VAR ZVH S5

DINNER A LA CARTE

17:30 ~ 21:30 (L.O.)

COLD STARTER

Y-S5 S ¥1,100/M ¥1,980

Caesar Salad

S ¥1,100/M ¥ 1,980
Mesclun Salad

Yy)lFabhU—BEEE ¥1,320

Assorted Charcuterie

A=k NDOATL—E ¥1,540
Caprese
BEREDON—ZvHhD¥ ¥1,650

Bagna Cauda with Crab Miso

EEROAINIINY F 3 BEDY TF—R ¥1,760~

Fresh Fish Carpaccio with Bonito Tapenade Sauce

N U R —E > HERERR ¥1,760

Citrus Flavored Marinated Salmon

HOT STARTER
IZANTERY Y2 L—LDFILEL Yk ¥1,760

Escargot and Mushroom Tartlet

VI 22Uy TORZT ¥1,760
Fried Soft Shell Shrimp

A=AVTSIVR—T ¥1,760
Onion Gratin Soup

FNF/REBVWAITAEDEAH ¥1,870
Stewed Tripe and White Beans

HBEDOERY ¥1,980

Deepwater Shrimp

GRILL / ROAST

BARFEZ7«LROZ UL Oy Y—=FE 150g ¥13,200
Grilled Beef Tenderloin Rossini Style

FEREDT SV RFEFRALI YT TDARY Y UFTTY,

Here is chef s special dishes.

Our chef uses brand beef from Chiba Japan for this dish.
BHHROIAY T 1 FINAT—R ¥2,750
Duck Confit Mustard

H—FEYOO—ZAKNXRFILR—ZY—2R ¥2,750

Roasted Salmon Béarnaise Sauce

AEOHARE ¥3,080~

Fish of the Day

FEDINI M EBEAALEBEREX LT —X ¥4,400
TLAFIVTERAT

Stewed Lamb Loin with Couscous, Merguez and Lamb Chops

ZLF 3 v 7B 14 ¥1,100
One Additional Lamb Chop

SEERO—IDTYIL 200g ¥4,620
Grilled Kinka Pork Loin

BEFEO—XADTYIL 200g ¥5,280
Grilled Aged Beef Loin

EHREEERNOO—X ¥5,940
ALryaUrFvT—Y—2

Roasted Duck and Coriander Sauce

EEF7«LREROTYI

Grilled Domestic Beef Tenderloin

200g ¥9,350

EHETR—YXT—FD7 UL
Grilled Domestic T-Bone Steak

720g ¥15,400

SAUCE

BICARKY =R/ KRITAVY—R/FZFaYY—-2R
Garlic / Red Wine / Chimichurri

SIDE DISHES
V¥/a7VAhvE

Assorted Mushroom

VZ%bs1

Ratatouille

UIR—XRT b~

Lyonnaise Potato

MZLYyF7354

French Fries

PASTA / P1Z2ZA
FEIWONIRF—3
“JUJAKU Egg” Carbonara

ROR—E¥UFPTvL

Tagliatelle with Bolognese Sauce

HEEBEEZEFORYEIRAAN—L

Seafood and Fermented Red Pepper Penne

EXXILD
Bismarck
NILTY—%
Margherita
DESSERT
MECHBOEYTFY

Chestnut Mont Blanc

Sy ROV T Ty E
FEOREERZAT
Champagne Parfait Glace

FRENRY Y3 VDRIWT TV
Pear and Passion Fruit Pudding

HFEWORETV Y NZFT7 41 ARZ
“JUJAKU Egg” Pudding and Vanilla Ice Cream

IBOTFARIY—L

Assorted Ice Cream

¥880

¥1,100

¥880

¥880

¥2,420

¥2,420

¥2,420

¥2,090

¥2,090

¥2,090

¥1,870

¥1,870

¥990

¥990

SAKURA DINNER COURSE
¥7,700~

HORS-D' OEUVRE VARIED
HMERTEW/OT Yy Iz Y hDYalL

Blancmange of Fresh Onion and Clam with Tomato Jus

NKTFRAYNR—Za YRR EEZDOI Y T Fa—)L

Paté de Campagne Sandwich with Citrus and Ginger Confiture

BEEEDOT ) Y b ILEEK

Fritter of Sakura Shrimps and Turnips with “Sansho”

1 & IR DFREH

Temari Sushi with Sea Bream and Wild Vegetables

HORS-D" OEUVRE CHAUD
RYIANDBREFD/NI T =)L

Smoked Firefly Squid and Bamboo Shoots Barigoule

POISSON
BEOIRTL SZEDESDT—ILTSY

Poélé of Spanish Mackerel with Butterbur Flower Beurre Blanc

VIANDE

NF&D—RmzEHEVULILES W,

Please choose one dish from the following.

HRHBRAOO—X M tEREOVDY —X

Roasted Chicken Breast with Cherry and Root Celery Sauce

EEF 7« LADTIVILYRY—RY—2R (+¥2,200)
Grilled Domestic Beef Tenderloin with Mustard Sauce (+¥2,200)

BARFE 7 LAOT UL Oy Y—ZE (+¥6,600)
Grilled Beef Tenderloin Rossini Style (+¥6,600)

DESSERT

BEIN-T055 Y
Strawberry and Rhubarb Tatin

T—t—
Coffee

RNIGYFUAZ 13—
Vegetarian Menu

Al
9 MBERRFBAHERD T AIR T —ERARI3%EEHWLET,
SMALL — KEMICLB7 LI F—Z2BR/EOEERI . HO5NCHRY Y TETERULAIF LSV,
LUXURY o HABFRRIC & DA =2 —NBHEBEBZBANTENET,
HOTELS New American Grill *All prices are tax inclusive. The price is subject to a 13% service charge. [El%~e7=3
- . *Please notify an attendant if you have any food allergies. IRTILHEFERR New American Grill
OF THE WORLD KANADE TE RRACE *The menu is subject to change, depending on the availability of ingredients. LANZVER “KANADE TERRACE” X =1 —




