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Menu Saison ¥6.600 #:2)
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Entrée

ROREER2BELRI 52955 s ma,

Flavors of Autumn Two types Smoked & Mesclun Salad

Poisson
EMYy—€resVV—v2y7Fr—F0D748=7)27F
N—=FTAYVAT7AVY—R & W ¢

Shinshu Salmon and Green Tapenade Phyllo fruite
White Wine Herb Sauce

Viande
EFEHVBEAOKTL § 3 Yﬁ abt
HEDY—2X -

Pan-Seared Duck Breast from Iwate
Mushroom Sauce

Dessert

Créeme Brilée
Café ou Thé
2D/ - A—b—=XIIHE &

Bread - Coffee or Tea

(X4 T4y 2aTyv7TIL—F]
[Main Dish Upgrade]
KEMBPETAA YT A YV 20EEHDAIETT
*The main dish can be changed for an additional fee.

AMYVY—F~F74vT42x7Ly bFLy T EHIT~(+T770M)

“Cotriade” (Brittany-Style Fish Stew) ~ Red Wine Vinaigrette ~
EEFELAOETL EDY —2Z(+2,640M)
Pan-Seared Japanese Beef Tenderloin ~ Mushroom Sauce ~
BRADKRTIL 74>/ —Z(+2,750M)
Pan-Seared Venison ~ Red Wine Sauce ~
WHTHFELRADOETL En Y —2Z(+3,300M)

Pan-Seared Iwate Brand Beef Tenderloin ~ Mushroom Sauce ~
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Menu Soleil ¥4.400 &)
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FRDEN 71272026 \—T77v7x
Autumn Harvest Festival Half Buffet
F—F70V 54 XY R4 =Y a—k— {IF
Ty 7xa—F—LUBEFERLOEBERY WEEITET
You can take what you like from the buffet corner
AAVT4ya
Main
IOELVIRZHBEVLEIV) XAz 2— k> TEMBSHRELET
AV T49220H BEEFTHEHFEBLVWLET,

A, FEHLHHRNDO—RF $mw

“Gigot d’Agneau” ~ Roasted Boneless Leg of Lamb ~

B. XHDRDFETIL ~N—FAYHTA VY -2~ @l
Today’s Pan-Seared Fish ~ White Wine Herb Sauce ~ R

C. “/7/\2‘7’{ 7 I~ E%I&'Ifﬁ:u\ —L\a)i\/—t_/ld\\x.(+550H)

Eggs Benedict ~ Fresh Sausage from Kuji Farm, Iwate ~ e . gqf
D. AV ¥—F~Kk74>T14 x5y FFL ‘y~“/*/7“<‘:é‘%t:~(+770FH)
“Cotriade” (Brittany-Style Fish Stew) ~ Red Wine Vinaigrette ~ {Q a@f

E. FEHOEIY—LNXZXZ Y :L7Hﬂik (+770H) X3} "!¢
~§%*ﬁ*%a)7 74 tﬁﬁﬁd)f i u.uj“

Seasonal Mushroom Cream Pasta ~ Truffle Flavor ~ Fried Chicken & Brand Egg

F. BFEHVBMADOERTL EDY —Z(+880M) & 5 ¥ W o

Pan-Seared Duck Breast from Iwate ~ Mushroom Sauce ~

G. EEFELAOETL EDV—2R(+2,640M) & 5w w4 ol

Pan-Seared Japanese Beef Tenderloin ~ Mushroom Sauce ~

H. BROFETL K£74 >V —R(+2,750/) & ¥ W 4 st

Pan-Seared Venison ~ Red Wine Sauce ~

. WhTHEeLADKR7L EDY —Z(+3,300M) & WY 4 abt

Pan-Seared Iwate Brand Beef Tenderloin ~ Mushroom Sauce ~

). EIYFE-7OAT4 T4 —HYRYT—V -2 (W) 4.

Roasted Beyond Beef  ~Vegan Perigueux Sauce ~ ECAY

WBEFRAZ2—DTABRDB TV ET N

TY72RN=7HA4ZXAAL YT 4 v a2 ¥2,200F5A)
’\ 9 X7 L— b ¥2,200(852)
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