I%

Coffee or Tea

MIGNARDISES
SZvlFa—X

Mignardises

s 2TOHHBICHEFRDOBIFHTRUITZEITEF T, All of our dishes can be added truffle shavings. 1g ¥700 ¢

Taxes are included. 550 yen per person will be charged for dinner.

fBEETHRIATT . T4 F—I A LRFT—TIFr—IELTHE—AKSS50HERLTSIET .



