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Seasonal appetizer <Japanese Bento style>
Marinated mussels | Onion flan, with snow crab
Seared tuna, with yuzu flavor, with Japanese white radish condiment
Charcuterie and tomato cheese gratin / Roasted pork and marinated shredded carrots
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choice of main dish
Sautéed today's fish, with saffron flavored sauce
Pan-fried duckling-breast, with organic maple syrup and balsamico caramelized sauce

Steak of Japanese Beef-loin, with Wasabi and Japanese sauce (+¥1,500)
Steak of Wagyu-loin, with Wasabi and Japanese sauce (+¥2,800)

LZDARY X VTP —b Winter special desserr

a—b—&/NE L Coffee and petir four

¥5,500
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Marinated today's fish, lime and fennel flavor, with organic vegetables
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Bacon soup withspinach, onion and potato
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Sautéed flatfish, with mussels saffron flavored sauce
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choice of main dish
Pan-fried Spanish mackeret, with botargo, Hijiki seaweed and sea lettuce coulis
Stewed Wagyu in red wine and grilled beef-tongue

Steak of Japanese Beef-loin, with Wasabi and Japanese sauce (+¥1,200)
Steak of Wagyu-loin, with Wasabi and Japanese sauce (+¥2,500)

ZDARY X VT Y=k Winter special dessert
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¥8,000



Rouge
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Marinated today's fish, lime and fennel flavor, with organic vegetables
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Fricasséed snow crab, scallop and seasonal vegetables, with tarragon flavor
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Pan-fried red bream with Hijiki seaweed and sea lettuce coulis
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Vacuum-cooking french guinea fowl and sautéed foie gras,
with mustard sauce
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Winter special dessert

I—b—&/NET
Coffee and petit four

¥10,000

Rouge Luxe
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Lime marinated shrimp, and French caviar oscietra
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Seared grouper, Yuzu-salt flavor, with botargo and squid ink croutons
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Double consommé soup in tasse cup
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Sautéed Bretagne homard-lobster and scallop, with Américaine sauce
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Grilled Wagyn <Iwate-beef> loin,
with Wasabi and Japanese sauce or red wine sauce
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Steamed rice with gingered Wagyu
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Winter special dessert or Assorted cheese
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Coffee and petit four

¥14,000

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
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choice of main dish

Pan-fried red bream with Hijiki seaweed and sea lettuce coulis
Seared Wagyu, with Wasabi
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Special dessert

a—b—&/NET
Coffee and petit four

¥10,000
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Steak of Wagyu <Kobe-beef> loin, with three kinds of condiment

ia s (A5) 7L HET AT ZDYT BTV =R (+¥5,500)
Sautéed Wagyu <Sendai-beef> fillet and foie gras, with truffle sauce

&4 (A5) ZALVHOE LI EBAT —F% ZBOIVTAAVMNRA (+¥4,500)
Steak of Wagyu <Sendai-beef> fillet, with three kinds of condiment

REBAETZAAVHOE LINEEHEART —F ZMOIV TAAVMRA (+¥2,500)
Steak of Wagyu fillet, with three kinds of condiment

FAeHHILu—AWOE LIFFEHREAT —F ZMOIV TAAVMRER (+¥2,000)
Steak of Wagyu <Tosa-Aka-Ushi> loin, with three kinds of condiment
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<Chef’s speciality> Baked French Bresse pigeon with truffle in the pie, with truffle sauce

AHOTEZ R B (AMRE) (+¥1,500 ~ )
Today's wild game mear dish

ZIRFEVE % A H ORI (+¥1,000 ~ )
Today '.cﬁ:/o

FORBRIBEHATY . BlEY—ERB 13% ZTHRWZLET . BHMOAFPRIUZIIA= 2—NEPEDBLEHTEINET.

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.




