AllDay Dinina T| o Torpace

Dinner 17:30 - LO 21:00

Course 17:30 - LO 20:30

The price includes the tax and the service charge
HEXEER - V—EZXRE2EATE)ET



Diner Spécial
AT )b T —

AMUSE - BOUCHE
<TI2a—R-T—2a>
Amuse - bouche
—O YA ZXDBEE R NT THVaryTAY—NIRZ

L 'ESCARGOT
{TZAANVITD—m >
Escargot and mushroom, scrambled eggs and sauce of truffle flavor
IRAIINTLE AT 70 TV Zy 71N 2 7 RRDY —Ax & ht(

LE CHAUSSON
</ APD—m >
Pie with porcini mushroom and fish mousse
=T HYBDL—A% M EITEALIRN VA —RTIL

LA BOUILLABAISSE
{TAXN—AD—m >
Today's fish in Shizuoka and lobster bouillabaisse style
BERERABOBRYBERELLTAY X=X UL T7EINIIA ) —2%

GRANITE
Granite of orange in shizuoka
B LNADT T =T

LE CANARD
<RBH—m >
Roast of duck breast with framboise sauce side by season vegetables
RIBEADT—Z FEREZRLT BROHLTIVHRT =D — AL — 4412 -

LA DESSERT
<TFH—hD—m >
Strawberry of soup style lemon verbena flavor creme of red fruit and sorbet of milk
NINR=RFLHFEDA—THEIL T 7)af)L—22D7L— LY F LDV I

CAFE ET MIGNARDISES
Coffee
BROBRHYrI=—x)LT4—X

13,000



Diner Terrace
TT7AT AT —

AMUSE - BOUCHE
<TIa—RT—a>
Amuse - bouche
—O YA ZXDBEERENT THVaryTAY—NIKZ

LE CHAUSSON
<MD —m >
Pie with porcini mushroom and fish mousse
=T EHEUBDL—AE M ERTEALIRNDNT =TI

LE POTAGE
Cauliflower cream soup with rape
IINT 7T —=DI) =L A—=TIZE DR HRZT

LE POISSON
<Bp—m >
Pan-fried today's fish in Shizuoka with shallot and bacon sauce
BEREERKBOBORTIL LiroyhE~N—20DY—ZT

LA VIANDE
<AD—m >
Roasted japanese beef "Wagyu" sirloin with Madeira wine sauce side by potato gratin
BE R EFapr—o L DOp (g —RAh Lo FDT 7YV IRZ
T2 70T 7BDY) —AT

LA DESSERT
<TFH—hD—m >
Strawberry of soup style lemon verbena flavor creme of red fruit and sorbet of milk
NI R=RFLHFEDA—THEIL T 7)af)L—22D7L— L HF LDV I

CAFE ET MIGNARDISES
Coffee
BROBRHrI=—x)LTH—X

10,000



Diner Steak
BEFF2AT7—Fa—2

AMUSE - BOUCHE
Amuse - bouche
T3i2—X T =22

APERITIF DU JOUR

Today's appetizer
AR B ORI R

SOUP DU JOUR
Today's soup

RKBDA—
FILET DE BEUF DE "WAGYU" 100g 10,000
Wagyu beef [ Filet ]
HEEREE£F 74 1609 13,000
OR
£7212

FAUX-FILET DE BEUF DE "WAGYU" 180g 10,000

Wagyu beef [ Sirloin ]
HEEREERF HF—ofr 230g 13,000

SORBET DU JOUR
Today's sherbet
RKEDYr—~yh

CAFE ET MIGNARDISES
Coffee
BROBRHYrI=—x)LT4—X



Diner Petit

TT4a—=A

AMUSE - BOUCHE
Amuse - bouche
T3iIa—X-T—a

LE CHAUSSON

Pie with porcini mushroom and fish mousse
=T HEYLBDL—RE M ERTEALRND A —RT I

LE POTAGE
Cauliflower cream soup with rape
IINT 7T —=DI) =L A—=TIZEDIRHRZT

LE POISSON
Pan-fried today's fish in Shizuoka with shallot and bacon sauce
BREERBOBORTIL LirxayhrEN—00DY—2T

OR
EQELE

LA VIANDE
Roasted japanese beef "Wagyu" sirloin with Madeira wine sauce side by potato gratin
BB EFapr—a L DOp(Na—RAh UeNF DT 7YV IRZ
T2y 77T 7BDY —AT

LA DESSERT
Strawberry of soup style lemon verbena flavor creme of red fruit and sorbet of milk
NIN=REFLHEDA—THILT 7)a )b =2 2D 7L — LY F LDV IV

CAFE ET MIGNARDISES
Coffee
BROBERHrI—x)LT4—X

7,000



LES ENTREES
APPETIZERS

| >R

HORS D'(EUVRE VARIES

Today's appetizer assortment
RBOF—K7ILE) &b 2,500

TERRINE DE CAMPAGNE ET LEGUMES A LA GRECQUE
Terrine of campagne with marined vegetables
BRERRTV-X-7v3—=2 BROTLyIERZT 2,700

ESCARGOT DE BOURGOGNE
Sautéed escargot with butter topped crouton
IANAD TN T—=2 NF—kEE TILNZRZT 2,300

LE CHAUSSON

Pie with porcini mushroom and fish mousse
=T HYBDL— A M ERTEALBINNE —RT L 2,700



LES SALADES
SALAD
75

SALADE FRISE

Green salad by french style
28 7)—+ 1,350

SALADE NICOISE
Mix salad by nicoise style
2R 75 1,650

SALADE CEASAR
Caesar salad

=7 1,700
LES SOUPES
SouP
2—7

SOUPE DU JOUR
Today's soup
RKEBDA— 1,200

POTAGE CREME DE MAIS
Corn potage soup
O—ViRY—D2R—7 950

SOUPE A L'OIGNON GRATINEE
Onion gratin soup
A TF7IA—T 1,250

POTAGE DU BARRY, SOMITE DE FLEURS DE COLZA
Cauliflower cream soup with rape
N7 7T —=DI)—LA—TIZEDEHFZLT 1,350



LES PLATS
MAIN COURSES
A a— R

LE POISSON DU JOUR
Today's fish dish
ABDBKIE 2,800

SAINT-JACQUES POELEES AUX HERBES
Pan-fried scallops with herb salad

WL B ORIV FEHS TR 2,600

POISSON DE FRAIS JOUR POELEE AVEC SA SAUCE ECHALOTE
Pan-fried today's fish in Shizuoka with shallot and bacon sauce
BEARERBOADRTIL TixuyhNEN—T0DY—2T 3,300

LA VIANDE DU JOUR

Today's meat dish
AKBORFIE 2800

CONFIT DE CANARD AUX POMMES DE TERRE A LA SARLADAISE
Confit duck leg with sautéed potato
NN = EBEEARNDIY T4 RT DIV T T —X 2,900

ENTRECOTE DE BCEUF DOUCEMENT ROTIE, POMME DE TERRE GRATINE SAUCE MADERE
Roasted japanese beef "Wagyu" sirloin with Madeira wine sauce side by potato gratin
BE B EFapr—o  DOp (g —Rh LeNFDTT7IVIRZ
7709702 T7BDY/—AT 4200

FILET DE BOEUF ET FOIE GRAS POELE SAUCE PERIGUEUX
Pan-fried Japanese beef and foie gras with black truffle sauce "ROSSINI style"
BERGFY7+7770OKRTL BN)27V—R gyl —4FL" 6,000



LES DESSERTS
DESSERT

74—

DESSERT DU JOUR
Today's dessert

ABDTH—k 1,300

GATEAU MAISON
Hotel made cakes

RTIWART =% BS54 570-

CREME GLACEE OU SORBET
Ice cream & sherbet ( Please choose 2 favorite )
TARI) =T —yh (BEFSLEDE20)

Ice cream ( Vanilla / Green tea / Chocolate )

TARZ)=L(R=F 3R % - F3aL—h)

Sherbet ( Lemon / Mango / Raspberry )

Yr—NyMLEYV YT FAN)—)

ASSORTIMENT DE FRUITS
Assort of seasonable fruit platter
ZEHOTIV—YTL—hk 1,050

PARFAIT AUX FRUITS
Fruit parfait
TIV—=3T x 1,250

DESSERT SPECIAL
Special dessert
ARy )b T —h 1,350

750



MEALS
e F

BLT sandwiches

BLTH >RV 4y F 1,650

Club house sandwiches
T 7T INT AN VR 749 F 1,900

" SAKURAEBI ” Peperoncino or Pomodoro
WOy F—/ F4 RER—O 1,650

Risotto of “ SAKURAEBI
rHEE D)/ vk 1,650

“ NIPPONDAIRA ” Beef curry
BARFE—-T7/HL— 1,950

Hamburg steak with onion sauce (rice or bread )
BARPFRTIVEFE R —T 2T =X A =F ) —RFKZ 2,700
XV FRE MR

Beef steak rice bowl with soup
EEFDOAT—FHF (RA—=7H) 3,400

Kid's set (corn soup, main plate, ice cream)
BTty (Z—VA—7, MU TL—N TART)—L) 2,100

GORMNSI12RET)



