A — Vil EEHRDT ) — X
R TET RAFLTIRA
Lobster and vegetable terrine with “Setouchi caviar bester”

F— VA BT NF YT 2 L2 B IR — il SR i i~ =
F—= A=A AN HED = A=y TV — AL IITBEL EAEsn,

¥4,235(¥3,500)

HFGAILHZED
HRARY)—=

Cold capellini with botargo and sweet shimp

NT A% SATEAE L IO IERL L B ~o) — = 35 A A
FIWET 72V M BRDH BV — A TES LLEDbR AL FIFEL 7.

¥ 2,904 (¥2,400)

MAZ 2= NI ANIRISFICEVE R LR IYAHRTEVET,

IR IIE T —E2F10% H BB EENE T O PNEAKAE T
MEPIAA—TTT,

HTULX =AM RO TERZTELOBICAYy 7ITBHULT I EE W,

RPN RinRin" 2 L7z H A3 F 3
ANAY =B 7 AT A LI
Sweet tomato “RinRin” gazpacho with spicy couscous

FEMOFORDAEDEIZHM 2T TT 8L L7y 273G 0 — 1l 5
BEDTEKIZR/ A V=57 A7 22 FH) ANTIROZEALZ BILALLZE W,

¥1,936 (¥1,600)

B

HFINEFEF)—TENFT R D
ANWKF—F

Kﬂ{/lwd /)7"(,’/2’61’[47"(,’ U/iVL‘ //(’(,‘/VTZ‘[/ L)ZT[)()?/N’NZZZL’
S A A

MRS % T EICIBRE LoKEE— L TR AARDOE®RETISILFL
72 HIERRD VDR LI EDYON T ADEERRATEIE T,

¥ 5,082 (¥4,200)

Ingredients are subject to market availability, and menu may change without prior notice.
All price include 10% service charge and consumption tax.

All images used are for illustrative purposes only.

The staff are happy to assist with allergy concerns.



74 F—a—x 17:30-20:30

F—NVBELHXDOTY) —X “WBFEFAFY LYY RATLIHRZ

BT 2T Lobster and vegetable terrine with “Setouchi caviar bester”

RL- XXy 7ayzy b

Brochette of meat, fish and vegetable

>NV

Bread

NRT4PITBTSTODTH — |

Pastry chef’s recommended dessert

a— b —F AR

Coffee or tea

¥7,865 (¥6,500)

MR =2 —NBRIEANKRIRFIC I D EE L R HEVNTIVET, Ingredients are subject to market availability, and menu may change without prior notice.
MFRMAZITIEY — © 2R0%, HEHRSEERET, ( )PIEREME T, All price include 10% service charge and consumption tax.
KEHEIAX=ITT, All images used are for illustrative purposes only.

X7 UNAF—BMRYO BRI TELOBICAR v ZICBHLUATF L EE W0, The staff are happy to assist with allergy concerns.



Dinner COUFS@ F4F—a—2 17:30-20:30

Chef’s AT LBELHROT ) —X WENF YT NZAFAERR
l—i - d Lobster and vegetable terrine with “Setouchi caviar bester”
CLOTe BEEDOERTL 7—=7T4Fa—2DN) -
Y27BTID Pan-fried sea bream with artichokes barigoule
77 =7
Sherbet

TRAYVHIETR—V AT —F (BTAKEID)

American T-bone steak (for 2 people)
P E72E or
AAYFayvak

BREEEED HEINEEFY —TEANSHOILEF— F

Kagawa prefecture olive beef rib carbonnade
L7 or
BNEFEOBFEESR VRS VHEFLY —X

Herb roasted lamb chops with wasabi-flavored sauce

Please select one dish from
the main dishes listed right

PAIN
Bread
AFAYIBTTOOFF — |

Pastry chef’s recommended dessert

a— b —F IR

Coffee or tea

¥ 11,495 (¥9,500)

XKBIITDIL—F7v 7 FBINREF)-747 4 VAOBE—X b
Recommended upgrade menu  Roasted Kagawa prefecture olive beef fillet ~ + ¥ 2,904 (¥2,400)

