ALCOHOL

RECOMMENDED
Wine Set / 4>+t vh 2GLASS 3GLASS
BRIELARY T H GHEEALIS, 2T LhRbAR L IA Y % 2,000 2,700
BUERHMAADRTLOCETHMLAIII,
Pear Bellini / ¥&lo~y—= 1,400
BUBBLES
GLASS BOTTLE

Champagne MANDOIS Brut Origine
YR 7Vavbh ATV

ASTORIA Casa Spumante Brut
FPAMN)T H—Y ZF°rF T Vavh

TODAY’S WINE

Today’s recommended wine selected by the sommelier.
Please ask our staff.

VI IO RALARHADIL T TOTA 2I LAV ET,
B IR S S ARE ST ARG AR TR

WHITE
ASTORIA Tramontole Pinot Grigio
PAM)T7 bSEVE—L ¥ =Ts
Domaine UBY Nol
FA=X 2—t— FonN—-DYv
d'Arenberg Viognier Marsanne
R—L YT TpF=—T 2P R

RED
ASTORIA Pinot Nero
TAN)T ¥/ A0
Lecciaia Rosso di Montalcino
LyF ¥ A7 vy T4 BEVRIVF—)
Masanobu Tazaki Zweigelt & Pinot Noir

2,000 15,000

1,300 7,500

GLASS
1,400~

GLASS CARAFE
1,400 4,000

1,600 4,600
1,700 4,900
GLASS CARAFE
1,400 4,000

1,700 4900

HEEYORE HIEIEM Y7475V b&E 727 —)L 1,800 5,200
BEER

Hoegoorderj White ( 330ml )

La—ANTY K74 1,100

The Premium Malt's

P TLIPLELY (FB) T—)v 1,000
RECOMMENDED

Drink Set / FV> 7+ vh 2,000
JYTNA=NRAZ 2= LB ER LD R BMLACRIETET,

Kyoho Grapes x Lavender /| Eig X SN X — 1,200
Kombucha madebyKBT / 757 2> 7 F 1,200
BRP ARSI TES DOV 2 T2y TF v ),

DA ZEED &) e b ORIk E | Sk 2 3 b e RO O 2,

TR o 2o B BO(IEE w

*Sencha / Ri% *Holy Basil / &=V —s3T v

Non Alcoholic Pear Bellini

FERD )Y AT RY — = 1.200
NON No.5 Lemon Marmalade & Hibiscus

NON NO5 LEY?—9LARE N[ EZAH R 1,600
ASANOKA

H3IDH  (90CCIXKY oty it 3,000
Non Alcoholic Sparkling Wine

VN2 2= i AL/ A /Ay ¥ 87 1,100
Non Alcoholic Beer Clausthaler

YTV IV TSR R— T — 900

MAIZBY 7 PR ) 2 2 HAEH CAELTH 02T, 22y 7 s mal s e,

LA MAIJON COUR/E
4500

AMUSE —

Mushroom Consommé with Roasted Chestnut

Hoayyx HIE

COLD APPETIZER

Yellowtail and Marinated Radish Salad

BTVERRDO2)A HFXAET

HOT APPETIZER

Pumpkin and Braised Pork Gratin

HLKEKTLED TSR

MAIN ———————
PLEASE CHOOSE ONE MAIN DISH BELOW
TRDOHFADAL Y RIS BOLIEI 0,

» Pan-fried Salmon with Browned Butter Sauce

JEmEREE RARHEORTL  EH Lk —Y—2

+ Chicken Leg Confit with Sweet Potato and Balsamic

BEBELLAD2Y 74 A2 E LY I

+ Roasted Japanese Beef with Sweet Potato and Green Rice Risotto (+1,800)

BEE Jkkfidonss A3 EEKY Y Y R (+1,800)

HKINA—2ZA~DZEHL KD 9
RKARfEDORL  + BEBIEE Rftooss (+2,500)

DESSERT

PLEASE CHOOSE ONE DESSERT BELOW
TR OEHHOTH - P2 IBOLIIS L,

+ "Basque Style" Cheese Cake
INAIF =R —%

+ Frozen Cheese Mousse
LA=RT S5yt F 7ue—Ya

+ Mont Blanc

EpEMED Y 75>

Coffee / Tea / “Mariage Freres” Tea (+300)
a—e— /ALE / 27 —-Ya7L = (+300)

N2 F =X —F% 2y
WY AX:1Fk—v (ERE12cm)
W45 : 3,700 1 (BiiA)

If you have any food allergies or intolerances,
please do not hesitate to contact the restaurant service staffs.
BY7LLAX -2 HHLOBERI 2Ry 7ICBHLAT S,

All prices include tax.IO% Service charge will be added to your bill. O]
FoRMlitg E BB R 2 T A THO &+, ZoRMIEISHEL T10% 04 — ¢ 2R 2 BIRTHMEL & ¥, AKASAKAPRINCE_LAMAISONKIO!



