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Seared Sea Bream Carpaccio with Caviar, served with Herb Salad
Lemon and Grapefruit Vinaigrette
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Chilled Cauliflower Velouté, served with Tomato Espuma
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Pan-Fried Sea Bass, Scallops, and Shrimp with Fennel and Paprika Coulis
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Pan-Fried Michinoku Hidakami Beef Sirloin, Couleur Estivale, Gribiche Sauce
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Pan-Fried Beef Fillet, with Madeira Sauce(+JPY1,000)

Please select one dish from

the main dishes listed right
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Pan- Fried Beef Fillet and Foie Gras, with Truffle Sauce(+JPY2,500)

AR
Bread
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Red Wine-Marinated Peaches and Fig, served with Peach Granita
(Peaches from “Kenjo Momo no Sato,” Koori Town, Fukushima Prefecture)
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Coffee or Tea 13,5004
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Seared Sea Bream Carpaccio with Caviar, served with Herb Salad
Lemon and Grapefruit Vinaigrette
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Pan-Fried Sea Bass, Scallops, and Shrimp with Fennel and Paprika Coulis
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BREIIESN Pan-Fried Michinoku Hidakami Beef Sirloin, Couleur Estivale,
Please select one dish from Gribiche Sauce

the main dishes listed right

ETAVADRYY  <F TV —A(+1,0001)
Pan-Fried Beef Fillet, with Madeira Sauce(+JPY1,000)

HETAVRETETTTDETIY R a7V —A(+2,500/)
Pan-Fried Beef Fillet and Foie Gras, with Truffle Sauce(+JPY2,500)
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Caramelized Peaches with Vanilla Ice Cream

(Peaches from “Kenjo Momo no Sato,” Koori Town, Fukushima Prefecture)
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Coffee or Tea

10,000

KEGITAA—T T, All images used are for illustrative purposes only.
KTV — MU ED TEEIF TELDOBICAR Y ZITBH LA IF72S W, The staff are happy to assist with allergy concerns.
R ITII BB, Y — 2R 5% S E k4, All prices include consumption tax and 15% service charge.

A= a—NHERMEAIRRFEICINEF L LG ERTEVETD, Ingredients are subject to market availability, and menu may change without prior notice.
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Appetizer  #isz
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Mixed Vegetable Salad 1,300F9

Pasta sxzx

F—NFBEDRIV T ARTHRA Ry F—=D

VEVIY)—=LKAINT YTy

Pan-Fried Lobster, Asparagus, and Zucchini

Spaghetti with Lemon Cream Sauce 3,300H9

Fish skl
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Pan-Fried Sea Bass, Scallops, and Shrimp
with Fennel and Paprika Coulis 4,800

Meat mkis
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Pan-Fried Kagawa Olive Beef Fillet with Truffle Sauce 15,000

ALDLHE ARG —uAfvDRYY  IV— VT XT4T 7V

V¥ ay—2A

Pan-Fried Michinoku Hidakami Beef Sirloin, Couleur Estivale,

Gribiche Sauce 8,400

ETIVIRETAT T TDORIY M aTZV—A
Pan-Fried Beef Fillet and Foie Gras, with Truffle Sauce 8,000
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Pan-Fried Beef Fillet, with Madeira Sauce 6,000
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Marunouchi Hotel’s Traditional Curry TRV TTTNTATF VY R U4wF
~Made with Domestic Beef~ 3,800 American Clubhouse Sandwich 2,900
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Mixed Sandwich 2,500 Assorted Charcuterie 3,800
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Chef’s Recommended Soup 1,250 Mixed Vegetable Salad 1,300H

AN F— XA (31E)

Bread 380H Assorted Cheese(Three Varieties) 2,300
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Marinated Olives 1,100



