T I HNWPRA= a—

a la carte menu

A— KTV, Appetizer
A PEREHBET=Y R L= —Y—FV FEF V7Y —E L OHEH ¥2,800

Smoked New Zealand king salmon marinated in Saikyo miso

B ffioky =—2@¥$7X ¥2,800

Seared Tuna with Nicoise Salad

C 7V—X-F - ZF3x2—n ¥2,500

Terrine de Grand-Meére

A—7" /Soup
A AHOBHERE—Y a2 ¥1,000

Today's chilled potage

HEPHE [ 1—X « NAHE] Fish dish with small appetizer and bread

A HBEOBREAVHPEE FX v A4z ¥3,500

Herb-Crusted Shrimp served with Ratatouille

B 74¥Y~xR—2x ¥3,800

Bouillabaisse

SRR [7 = 1 —X « NAFE] Meat dish with small appetizer and bread

A =t A 2 JUFEDO KA A ¥3,500

Marseille-Style Braised Lamb

B HE4L 74 vHOEY LV ¥8,500

Sauteed Japanese beef fillet

C HHOKRT A Y Eidi ¥5,000

Stewed beef in red wine

D HEAMFEZ74 VHORYLY Y—2R - RY F— ¥14,500

Sauteed Japanese black beef fillet Truffle sauce

MBEICRHEERIONYVEINTHY 23, JRP— e 2ARBREMRESETURIS E T,
Price includes 10% consumption tax. Separately to charge 15% service fees.
HKEARORMIZE Y, BM - A =2 —BFEFD2LEE» ST,

Please be advised that occasionally menu items change based on availability on the market.
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a la carte menu

ZDAth,Others O ~T X)) T x=2—(Vegetarian dish)

® A JYV—VH}IX ¥800

Green salad

¢ B ¥ ¥1,500

Warm Seasonal Vegetables

® C AXF74 ZJINVERERLT—Y v 2=} ¥2,200

Spaghetti grilled vegetable with garlic tomato sauce

D v ¥500

Hotelmade Bread

E 742 ¥500

Rice

FH— b Dessert

A TAR2Y—2 ¥800
Ice cream
B MOY=z5—ttaaryyriayx ¥1,300

Peach Gelato and Coconut Panna Cotta

C ®I4 PFaav—1rto-<nv7=27Iv% ¥1,300
White Chocolate Parfait Glacé

D a—t—-{% ¥1,000

Coffee or Tea

BRI00FEH R =2 — ~EIcE s —M~

Showal00th Anniversary Menu ~A Memorable Dish~

¥'— 7 > F 2 — / Traditional Beef Stew ¥4,950

Lol b tEMZP»T—20 o0 TRPTECENI., 7 FFY U RAKRTAER Vv bV
T/ V] ODEHROWTT, — OB LHREZIEINIFRIZOEEN Y 2 712> THELD
I2F o Tw 2 RiRl e B RHET T,

MEHPEIA A=Y TT

MRRICIHERION A EINTEY 5. JIRF— e 2ARBREMESETORIIE T,
Price includes 10% consumption tax. Separately to charge 15% service fees.
HKEARORMIZE Y, BM - A =2 —BFEFD2LEE» ST,

Please be advised that occasionally menu items change based on availability on the market.

AL VELZVY
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	アラカルト左2026.7-8
	A la carte Menu
	アラカルトメニュー
	a la carte menu
	オードブル／Appetizer
	A　西京味噌でマリネしたニュージーランド産キングサーモンの燻製         Smoked New Zealand king salmon marinated in Saikyo miso
	B　鮪の炙り　ニース風サラダ         Seared Tuna with Niçoise Salad
	C　テリーヌ・ド・グランメール         Terrine de Grand‑Mère
	¥2,800 　
	¥2,800 　 　　　
	¥2,500

	スープ ／Soup
	A　本日の冷製ポタージュ 　　Today's chilled potage
	¥1,000

	お魚料理【アミューズ・パン付き】／Fish dish with small appetizer and bread
	A　海老の香草パン粉焼き　ラタトゥイユ添え         Herb-Crusted Shrimp served with Ratatouille
	B　ブイヤベース         Bouillabaisse
	¥3,500 　 　　　
	¥3,800

	お肉料理【アミューズ・パン付き】／Meat dish with small appetizer and bread
	A　マルセイユ風仔羊の煮込み         Marseille‑Style Braised Lamb
	B　国産牛フィレ肉のポワレ         Sauteed Japanese beef fillet
	C　牛肉の赤ワイン煮込み         Stewed beef in red wine
	D　黒毛和牛フィレ肉のポワレ　ソース・ペリグー         Sauteed Japanese black beef fillet Truffle sauce
	¥3,500 　 　　　
	¥8,500 　
	¥5,000
	￥14,500





	アラカルト右2026.7-8（100年ビーフシチュー入り）
	A la carte Menu
	アラカルトメニュー
	a la carte menu
	その他／Others
	¥800 　 　　　
	¥1,500 　
	¥2,200
	￥500
	￥500

	デザート／Dessert
	¥800 　 　　　
	¥1,300
	¥1,300
	¥1,000

	ビーフシチュー ／ Traditional Beef Stew
	¥4,950





