Victor’s a Ia carte menu

- Appetizer -

F7AMTRAZHRETAY2—F IEWHIT FLPV-2
White asparagus and prosciutto mimosa style with orange sauce
CURLEEMNY—E ORMREE 70°—Ya77vEX-Tiny 7
Marinated and seared Sinshu salmon with fromage blanc and maple syrup

737V 70AY 74 vIA—QaAvE—F IFV/FYITINL-YV—-R
Foie gras confit, mango compote, exotic fruits sauce
LEHMORG X X2 —LBE AKOFRAKROAYVFHLOYaL
Kelp-marinated alfonsino and lobster with kinome scented bonito broth jelly
NITYVDRZT #HELREDTL—TF

Beignet of clam with spring onion velouté

MIADFETIL ZEEETV-—VYE—RDBLERAZELT7 4 —1YV—R
Pa-fried scallop with lightly stewed broad bean and green pea chervil sauce
TV—VTRARFHRDELZ—Va

Green asparagus potage

AL —RAKDIAY Y X

Consommé scented with curry

- Main Course -

FHOEMTEHD S O—I

Today’s fish plate from Toyosu market

ANNDETL NYT=LY =2

Pan-fried rock fish with barigoule sauce

SEDRNA REES>T-BERAOO—XF NLA2YI7L—,ENnFIYDY—2R
Roasted duck breast with five-spice powder, bai-mackruut and honey sauce

HEEBE AbEIIMER—2" 74 LAOA—R 2 Y= — KLy 4e&n sy Iay—2

Roasted “Katoh pork” tenderloin with creamy polenta and balsamic sauce

A7Z2%2—-0ORA—-2F ERAKOATRZ—Y—2R

Pan-roasted spiny lobster with sea urchin-lobster sauce

FEEROA—R b+ THEV—-Z

Roasted lamb chop with wasabi sauce

P-4 07N RKIA42V—REBBRRR

Grilled Sirloin served with red wine sauce and vegetables

F74LVADT UL K74V —REBHERX

Grilled Beef Tenderloin served with red wine sauce and spring vegetables
¥8,500

BEEMFY—RAA DT INV 74V —REBHRRR

Grilled Japanese Wagyu Beef Sirloin with your choice of sauce

¥4,500
¥3,200
¥3,800
¥6,200
¥3,200
¥2,200
¥1,800

¥1,800

¥4,800
¥5,200
¥5,200
¥4,800
¥7,600
¥8,000

¥6,000

¥11,000
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*All prices are inclusive of tax and service charge. Please let us know should you have any food allergies or special dietary requirements.



- Dessert —

KEnsL—L7YaL
Matcha créme briilée ¥1,800

HEEOF—X7r—*
Citrus cheese cake ¥1,800

AFa0sL—7
Strawberry crepe ¥1,800

ZLyva7Z—YDOIF =7 Z-YYrDFY
Fresh fruits Macedonia scented with Darjeeling ¥2,200

337 F¥F7ANVDL—R
Chocolate-caramel mousse ¥1,800

oY -T2 Tx
Cherry blossom jelly and blancmange ¥1,800

ETOTY =ML ITYV7 b2 U—LBRIZONET
All desserts above are served with “CREMIA” soft-serve ice cream

* %k %k

F=RXELI¥avy FF47N—=VFKZ
Selected Cheese plate with dried fruits ¥3,000
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*All prices are inclusive of tax and service charge. Please let us know should you have any food allergies or special dietary requirements.



