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Seasonal appetizer <Japanese Bento style>
Sautéed shrimps and broccoli / Marinated today's fish
Seared brandade with crouton / Salad of smoked chicken and turnip with honey mustard
Deep-fried scallop wrapped in bacon with mushroom
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Soup of Wagyu and beets
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choice of main dish
Pan-fried today's fish, with crown daisy and organic millet risotto

Assorted pork <two kinds of taste> - cep-mushroom cream / yuzu-miso mustard flavor -
Japanese Beef loin steak, with Wasabi and Japanese sauce (+¥1,000)

BEDARY XY NT W= Special dessert <Spring>

I—b—&/NET Coffee and petit four

¥5,300

Petit Menu"Printaniére”

ZIRGIIER fEAO<UR DT TAF VAT
Marinated today's fish with turnip
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Onion gratin soup
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Grilled sea bream, with crown daisy and organic millet risotro
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choice of main dish

Pan-fried Japanese bluefish with blaised seasonal vegetables

Stewed Wagyu in red wine <Blanc Rouge style>
Japanese Beef-loin steak, with Wasabi and Japanese sauce (+¥800)

REDARY VT W= Special dessert <Spring>

I—b—&/NEEF Coffee and petit four

¥7,800



Rouge
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Whitebair with anchovy sauce
and braised seasonal vegetables
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Bouillon soup of clam with sea lettuce
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Stuffed flatfish with saffron emulsion
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Roasted French Challans duck with grand venour sauce

REDARY X LTH—h
Special dessert <Spring>
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Coffee and petit four

¥9,800

Rouge Luxe
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French caviar oscietra
with smoked soy cream and whitebair galette
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Grilled clams with herb butter

and clam buillon soup with sea lettuce
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Compote of turnip stuffed with crab, shark fin sauce
or
Pan-fried rosy seabass with Yuzu and Hijiki seaweed coulis
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Roast beef of Wagyu <Shinshu-beef>, with Wasabi and Japanese sauce
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Assorted cheese or special dessert <Spring>
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Coffee and petit four

¥13,800

FORBFIBHATY . BlEY—ERB 13% ZTHIRWZLET . BRHMOAFPRIUCIIA= 2—NEPEDBLEHTEIVET .
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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Amuse-bouche
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Special seafood appetizer
AT TAYT AT D 1 MBEOLZSN
FHOZ7VY 77V AKRDTIaNTay
BEMFORVE ADIOHRZ
FEF ERDA Ty a” POBBEOWEEITET

choice of main dish
Stuffed flatfish with saffron emulsion
Seared Wagyu, with Wasabi
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Special dessert
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Coffee and petit four

¥9,800
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Wagyu <Kobe-beef> loin steak, with Wasabi and Japanese sauce or pepper Sauce
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Wagyn <Sendai-beef> Fillet steak with foie gras, truffle sauce

77V A uB— LR ROaT 4 Ty s R (+¥1,500)
Roasted French Lozére baby lamb <Provence style>
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<Chef'’s speciality> Baked French Bresse pigeon, foie gras and truffle in the pie

[EpE R BMEEDY T V=T AV —X (+¥3,000)

Sautéed Ise-lobster with Américaine sauce
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Steamed and sautéed abalone with tru]ﬁe
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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.




