PRIX FIXE

Lunch & Dinner Course
% Lunch 11:30 - 14:30(L.O.) 4 Dinner 17:30 - 19:00(L.O.)

Standard PRIX FIXE

ARV RE—=FTV T4 97 R

5,000

Gorgeous PRIX FIXE

=YY ATV 74 97 R

6,000

Premium PRIX FIXE

TVITLTIV 7497 A

7,000

Appetizer | Main | Bread or Rice | Coffee or Tea
HisE | A4 v | a—v—zfl

RNTFRELKBBARANERFTARBEEBUT

Appetizer i
Today’s Appetizer
A H DR
Pate de Campagne
NRTFFhVvR—=a 7 X3 T

Fresh Vegetables and Quinoa Salad
7Ly alfREFXTD
7Y —=vH I X =—R i

Today’s Potage Soup

AHOKZ =Y 2 2—F
Main 14

Beef cheeks and flavored vegetables Bolognese

IR & FREFE O R v f —

Shrimp &Today’s fish Tomato Cream Penne

HELERDO I~ 7Y —LRV g

Today’s Fresh Fish with Saffron Cream Sauce
ARHOffa 77027V —LY—2

Kirishima Pork Cutlet with Olive Tartar Sauce
BEERD A LY
FAYV—=TDRENVEZNLY) —A

Cheese Hamburg Steak with Light Porcini Sauce

F—=ANVR=F BORLF—=DY —R

Domestic Japanese Beef Sloin Steak
with Chaliapin Sauce+1,000

[HAE T — 2 27— %

XY IUYTEVY—R +1,000

Japanese Tenderloin Steaks
with Truffle Sauce 120g +2000
REAF 74 LRT—F

FY 27 Y —A(120g) +2,000

Dessert s=#—+

Mini Chocolate Parfait +500
R

Mini Grapes Parfait +
=17 0

Red Wine-Poached Figs with a Hint of

Sansho Pepper, served with Orange Cream +1,000
I&ESB A FY7DHRT L vayk—F
FLyPr Y —LERAT

Appetizer | Main | Bread or Rice | Coffee or Tea

HisE | A4 v | a—v—zehli

RNTFRELBBARNETNITA R B EE BT

Appetizer | Main | Bread or Rice | Coffee or Tea
HiZE | A4 v | a—v—uflR
NRNTF RV EL BBARNEZRZTA R(DELT LT

Appetizer i
Today’s Appetizer
A H D
Pate de Campagne
NTFVFhv—=a T XHNT

Fresh Vegetables and Quinoa Salad
7Ly v afELFXTOD
7Y =¥ I X =— R

Soup =-»

Today’s Potage Soup
AKHDRE =Y 2 A =7

Main 14

Beef cheeks and flavored vegetables Bolognese

TR & FREFRE O R v 4 —¥

Shrimp &Today’s fish Tomato Cream Penne

ELHEHOLI2 7Y —LXV L

Today’s Fresh Fish with Saffron Cream Sauce

AHOff 752 —LY—R

Kirishima Pork Cutlet with Olive Tartar Sauce
ZEBROH VLY
FYV—=TDEVENLY —R

Cheese Hamburg Steak with Light Porcini Sauce
F—=ANVR=F7 BORLF—=DY—R
Domestic Japanese Beef Sloin Steak

with Chaliapin Sauce+1,000

T —2A AT —F

P UV -IAVAC S 1,000

Japanese Tenderloin Steaks

with Truffle Sauce 120g +2000
HEMF74 127 —F

MY 27 Y —2(120g)

Dessert s=#—+

Mini Chocolate Parfait
I=Faalb—hb"7x

Mini Grape Parfait +5
I=REI T2 \

Red Wine-Poached Figs with a Hint of

Sansho Pepper, served with Orange Cream +500
IES A FL 7 DKR T4 vayR—F
ALY Y2 Y —LERAT

Appetizer i
Today’s Appetizer
AH DR
Pate de Campagne
NTFFPHhv—=a Y7 XN T

Fresh Vegetables and Quinoa Salad
7Ly afRLFXTO
FV—vH I X =—R

Soup =-»

