[Dinner]

RESTAURANT

Le Trianon

B 12026 F4 A 208 (H) ~ 20267 H 88 (K)

20th Apr. 2026 ~ 8th Jul. 2026
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*The price includes the consumption tax, and subject to 15% service charge.

*Please be advised that menu is subject to change on availability.

2 F 49,/ Reservation

TEL : 03-3447-1139

Z A Operating hours
10:00A.M. ~ 6:00P.M.




Trianon
NNV

INSL 7 I2—X T =2

Amuse-Bouche

BOXY) hFToExl fhd7 720

Seared Sea Bass Eggplant purée Tomatoes Accent

TAXN—R LT

Summer “Bouillabaisse”

H—F DTz R7IVF—X

Salmon Pavé,Béarnaise Sauce

2T DAVAEL—Yay RBOBERRE
Chefs Inspiration Fish dish

A O BRTEBRUER
You can choose the main dish from the following

D7) T REEAMRDY —

Grilled Duck, Green Pepper Sauce

-Fa 74RO (¥3,500)
Grilled Japanese Wagyu beef Fillet (¥3,500)

FaFZAVADIMEBLZIRE 72k (¥5,000)
2 B RL)ARNET
Japanese Wagyu beef Wellington (From 2 persons, ¥5,000 by person)

FaFZAVA T2T777 N)a7 “ayi—=" 77V L-NT /v (¥6,000)
Le Trianon style Japanese Wagyu beef Fillet and Foie Gras Rossini with truffle sauce (¥6,000)

YRVIVEIVNDT T =T E
Champagne and Mint Granité with Strawberry

Tl AaVDA—T FoVDF 24V

Blanc-manger;Melon Soup,Nuts Tuile
J—kb— Fd mF
Coffee or Tea
INRF
Mignardises

¥ 14,000

Seibu Prince Global Rewards (SEIBU PRINCE CLUB)4 B x%

¥ 12,500

* RAFHIC L, WRBAEENTEY T, Bl 15%0F — EABEMASETOREE ET,

* Price includes consumption tax. An additional 15% will be added for service charge.




Mansart
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Amuse-Bouche

BEENDI)X TINF—XDTI5302rT BOBF

Marinated Ezo Abalone Blue Cheese Blanc-manger,Abalone Liver

A2—IVi#i® ZFEOVI—T 7177 7D07iX)N

Lobster,Sweets Corn Veloute,Foie Gras Royale

BRRE—T7DFINZI

Tokyo Beef Tartare

IV A Ry—T) B¥m

Consommé soup

2T DAVAEL—Yay RABOBERE
Chefs Inspiration Fish dish

AU DEREEERUESN
You can choose the main dish from the following.

FEDOT)T BRROINEIVTUTUY —R
Grilled Lamb ,Condiment Sauce

-Fa - 74LARD7Y) T (¥3,500)
Grilled Japanese Wagyu beef Fillet (¥3,500)

FaFTAVRD M B LS “72) " (¥5,000)
2 L RLNAR)ET
Japanese Wagyu beef Wellington (From 2 persons, ¥5,000 by person)

FaFT4VA TATTT7 Na7 “ayi—=" 77V )V-N)T7/v (¥6,000)
Le Trianon style Japanese Wagyu beef Fillet and Foie Gras Rossini with truffle sauce (¥6,000)

VRVIVEIVNDT T =T F
Champagne and Mint Granité with Strawberry

o o b A D A E DA I A s VALy A= Ly b
Coconut and Passion Fruit Pavlova

a—k— I3 AR

Coffee or Tea
INRF
Mignardises

¥ 19,000

Seibu Prince Global Rewards (SEIBU PRINCE CLUB)4 B X%

¥ 16,500

* FKILEHRICIL, WEBAEENTEY 9. BE 15% 0 —e 22 NHsETnEE £,
* Price includes consumption tax. An additional 15% will be added for service charge.




A La Carte 7s»ur

| ZF—RT ) e A—F Appetizer, Soup

BoL) #mFoEzl N7 72Uk

Chefs Inspiration Fish dish

*FTEEICIE, HEBREENTEY E7, JR 5% — AR EMASE TN eZEET,

* Price includes consumption tax. An additional 15% will be added for service charge.

Seared Sea Bass, Eggp[ant purée Tomatoes Accent ¥ 2 , 800
ﬁ‘—{—/d)/'\"?; X7 A —R Y2, 300
Salmon Pavé, Béarnaise Sauce
A=2—=IVilE® ERHBEDIIN—TFT T7x77T70a74¥) ¥ 3, 200
Lobster, Sweets Corn Veloute Foie Gras Royale
BREBDOZ)E TINF—ADTI7v/=vVx BORF
Marinated Ezo Abalone ,Blue Cheese B[anc—manger,Aba[one Liver ¥3. 500
TAXYN—=R 7
Summer “Bouillabaisse” ¥3, 500
RRE—=7DFNVI N
Tokyo Bee)C Tartare ¥ 3, 800
RKEBDRA—/
Soupe of the Day
¥ 1, 800
I/ A Ro—T7 )
{ Consommé soup ¥ 2. 000
D BREIVYAD M BLIEE
Homemade Pie Beef Consmmé
X3 BT COEH =TI ¥ 3, 300
kLB Fish Dishes
V27 PDAVRELV—Yay RBOERKE ¥4, 000




A La Carte 75w+

| W%IE  Main Dish

N7 FFEHRDY—X

Grilled Duck, Green Pepper Sauce ¥4, 500

FED7) T BARDOIINAV T —R

Grilled Lamb ,Condiment Sauce ¥ 6, 000

FaF 74LVADT)IV 1008 ¥ 12, 000
Grilled Japanese Wagyu Beef Fillet 150g ¥ 18’ 000
FaFTAVAD M B LIEE TN ¥ 14, 000

Japanese Wagyu Beef We[[ington

FaT74VA 7777 Na7 ‘wvyl—=" 100g  ¥15, 000

Trianon style Japanese Wagyu Beef Fillet and Foie Gras Rossini with truffle sauce 150g ¥ 19, 000

HEFF 7RO —=2

Japanese BeegC Fillet Char[emagne sauce ¥9 , 020
X3 HEl £ TOHERIZFHE

N7/ 2R E E F B R e—ANE—7

T7YRV - F 2 R—Y 27 DT AT ¥8, 800
Roasted Beef rib Trianon Sty[e

X7 HBIE TOFERITFHOHM. CFRIE208EFLY

| F % —h+ a2 —k— Dessert, Coffee

TARBLLILV I~
Ice Cream or Sorbet ¥1, 200

T30 XOVDA—T F9VDF 24)
B[anc—manger,Me[on Soup,Nuts Tuile ¥ 2, 200

T}V YNy av7Ib—y DT a s

Coconut and Passion Fruit Pavlova ¥2, 400
JV—"T7 2 yh
Crépe Suzette ¥2, 500

X2 HATE COERIFHH. CFRIR22SFLY

a—k— FEI3 AR

Coffee or Tea ¥1, 300

IN—T T4

Herb Tea ¥1, 400
* RFEHBICIE, HABAEENTEY 7, A& 5% —E A ZME S ETWeZEET,

* Price includes consumption tax. An additional 15% will be added for service charge.




