The Dining Room <French>

17:00 - 21:00 (L.O)

Appetizer
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A la carte
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Green salad with shallot dressing
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Organic tomato salad
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Steamed & grilled seasonal vegetables with natural salt and fresh lemon
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Bargna cauda
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Original salmon mariné with organic tomato, vegetables, herb vinaigrette
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Tuna mariné with winter vegetables
Fresh tomato dressing & balsamic vinegar sauce

ROODOT Y ZEHMEAMK LFEAZ JLYyYa bRy YT &NV ZOV—R

Sweet shrimp tartar
Avocado, turnip salad, yogurt sauce
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Canadian lobster mariné
Seasonal vegetables, herb salad, mango vinaigrette
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French foie gras terrine with fig comport and salad, balsamic sauce
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Pan-fried French foie gras

Steamed asparagus & Japanese mushrooms, balsamic sauce .
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Soup
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Daily soup
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Clam chowder
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French onion soup
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*All prices are inclusive of tax and are subject to a 10% service charge.
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¥ 1,400

¥ 2,200

¥ 2,400

¥ 2,800

¥ 2,600
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¥ 3,500
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¥ 1,000

¥ 1,100

¥ 1,300



Main dish
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Catch of the day: Chef's Recommended Fish ¥ 3,000
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Pan-fried cod ¥ 2,800

Grilled Shimonita leek, Sherry vinaigrette sauce
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Pan-fried shrimp & scallop ¥ 3,200

Risotto parmesan, American sauce
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Roasted lobster ¥ 3,500
Seasonal vegetables
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Steak frites with café de Paris butter (Grilled Australian beef with french fry) ¥ 3,000
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Sautéed chicken & foie gras ¥ 3,000
Sauteed rustic vegetables, natural juice
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Grilled New Zealand lamb ¥ 3,500
Ratatouille, herb & tomato confit sauce
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Roasted French duck ¥ 3,800
Pomme de terre paillasson & grilled vegetables, épice sauce
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Pan-fried Japanese beef ¥ 4,600
Seasonal vegetables, Madera sauce
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Grilled Hakone beef ¥ 8,500
Roasted potatoes, red wine sauce (Minimum 2 persons)
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*All prices are inclusive of tax and are subject to a 10% service charge.
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