Today’s Potage Soup
AHORE =Y 2 ZA—F

Fish som
Today’s Fish
ARHDBfFHE

Main 14

W L HFRITEDO R v —E

Shrimp &Today’s fish Tomato Cream Penne

WELHfHOI2 7Y —LRV %

Today’s Fresh Fish with Saffron Cream Sauce

AHOWf 75302 —LY—2R

Kirishima Pork Cutlet with Olive Tartar Sauce
BEED ALY
FYV—=TDEALZNLY —R

Cheese Hamburg Steak with Light Porcini Sauce
F—=ZANYNR=7 BFORLF—=DY—R
Domestic Japanese Beef Sloin Steak

with Chaliapin Sauce+1,000
FEEdra—2 x5 —F*

X YTEVY—R +1,000

Japanese Tenderloin Steaks

with Truffle Sauce 120g +2000
REAF 74 LRT—F

MY 27 Y —2(120g)

Dessert s=#—+

Mini Chocolate Parfait
I=Faal—Fx"7x

Mini Grape Parfait +5
I=RESI AT

Red Wine-Poached Figs with a Hint of

Sansho Pepper, served with Orange Cream +500
IES 4 FY7DRT A4 vayF—+
ALYV rY —LERAT

All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances, please do not hesitate to let us know.
FREHEBPEEINTBN T3, JlET—EAREMBEIE TR EE T, BEMD L IEBENEOED T LV F—, BUATE, BAESET.
H5VITEHE EOBEEAND L EWIIONT, BL AT Y TRET ZEEOEMEHIOWTOZERMIZA Y v 7ABRAES v,



STEAK Lunch & Dinner Course

% Lunch 11:30 - 14:30(L.O.) % Dinner 17:30 - 19:00(L.O.)

Gorgeous STEAK COURSE

T—Y ¥ RRF—Fa—2

8,000
Salad

Hudson Salad N F Y v ¥ 7 X

Soup

Clam Chowder 7 7 LF ¥ 7 X —

Steaks

Japanese Sirloin Steaks 180g
REAEVERER D DY — 1 4 v 2T —F 180g

% Garlic Chips+110 H—Y v 7 F v 7

Sides
Mashed Potatoes & Seasonal Vegetables
IULARZ =TI LT~y 2 BT b & FHiE
* Plain | Curry Spices | Truffle Slice+550
Fv—v | AL—KAASAR | 2742 MY 27 BN

Bread

Petit Bread & Walnut Bread
TFNR /&L BBV

Coffee, Tea

Coffee/Tea/Café Latte/Cappuccino/Espresso/Roasted Green Tea
a—e—/kK/ 7 =TT/ hTF—) /AT Y V/I135 U

Dessert

Mini Chocolate Parfait
I=Faal—bR7x

Mini Grape Parfait +
IR EI T2 \

Red Wine-Poached Figs with a Hint of
Sansho Pepper, served with Orange Cream +660
I EZA FP2DRTIA vayR—F

AL vI 7Y —L%HEAT

All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances, please do not hesitate to let u:

Premium STEAK COURSE

TULITLAT—Fa—2R

9,200
Salad

Hudson Salad > F Y ¥ F X

Soup

Clam Chowder 7 7 LF ¥ 7 X —

Steaks

Japanese Tenderloin Steaks 150g
HEAE74 VAT —F 150g 7203

Japanese Tenderloin Chateaubriand Steaks 150g +5

HEMFS Y b=V TV 74 LRAT—F150g
% Garlic Chips+110 A=Y v 7 F v 7

Sides

Mashed Potatoes & Seasonal Vegetables

TR =T LTy v 2 KT b LB
% Plain | Curry Spices | Truffle Slice+550

FL—v | BL—EASAR | RF42 MY 27 BN

Bread

Petit Bread & Walnut Bread
TFNRV/ &L BRIV

Coffee, Tea

Coffee/Tea/Café Latte/Cappuccino/Espresso/Roasted Green Tea
a—e—/RK/ 75T/ hTF—=7/ZATLvV/IE5 CHK

Dessert

Mini Chocolate Parfait
I=Fzal—FrR7x

Mini Grape Parfait +
I=ZHmEIRT \

Red Wine-Poached Figs with a Hint of
Sansho Pepper, served with Orange Cream +660
&2 4 F¥ 27 0RT7 4 vayk—t
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