— Dinner Menu o

Please Choose One Menu Each
Pveflxed Dinner X1 @I DOBRUIZEN,

‘Appetizev 7/\09,]/-U-_ TUI4VIRFT 4 F—
) Scallop and Spring Vegetable Terrine with Spring color Dip RV
RYTEERFFHRODT - FEOEDT v
Firefly Squid, Tokyo Beef Raw Ham, White Asparagus with Miso Sauce “© Q
HEM., ERE—J4/\A, /ROA RTINS HRDT Y T)L ROFHKBY — X ®
Pate de Campagne and Marinated OKAHI)TKI with Violet Mustard “w R ¥
IF RIS =1 EBHVUEDOTUR I7 A AL w NIZS— REX . X
3k Abalone and Pen shell Salad Sty[e with Tapenade Sauce o3
TYPIE EFASEDYSHIHTIT 9TF— RY—2 F¥2,800
¢ Soup A — -
Tberico Pork Bacon Garbure “ Q; @
ARYIDFR—O>DHILE2—)L
Beets Potage A %
E—WoOmRy—=1
>k Mushroom Potage Japanese Sty[e +¥200 &
FBEESOCOMERSY —>1
& rish ARIE
Grilled Spanish Mackerel with Jabara Citrus and Beurre Blanc Sauce A
gEDIJ UL Ul dsnT—ILTS>Y—XR
Grilled Sea Bream with Sakura Flover White Wine Sauce A
FARDI V)L WHEBDEDTA2Y—X
>k Grilled Golden Sea Bream with Sakura Shvimp Beurre Noisette Sauce +¥600 € ¥ 3
SEMDTUIL MTEDT—)L) TPy RY—X e
>k Grilled Lobster and Clam with Americaine Sauce 9
¥3,800 % ¥
OT RS —EBRDTUIL FAUS—R— 2 H¥3800@ ¥ 13
& Meat PYFIIER
Spanish 1berico Loin >k Kumamoto chicken "Amakusa Daioh" + ¥1,500

ARAE ANYIFBO—XR

Australian Beef Sirloin
A-XBSUTE ANUyTOA>

*k Hungarian Magret Canard
JI\>HYU—FE T LAhF—IL

3k New Zealand Spring Lamb
Ta—>—SOREXTUSIS A

@ Dessert ;"U\'— ~

Strawberry Mousse
HEHBODL—XR

P 8 ¥

Cassata Siciliana
Hyd—4 - FY7—F

A C

BEARHNTRE [KEATE ]
>k Australian “BUDOGYU” Rib

— e . + ¥2,000
A—-XNSUTE ROWEESF VIJO-X ’
+¥1,200 *k Grilled Japanese B“eef Tongue 4 ¥2,500
EE F5>8a0U)L
Y1200 >k Japanese Black Filet +¥3,800
’ SEMFT « LA '
Please enjoy meat dishes with 3 kinds of sauces
( Red Wine Sauce, Green Onions and Black pepper Sauce, Chimichuri Sauce )
PIRHE (S 3TBEBDY — R THELH TS,
(FKDA>Y—R, NERFEEBREARY -, FZF1UY—X)
2}
Praline Pistache Cheese Cake
JSUR ERSI—>a F-—Xo—=F
e y
ORI e B ¥
Dessert of the Day %
AHDFTH— bk TR CDEFELTHRY Y TETHHE <2
Please ask the sta}ﬁ? details about aUergyA
Coffee or Tea PR Y Y P I e e
- £l kN hE ZE  EBEERE XU M <3H
d—bE—FFIR Eggs Milk  Wheat Buckwheat Peanut Shrimp Crab  Walnut

FRHEEHER - - E2RA RO TBNET.

Allprices are inclusive of service charge and tax.
13,000 " g



— Dinner Menu S

Seasonal Dinner Course

Fireﬂy Squid, Tokyo Beef Raw Ham, White Asparagus with Miso Sauce
HEM. FRE—J4E/\A. RDOA RFZRINGHRADT7>H> T )L ROZFKIZY — X

> A
1berico Pork Bacon Garbure
ARYDBR—D>0H)LEa—)L

PR V¥
Grilled Golden Sea Bream with Sakura Shvimp Beurre Noisette Sauce
EBADOIV) T EDT—I)L) DY hYV—X
A ¥ 2
Japanese Black Filet
BEMF T4 LA
Cassata Siciliana
HyHS—45 .. F)7—F
Y AV
Coﬁee or Tea
d—bE—F@EHHFR
¥17,000
¥ TUILE—(CDEFLTIRRY Y TETHHE <2
Please ask the staff details about allergy.
Y R Y e D ¥ @ AR & RHOEEABIET,
o9 E NE zE  E&E XU me <3 RRRSITHER - —EXBAL GO THVET,

Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut All prices are inclusive of service charge and tax.



= Dinner Menu —— .
Chefs’ Selection ~MIYAGI Course~

SIIJXELUE3> ~EHIO-X~

Rolled Salmon and Scanps with Onion Mousse and Sea Squirt
SHEEY—-E> [BE] CZEENZEDIL—O HEFRDL—IE([FPOT7IE~ R

Grilled Chicken with Cream Cheese Risotto and] apanese Pars [ey
EIREEFBEDLBEMEBEORE—TTVIL BEI)—LAF—XUVwW REBDDIVEI R .(é’ B

Potage of Green Onion with Bacon
BN DRF EFTBR-I>ORT—> 1 [

Grilled F[atﬁsh Sake Lees Flavor with Seaweed Butter Sauce
CRERATEEOBEMETI UL FUS IR RIS T B8/ (F—VU—2 A

Grilled SENDAI Beef Fillet and Beef Tongue with Nanban Miso Sauce
WEFT 1 LEEFT>DT )L FEEKEY — 2 v

Zunda Parfait with Red Perilla Jelly
FARED/ULI T FREFDOS 1L NI

Coﬁee or Tea
d—b— FrE IR

¥20,000

Meat Platter ~MIYAG] Fair~ ¥ for Two / 2 4E&D
S— R ISYH— ~EEHTTT~

. .. »
Caesar Salad with Pork Ham and Parmigiano OGO I
FEOHMRFRERS v R TS0 —5—5354 JULZSv—

— Meat Lineup

SENDAI Beef
IWEa4EERN

KANPO Beef
HEERH/)SH

DATE Pork
FEOFMIRK BO—X
Pork Frankfwter
FEBEERFTS>0T)L S

French Fries , Black Garlic and Paprika
IS4 RRT~ BREEE->"7 & SHEE/\TUH

Dessert * Please enjoy meat dishes with 3 kinds of sauces and 2 condiments
FH— ~ PIRHRE(E 3TV — R E 2 BN T 4 XA RTHEUH TS,
¥ FULE—CDOFELTEFRY Y TETHHE 20 (Nanmb:g_l ;fliso Sauce, Chimichuri Sauce, R;:d Wine Sauce, Garlic Miso, Salt )
. (AAEREY—-X, FZFIUY-X TIA2Y—-X,
Please ask the staff details about allergy. Coﬂee or Tea R (CAIC<IOR, FEOSE)
9 ’ s . d—b— FaF I
e A ¥ 2 W 8 KRR SURHOZBABUET.
&l ooAE A BEE AU ML <3H RREEITHER - Y —EZRBAL B THYET,
Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut ¥13)OOO All prices are inclusive of service charge and tax.