F—NVBELHEEXDTY —X “BEFAFYET7 XATLVHRZ

Lobster and vegetable terrine with “Setouchi caviar bester”

pomme
d Adam

NP & o7 EHREE M FRINRIN"ZERA LT A RF a A4 —RIRAT AT

Sweet tomato “RinRin” gazpacho with spicy couscous

BEfffORYL 7—T4Fa—272DNY =)L

Pan-fried sea bream with artichokes barigoule

7o=7
Sherbet

BINEEFXY)—THEEERAOBI - RYAL VY- HF<—F ) a2T7DFED

Roasted Kagawa prefecture olive beef top round with red wine sauce, summer truffle

X
Bread

NT 42T BITITHDOTF— 1

Pastry chef’s recommended dessert

a— b —F AR

Coffee or tea

¥ 14,520 (¥12,000)

¥R =2 —NRIEANRRFICEDEE L RAGE0 X VWET, Ingredients are subject to market availability, and menu may change without prior notice.
MRRMAITIEY — E 2R10%, HEBSEENET, ( )AERARRMEE TS, All price include 10% service charge and consumption tax.

KEHEIAX=ITT, All images used are for illustrative purposes only.

K7 VUAF—BMRYDZERZITEXDBRICRAZ vy ZITBH LT ZE W, The staff are happy to assist with allergy concerns.



A la Carte Menu F5Ha b 17:30-21:30

Appetizer ux

AR —NVBELHEXOT ) —X
“WEH* v L7 NZFVEHL Ko

Lobster and vegetable terrine with “Setouchi caviar bester”

¥ 4235 (¥3,500)

BRI2EEEFERA LI e o &

Gourmet salad (with 12 different vegetables) ¥ 2,420 (¥2,000

RIZTNVIvITAYFITX
Vegetable mixed salad ¥1,694 (¥1,400)

FEORFZ a2V 7rX—Ek

Vegetable pot-au-feu with coriander flavor ¥ 1,815 (¥1,500

Fish gwm

BDRYL 7—T4Fa—7DNYT—)L

Pan-fried sea bream with artichokes barigoule ¥ 4,114 (¥3,400)
¥ 2783 T HDRKE
Chef’s recommended fish ¥ 4,356 (¥3,600)

MR =2 —NBRIEANKRIRFIC I D EE L R HEVNTIVET,
MFREAITIE Y — ERR10%, HBEBMPEENE T, ( )NEAREEETT,
KEEIZA A —ITT,

M7 UVAF—BMRLEOCERZRZITELDRICA X vy ZIZBHELAIF K IZEW,

Ingredients are subject to market availability, and menu may change without prior notice.
All price include 10% service charge and consumption tax.

All images used are for illustrative purposes only.

The staff are happy to assist with allergy concerns.



Pk

FINEFEX) —TENSHDOHILRF— R

Kagawa prefecture olive beef rib carbonnade

TRAYVHETR=Y AT —F(600g)
American T-bone steak (600g)

BN EHFFOREAAVIMEE VHEELZ Y —X

Herb roasted lamb chops with wasabi-flavored sauce

BINREF ) —TFEERAOR—R k
ME NS B ¥ IR X
Roasted Kagawa prefecture olive beef top round

with “Teshima” salt and condiments

BINREAV 747 4 VADE—X b
WP NS RER & FERIRZ
Roasted Kagawa prefecture olive beef fillet

with “Teshima” salt and condiments

MR =2 —NBRIEANKRIRFIC I D EE L R HEVNTIVET,
IR IE Y — ERB10%, HERMPEENET, ( )NEARKMEETT,
KEHEFIAX—ITT,

X7 UNAF—BMRYO BRI TELOBICAR v ZICBHLUATF L EE W0,

¥ 5,082 (¥4,200

¥ 14,520 (¥12,000)

¥4,598(¥3,800)

¥ 4,840 (¥4,000

¥10,890 (¥9,000

Ingredients are subject to market availability, and menu may change without prior notice.
All price include 10% service charge and consumption tax.
All images used are for illustrative purposes only.

The staff are happy to assist with allergy concerns.



74 3= 17:30-21:30

K HART LTI D DA e ~B BT ) — T~
Beef curry, steamed rice “Chef’s specialty” ¥ 3,375 (¥2,790)

KL XX NERDOANAY S T4 R ~FNREA Y — THfEH~
Hashed beef, steamed rice “Chef’s specialty” ¥ 3,375 (¥2,790)

HIZRAIHICDWEIRYy Y —=
Cold capellini with botargo and sweet shrimp ¥ 2,904 (¥2,400)

F/)aADRRAVF— ) AT T 4—=
Mushroom peperoncino spaghettini ¥2,420 (¥2,000)

FRVAY TG TANGRFY KT 4y F

American clubhouse sandwich ¥ 2,420 (¥2,000

NIV ANWE S
Mixed sandwich ¥2,165 (¥1,790)

=Y —HI7X
Caesar salad ¥1,439 (¥1,190

YrIBTITHDA-T
Chef's recommended soup ¥1,089 (¥900)

EFEE b~ FRInRin” 2 HEH L7z H Z8F =
AN =T 7 AT A HIZ

Sweet tomato “RinRin” gazpacho with spicy couscous ¥1,936 (¥1,600)
AN
Bread ¥ 363 (¥300)

Ty Fa b)Y RBERAY LR

Charcuterie and pickles from the “Setouchi Region” ¥ 3,133 (¥2,50)
BEAL Y —7<V %
Marinated olives from the “Setouchi Region” ¥ 1,016 (¥s40)
F—XBEOEDYE
Assorted cheese
5f Five cheese selection ¥ 3,133 (¥2,50)
3% Three cheese selection ¥1,923 (¥1,50)
KX = a2 —NBEFHEANRTZIC I D EE L R AGEENITIVET, Ingredients are subject to market availability, and menu may change without prior notice.
MRRMAITIEY — E 2R10%, HEBSEENET, ( )AERARRMEE TS, All price include 10% service charge and consumption tax.
XEHEIZA A -V TT, All images used are for illustrative purposes only.

X7 UNAF—BMRYO BRI TELOBICAR v ZICBHLUATF L EE W0, The staff are happy to assist with allergy concerns.



JUNE TO AUGUST

DESSERT

SUMMER RECOMMENDED DESSERT

EOoBT T FH— k 2022.06-08

Sy

¥—F 7z Zbrbuy IATTALRRZ
Peach parfait ¥2,299 (¥1,90 Lemon tart with milk ice cream ¥ 1,815 (¥1,500)

Y I-=FVr aatv VT4 RRR FVr77E—F

Mango pudding with coconut ice cream ¥ 1,936 (¥1,600) Caramel custard ¥1,694 (¥1,400)
XRY Ty b +¥605 (¥s00 Drink set +¥605 vs00)
BR=YDRY VI R=2— k) BEFLTZE N, Please choose from the drink menu on the right page.

KA 2 —ARRIEAIRRFIC I DEBE R HEBRTEVET,

KEHEFARA—=ITT,

Ingredients are subject to market availability, and menu may change without prior notice.

MRRMAITIEY — E 2R10%, HEBSEENET, ( )AERARRMEE TS, All price include 10% service charge and consumption tax.
All images used are for illustrative purposes only.

X7 UNAF—BMRYO BRI TELOBICAR v ZICBHLUATF L EE W0, The staff are happy to assist with allergy concerns.



Dessert s

A/ NRTARE ARRDT v T4
Marunouchi Hotel style classic apple pie ¥1,669 (¥1,380)

JoYy a7

Classic chocolate cake ¥1,415 (¥1,170)
ADAREBEABDDH AT Z
“Marunouchi honey” sponge castella cake ¥ 1,415 (¥1,170)

TARTZ Y=L | ¥ =Ry b %28y 7BBRIEI,

Ice cream / sorbet Please ask the staff ¥ 968 (¥s00)

XRYY LY b +¥605 (vsm0
Drink set +¥605 «vs00)

TRBIM X D BEULLTZX W0,
Please choose from the drink menu.

F Y7 RA=Ea= Drink menu

Ty Fa=lg= + Coffee

TRAYAHYa—k— + Americano

o5 T =7 + Cappuccino

T IRATL Y - Espresso

HFEOEVERIEF IND) * Tea

N=—TT 4= K I)VH TV + Herb Tea *caffeine free

(HEI—NZFREF. B—XL vy ) (Chamomile/Rose hip)

FLIITa—R - Orange Juice

Ty TINTa—R - Apple Juice
¥R =2 —AFREANRAFICE D EBE REGENTIVET, Ingredients are subject to market availability, and menu may change without prior notice.
MFREAITIE Y — ERR10%, HBEBMPEENE T, ( )NEAREEETT, All price include 10% service charge and consumption tax.
KEHEFARA—=ITT, All images used are for illustrative purposes only.

X7 UNAF—BMRYO BRI TELOBICAR v ZICBHLUATF L EE W0, The staff are happy to assist with allergy concerns.
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