Dinner Menu for October 2010
(October 4 until October 31)
Continental Dining Room

“Blessing from the Oceans”
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Marinated Smoked Salmon and Scallops with Salmon Roe
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Homard Lobster and Jus with Braised Green Asparagus and Root Vegetables
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Shellfishes Spaghetti with Tomato and Anchovy
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Pan-fried Japanese Rockfish and Abalone
Shiromaitake Mushrooms and Bourguignonne Sauce
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Dessert Ensemble
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Coffee and Petit Fours
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¥9,450

“Blessing from the Mountains”
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Fresh Truffle and Grilled Matsutake Mushroom Salad with Lime
Tl afkNaTZEMEBO UL BT T TA LR

Mushroom Potage Soup, Cappuccino-style
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Pan-fried Flounder with Champagne Sauce
Sautéed Morille and Girolles Mushrooms
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Roast Duck and Truffle Sauce with Potato, Shiitake and Chestnuts
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Dessert Ensemble
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Coffee and Petit Fours
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¥12,600

All prices above are subject to a 10% service charge.
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Dinner Menu for October 2010
(October 4 until October 31)
Continental Dining Room

Dinner Menu A
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Amuse
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Oven-grilled Vegetables and Iberico Pork
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Pan-fried Sea Bream with Girolles Mushroom, Caviar and Ginger Sauce
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Veal and Gruyere Cheese Pie with Madeira Wine Sauce
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Dessert Ensemble
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Coffee
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¥6,300

Course Special
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Amuse
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Marinated Abalone and Seafood Salad with Salmon Roe and Caviar
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Pan-fried Foie Gras with Duck Jus and Almond
Muscat and White Port Wine
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Poached Ise Lobster with French Mushrooms and Shellfish Cream Sauce
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Grilled Yonezawa Beef Sirloin with Bordelaise Sauce
Oven-grilled Shiitake, Pumpkin and Herb Salad
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Dessert Ensemble
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Coffee and Petit Fours
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¥15,750

All prices above are subject to a 10% service charge.
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A la Carte Menu for October 2010
(October 4 until October 31)
Continental Dining Room

Appetizers
Caesar Salad with Mortadella Ham and Garlic Toast
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Marinated Smoked Salmon and Scallops with Shallot and Vinegar Dressing and Salmon Roe
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Fresh Truffle and Grilled Matsutake Mushroom Salad with Lime
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Antipasto Misto
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Pan-fried Foie Gras with Duck Jus and Almand
Muscat and White Port Wine
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Marinated Abalone and Seafood Salad with Salmon Roe and Caviar
TEID ANST- DO EDOYFHANLT A4 BRI T ZHW0IED T

Soups
Mushroom Cream Soup, Cappuccino-style
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Minestrone with Basil
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Pasta & Risotto
Spaghetti Peperoncino with Anchovy and Seasonal Vegetables
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Penne with Porcini Mushroom, Ham and Tomato Cream Sauce with Parmesan Cheese
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Parmesan Cheese Risotto with Black Olive, Bacon and Basil
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Seafood
Fish of the Day, Chef's Recommendation
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Pan-fried Sea Bream with Girolles Mushroom, Caviar and Ginger Sauce
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Pan-fried Japanese Rockfish and Abalone, Shiromaitake Mushrooms and Bourguignonne Sauce
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Meat
Grilled Chicken Fillet and Mustard Sauce with Satoimo Taro and Oyster Mushrooms
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Veal Cutlet with Salad
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Roast Duck and Truffle Sauce with Potato, Shiitake and Chestnuts
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Grilled Yonezawa Beef Sirloin with Bordelaise Sauce
Oven-grilled Shiitake, Pumpkin and Herb Salad
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All prices above are subject to a 10% service charge.
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¥2,100

¥2,310

¥2,730

¥2,940

¥3,360

¥3,780

¥1,890

¥1,890

¥1,890
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¥2,940

¥2,940

¥3,360
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¥3,570

¥4,620

¥6,300



