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4-course Menu

¥9,400
2 Appetizers | Main course |/ Dessert

Coffee, Tea or Herbal infusion
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Bonheur TR X —n |

4-course Menu
¥10,600

Appetizers | 2 Main course |
Dessert
Coffee, Tea or Herbal infusion
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Victor’s Dinner

Paysage [ ~A % —¥ a |

5-course Menu
¥12,500

2 Appetizers | 2 Main courses /
Dessert
Coffee, Tea or Herbal infusion
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- Appetizer —

BHTvYFRLEEFHDE Y
IHT Ry F
kelp-marinated and seared sea
bream with Mikan vinaigrette

XRE—IHY—FEEXTLED
LLAZ—F E—=vEY—
Smoked salmon and snow crab
remoulade beet jelly

IEEEL—INAD TS
Flan of shrimp and mussel

TYTFOE, Fv—iEFEL, WA
AZXRKX—3> Y/ XEY—EHIZ
(+¥ 1,800) Ezo-abalone, lobster
and scallop with lobster
consommé jelly

A—b— T4 —F@N=TT1—

- Hot Appetizer & Soup —

Wz REY Z7BoAFO—rv>
Scallop and whelk Vol-au vent

Y= RT3 —DFRTL °F>X—)b
Pan-fried sweetbread grand-mére style

HTDR % — 2 HFEF
Turnip potage scented with yuzu

FZAR=T NN —
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Onion soup with

Parmigiano Reggiano toast

HFRBBICRY—ERB, REVBFENTHEVET, BRBFHBRPTLAX—RENTEVELAELR Ly ZITBB LTS,

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



- Main Course —

BEHEY—O4>DI YN

AEDEMNFH D & D—M BEAD Y —X T (+¥3,800)
Today’s fish plate from Toyosu market Grilled Japanese beef sirloin with
Fv—NFEESFXTEDSEFYHTT your favorite sauce
Ex2v—x (+¥1,800) HZ LEIDS Y I
Ravioli of lobster and scallop bisque sauce BIFARD Y —R T (+¥1,800)

IV FT7EDIF—F BEHEEY—X (+¥1,800)
Ezo-abalone steak with ao-nori sauce
FEBEETTRDT Y P2 70 Ry P
Grilled Date chicken leg with

Grilled beef tenderloin
served with your favorite sauce

truffle vinaigrette BIEADY — X EHZESTE 0
BEERE “< bEMEER—2" 00— F Please select one from
Y =Ny /N—y—Z the following sauces
Roasted “Katoh pork” loin with @ PY—>~yN—y—X
green pepper sauce Green pepper sauce
IYVEDO—XF FU27r—X (+¥1,800)
Roasted Ezo venison truffle sauce @ F7A /=2
FIENSHEDF T 1 > EAA (+¥1800) Red wine sauce
Braised Japanese beef with red wine ®@ FEYV—x

Y—O4 > YN F74>Y—X

. . 1 g Burdock sauce
Grilled sirloin served with red wine sauce

- Dessert —
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All desserts above are served with “CREMIA” soft-serve ice cream

AitBHrDLL—LTY 2 L PrO—F>3al—FDFY—X
Beniharuka potato creme bridlée Valrhona chocolate terrine

F—XL—XERNY—X—°
EffoI/INT r—2 Cheese mousse with berry soup
Mikan millefeuille
L2 =YDV F F=TF

- FxToL Ay
Vaooraz> Fresh fruits Macedonia scented
Apple vacherin with red wine syrup

OR
F=RXELI¥avy F747L0—=YKZ
Selected Cheese plate with dried fruits

A—k—, IR, N—=T T4 - TT47—0
Coffee, tea or herbal infusion served with petit fours

HFRBBICRY—ERB, REVBFENTHEVET, BRBFHBRPTLAX—RENTEVELAELR Ly ZITBB LTS,

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



