Dinner Menu for September 2010
(September 1 until October 2)
Continental Dining Room

Dinner Menu A
T14F—A

Amuse
TIa—RX

Scallop Tartar with Shallot and Baby Leaf Salad
PSEHDOZNVZNVASIT =y yuy il N —)—7 %752

Pan-fried Sea Bass with Fennel Puree and Saffron Sauce
THEARF ORIV 7LD 2L iki 7T —R

Grilled Japanese Beef Sirloin with Eggplant Compote
WA EFE R a—AD 7))L
- DarR—h H7z R

Dessert Ensemble
T =TT

Coffee
a—b—

¥6,300

Dinner Menu B
T4F7—B

Antipasto Misto
T T A/SARI AR

Prosciutto and Mozzarella Cheese Salad with Parmesan Cheese
TUYAT (AL ET Y7L TF—AOYTH 7L AR

Linguine Pasta with Bacon and Tomato Sauce
I F 2 BERNAT— "DV T A R T ISAE T~ ) —F il

Acqua Pazza with Japanese Rockfish and Clams
T ERRLEMRN DT 7T 732 7

Herb Roast Veal and Shallot Sauce
HEEPEE & FFON—Ta—AF =i yayhY—2A

Dessert Ensemble
RAOBTFOTF—h

Coffee
a—b—

¥9,450

All prices above are subject to a 10% service charge.
R REBUAMIAR B —E AR 0% 2 N STV el E £,



Dinner Menu for September 2010
(September 1 until October 2)
Continental Dining Room

Dinner Menu C
F143—C

Amuse
TIa—RX

Smoked Tuna and Pickled Autumn Vegetables with Curry Flavor
AR~ uDBNAE—7 FKEFRO I — AR DOE Y L A5 T

Mushroom Cream Soup, Cappuccino-style
<Y 2= DIV —BA—T T F— JAZA )L

Sole, Spinach and White Fish Mousseline with Lemon Sauce
TVH ATV EEAH RO L—R)—X ZLrOUENLT LERVRBRY — A

Pan—fried Lamb Loin with Onion Confit with Sherry Vinegar and Thyme
FHEEHEERORTL
)= RXH —ER A = a7 LA LDFED

Dessert Ensemble
RAOBTTOTF—h

Petit Fours and Coffee
TIUAPNE S Ea—e—

¥12,600

Course Special
IT7BEMI—X

Amuse
TIa—R

Amberjack with Tomato Sauce
Sea Urchin and Caviar
B RFOBBEVESLT Ty abvhy—2R
EFLXPETEHITO T

Pan-fried Foie Gras and Corn Mousse with Port Wine Sauce
TFTITTORIL MyEOILDL—A RILR—R

Grilled Flathead
Braised Vegetables with Consommé and Herb Salad
AF D7V FRE LY ADENEIA TR
IN=T B IHIRR

Roast Japanese Beef Tenderloin with Red Wine Sauce
Mushroom Duxelles and Potato Galette
BEMFT7 L HE—ZR
2V a)b— DT 27BNV ECR N FEDO T NRZ IRIA L DFED

Dessert Ensemble
AHOBTTHTF—h

Petit Fours and Coffee
T AN T ba——

¥15,750

All prices above are subject to a 10% service charge.
R REBUAMIAR B —E AR 0% 2 N STV el E £,



A la Carte Menu for September 2010
(September 1 until October 2)
Continental Dining Room

Appetizers

Prosciutto and Mozzarella Cheese Salad with Parmesan Cheese ¥1,785
TUWFT (HFENL) LBy Y7L TF —AOHT5 LA

Bacon and Gizzard Salad with Mustard Dressing ¥1,890
N—a WOV YT v AF =Ry

Caesar Salad with Parma Prosciutto and Poached Egg ¥2,310
B FH UL FEENLER—F Ry S B RZ T

Antipasto Misto ¥2,940
T TASANDRE ot

Pan-fried Foie Gras and Corn Mousse with Port Wine Sauce ¥3,360

T T IORIL MyERILDL—A RV —Z

Smoked Tuna and Pickled Autumn Vegetables with Curry Flavor ¥3,675
RIGOENAT—7 KB FEOH L —RROE 7 )L AT

Soups

Mushroom Cream Soup, Cappuccino-style ¥1,890
~yYa = bDI)—BA—=T T F— ) AZA)V

Minestrone with Basil ¥1,995
IFRARR—R NULDFY

Pasta & Risotto

Spaghetti Peperoncino with Anchovy and Seasonal Vegetables ¥1.995
FH OB LT Fab Do F— )

Penne with Porcini Mushroom, Ham and Tomato Cream Sauce with Parmesan Cheese ¥2,100
RV RS YAV N a SN NN SV SN )

Parmigiano Cheese Risotto with Black Olive, Bacon and Basil ¥2,100
B —T_R—ar DA VA LIV v — U vk

Seafood
Fish of the Day, Chef's Recommendation ¥2,940
T 7 BT O O
Pan-fried Sea Bass with Fennel Puree and Saffron Sauce ¥2,940

AR DRI TIL2DE2LiRE V7T —A

Sole, Spinach and White Fish Mousseline with Lemon Sauce ¥3,150
FVH AUV EEHH RO LAY =R ZL N ENET LRV RBRY — A

Meat

Grilled Herb Chicken with Rosemary and Roasted Potato ¥2,310
KILFEN—TFXLDIIN FAT T NAZAN =R —Du—ANRT MEZ

Veal Cutlet with Polenta, Tomato and Olive Sauce ¥3,570
FFEOIYVLY ST R B LSRN Do T — A

Pan—fried Lamb Loin with Garden Thyme, Onion Confit and Sherry Vinegar ¥4,725
FEEfrrEERORTL
T —ERH AN = Ay T g A A LDFED

Roast Japanese Beef Tenderloin with Red Wine Sauce ¥6,300
Mushroom Duxelles and Potato Galette

BEMETLHr—AR

<o 2= DT 27BN ELSNEDT L NRZ RUA DFED

All prices above are subject to a 10% service charge.
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12th Anniversary Special Dinner
FoN—H)— IRy LT F—

Sesame Tofu with Chrysanthemum
Ginkgo Nuts, Maitake Mushroom, Tonburi Seeds, Grated Daikon Radish and Wasabi
Fresh Sashimi with Bonito, Striped Jack and Sea Bream with Condiments

“EBHEHIR I TR B LSRR, [, LRI
“RORER AR RV, KA, ALE E X

Sole, Spinach and White Fish Mousseline with Lemon Sauce
EFVH AV CREAEADL—AT—X
B SIALNETC LRV RIRY — A

Japanese Beef Tenderloin Steak
Shiromaitake Mushroom and Garlic Chips
BEMFTALVHADAT —F
ABEDYT—EeH =V rF TRz

Sushi: Matsutake, Pacific Saury, Squid, Tuna and Salmon Roe
Sushi Roll with Tuna and Cucumber
Miso Soup with Nameko Mushrooms and Tofu
“ZEDEFT  REL IR BRI, RE AT SRE
ARENVT T TR - A LA

Mont Blanc and Dacquoise
TR TTUAERE ST T TR YT — R

Coffee
a—bk—

¥13,650

** Please note that reservation are required at last on the previous day.

BIHETOSFHEBELLLET,

A

Sommelier Selection
HRBEIODIIT—a
{Champagne)

N.V. Mumm Cordon Rouge
<A LRy L—Ta

{White Wine)
2008 Bourgogne Chardonnay
ThId—== TyLRX

{Red Wine)
2005 Barbaresco
NNV A

¥2,100

All prices above are subject to a 10% service charge.
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