Rouge Luxe

B (PDIRE) Oz~ FxTAT - FVTITHRX
F=H = F V=T FANETALDEY
Sliced thread-sail filefish with French caviar oscietra,
organic olive 0il and lime flavor

F=—=NT NI DT 7T =) ZEDTET a— -« TL—ILDTYXR
MM RO T XA

Steamed Bretagne homard-lobster, with marinated mushrooms and czzu/z'ﬂower:

BFRBOLLIGENDEDOERY BT F—/ET FHOWEDTIVMNEZ
Bisque soup of blue crab <Cappuccino> style with deep-fried snow crab

HHORIL LAY —L 2D F—T 2,
Pan-fried tilefish in shellfish soup

T VRAFAF T AV RO A B HBE EEREADY — R
Baked French zzm/—ﬁllet in the pie, with Matsutake mushroom sauce

FERIL EARDAL Ty a” poREOWELEITET

B PERRE LRI AAD L#RkEET 7

Steamed rice with Matsutake mushroom and gingered Wagyu

KDARY X VT Y= ik 7uov—Ta
Autumn special dessert or Assorted cheese

I—b—&/NEE T
Coffee and petit four

¥14,000

Rouge

EREREETDODWEDXYY 2 H—BEERA
Quiche 0fMatsumke mushroom and snow crab,

with flavored rofu

KDORY RE—IFAVEK HEEHEADITDI—Y
e fE AW R DY T KR A

Seared tuna, smoked oil flavor, with organic tofu and Wasabi coulis

ATRERBLLEIREANDIEDOERY T F— /1T
Bisque soup of blue crab <Cappuccino> style

HHORIL EHERELZOIADY/—R

Pan-fried tilefish with Matsutake mushroom sauce

77y A BBV R ZREORD
(WROBT 1 /B TROTYL)
French Lozére baby lamb <roasted rack / grilled saddle>

FERF BRDAA Ty a” POBEOCWEETET

KDART % VT H—h

Autumn special dessert

a—b—&/NE T
Coffee and petit four

¥10,000



Menu d'Automne

B (PDIFE) DY E FxTAT c AVIITRA
A==y FV=TFANETALDEHY
Sliced thread-sail filefish with French caviar oscietra,
organic olive 0il and lime flavor

AR—=NTAN DT 7T =N EDTEYa—+ TL—LDIYF
e LA R DY T XA
Steamed Bretagne homard-lobster,
with marinated mushrooms and cauliflowers

BHTRBLLIEADEOERS BT F—/MENT FHOWEDTIYNEZ
Bisque soup of blue crab <Cappuccino> style
with deep-fried snow crab

FHEFEATEa—RARDOZYT HIFHALLERAKEOIL T4 AU
HELOIBLLEA
Grilled Japanese wild boar-loin,
with Japanese mustard and white miso condiments,
with sweet red pepper

EERE A (BZE) FHOVT KBROTT—Y—R

Sautéed Matsutake mushroom, stonefish and razor clam, with meat sauce

WHOTFo—2ZROE LI A REAT —F [FHEREADY =R 2T AZAN)
Steak of Wagyu <lwate-beef> loin with Matsutake mushroom sauce
i BARIAAU Ty a” POBEBOVELETET

EERBELAVERNAAAY LiikEes7

Steamed rice with Matsutake mushroom and gingered Wagyu

KOART XY VTHF—b Eld Juv—va
Autumn special dessert or Assorted cheese

I—b— F2F RO L3 £23 FITCFATL—N=F 4—&/NEF

Coffee or green tea or hotel original flavored tea, and petit four

¥18,000

AT 49T alZ T T ARETU FOAZ 2 =000 B NNWELETET

FE—7a—2ROE LIVEARERT —F ZFOIY TAAVNRZ (+¥8,500)
Steak of Wagyu <Kobe-beef> loin, with three kinds of condiment

iz 2= (AS) ZALVINETZ AT TDY T BNaT7Y—2R (+¥5500)
Sautéed Wagyu <Sendai-beef> filler and foie gras, with truffle sauce

CTCT A (AS) ZALHOE LIEEEEAT —%  SHOTY AV MRR (474,500
Steak of Wagyu <Sendai-beef> fillet, with three kinds of condiment
WAL T YT 2
HREMETZAVHO®E LI EHREAT —F SOV TAAVMRA (+¥2,500)
Steak of Wagyu fillet, with three kinds of condiment

AHOYEZRH (ARKYEE) (+¥1,500 ~)
Today's wild game meat dish

ZIRFEDE % A HOfEfCEE (+¥1,000 ~ )
I Today's fish

(F2TDARYXVT) TURFEL MO RN 27550/ WAHEE M7V —2R (+¥4,500)
<Chef’s speciality> Baked French Bresse pigeon with truffle in the pie, with truffle sauce

FAMEEBLUATY . BV —E R 13% Z2THEROWELET . MO AFHRBUZIOA= 2 —NEDBEDIGABTEVET,

Prices are subject to 13% service charge. Consumption tax included in prices.
Due to the nature of seasonal produce, menus are subject to change without prior notice.
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Tz 7 PHDFCEND —fh
Amuse-bouche
HWDFEDTIAF—RT L
Special seafood appetizer
A TAyvaVnTID ImBROESN
HEHORTL [HERELEDIADY —A
BEBMFORVEE KDSOHRL
Fld BARIAAUT v a” POBBEBRVELETET
choice of main dish

Pan-fried tilefish with Matsutake mushroom sauce
Seared Wagyu, with Wasabi

AR X VT H—b
Special dessert

a—b—&/NEET
Coffee and petit four

¥10,000

BRIAA T AvTa

AV T4y a3 T FARETU FOAZ 2 =00 B NNWELETET

FFE—7a—2ROE LIVEARERT —F ZFOIY TAAVNRZ (+¥8,500)
Steak of Wagyu <Kobe-beef> loin, with three kinds of condiment

a2 (AS) 74V HETZ AT FDY T BNaT7Y—2R (+¥5500)
Sautéed Wagyu <Sendai-beef> filler and foie gras, with truffle sauce

s 4= (A5) ZAVHOE LIS ARERAT —F ZFOIVTAAVMNERA (+¥4,500)
Steak of Wagyu <Sendai-beef> fillet, with three kinds of condiment

HREMETAVHO®E LIEEHEAT —F SOV TAAVMRR (+¥2,500)
Steak of Wagyu fillet, with three kinds of condiment

(F2TDARYXVT) TURFEL MO RN 27550/ WAHEE BTV —2R (+¥4,500)
<Chef’s speciality> Baked French Bresse pigeon with truffle in the pie, with truffle sauce

AHOTEZRH (ARKYE) (+¥1,500 ~ )
Today's wild game meat dish

ZIRGEDE % A HOREACHEL (+¥1,000 ~ )
Today's fish

FAMEEBLUATY . BV —E R 13% Z2THEROWELET . MO AFHRBUZIOA= 2 —NEDBEDIGABTEVET,

Prices are subject to 13% service charge. Consumption tax included in prices.

Due to the nature of seasonal produce, menus are subject to change without prior notice.




