DINNER A LA CARTE

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

COLD STARTER GRILL / ROAST SIDE DISHES

V-5 S ¥1,100/M ¥1,980 BARFE 7 LAOT UL OyY—2 150g ¥13,200 VF/aA7Uhvt ¥880
Caesar Salad Grilled Beef Tenderloin Rossini Style Assorted Mushroom
FEREQOTSY RFEFERALE. Y2 7DARY Y UTTY,
VM LRISVH955 S ¥1,100/M ¥1,980 Here is Chef s special dishes. o NEZA L] ¥1,100 DINNER COURSE
Our Chef uses brand beef from Chiba Japan for this dish. .
Mesclun Salad Ratatouille ¥7,700~
BHEHEADIY T 1 KINAY—R ¥2,750 ’
Yv)lF¥FahU—BEEE ¥1,320 Duck Confit Mustard 3x—XRT bk ¥880
Assorted Charcuterie Lyonnaise Potato
P—EYOO—RXAM RFILFZF—XY—2 ¥2,750
HhoS—KIhDATL—F ¥1,540 Roasted Salmon Béarnaise Sauce JLYFT754 ¥880 AMUSE
Caprese French Fries fIEBNDL—R
AHOE AR ¥3,080~ Sweet Potato Mousse
BEREON—=—vHIY ¥1,650 Fish of the Day
Bagna Cauda with Crab Miso
FEDNTMEAREEREX LT —Z ¥4,400 PASTA / P1Z2ZA HORS-D’ OEUVRE FROID
RROHN/Y F2 BEDS T~ E ¥1,760~ JhF 3y TERAT HELIDOHILRF—S ¥2,420 BT EBIIBEDAILINY F 3
Fresh Fish Carpaccio with Bonito Tapenade Sauce Stewed Lamb Loin with Couscous, Merguez and Lamb Chops “JUJAKU Egg” Carbonara Yellowtail and Mandarin Carpaccio
Y YR —FY HIGEK ¥1,760 ZLF =3y BN 1A ¥1,100 ROX—F U FPFwvL ¥2 420
Citrus Flavored Marinated Salmon One Additional Lamb Chop Tagliatelle with Bolognese Sauce HORS-D’ OEUVRE CHAUD
SBEO—2D7 U )L 200g ¥4,620 RBEEFONYXNIA h—L ¥2,420 BB > QI EMEFRD S A
Grilled Kinka Pork Loin Seafood and Fermented Red Pepper Penne P
HOT STARTE R Grilled Aged Beef Loin Bismarck ' POISSON
BoO—2ZA~ Yy Yal—LDY—2
IRANTEYXYYall—LDZILENL Y K ¥1,760 EARRERRAROO—-X ¥5,940 TILTY —% ¥2 090 Roasted Spanish Mackerel with Mushroom Sauce
Escargot and Mushroom Tartlet AL>IAVFVE—-Y—2R Margherita '
Roasted Duck and Coriander Sauce
V7)Y aYyTORZT ¥1,760 VIANDE
Fried Soft Shell Shrimp EHE4F 7 LADT UL 200g ¥9,350
Grilled Domestic Beef Tenderloin DESSERT BTF&D—REHBOLCEE W,
A=AV TD 9 VA= ¥1 /760 , e Please choose one dish from the following.
Onion Gratin Soup EETR—YXTF—F0D7 UL 7209 ¥15,400 MREHAROET T > ¥2,090
Grilled Domestic T-Bone Steak Chestnut Mont Blanc BEEBO—IARDTYILYRAY—RY—2R
SNF/AEHWAITAEDEAH ¥1,870 . e i L Grilled Pork Loin with Mustard Sauce
Stewed Tripe and White Beans 7‘\7//\/0)5;)}/7177‘/12 ¥1,870
FHORRERZT EEATLADT UL TRI—RY—2 (+¥2.200)
HEEZDERY ¥1 1980 SAUC E Champagne Parfait Glace Grilled Domestic Beef Tenderloin with Mustard Sauce (+¥2,200)
Despwater Shrimp BILACY =2/ FIA VY =2/ FIF2UV—2 SR vy s ~ =y
- = FRENY I VDEMNTT Y ¥1,870 S » S, —
Garlic / Red Wine / Chimichurri P$7K d Passi E:: “p j:; 7T ! BARFE 7 LADOT IOy Y—ZRE (+¥6,600)
ear and rassion Fruit Fudding Grilled Beef Tenderloin Rossini Style (+¥6,600)
HFEWORETV Y NZFT7 41 ARZ ¥990
“JUJAKU Egg” Pudding and Vanilla Ice Cream DESSERT
IEDTARYT Y —LA ¥990 FRHOO—ZAMEEBBO/NILT7 YR
Assorted lce Cream Cookie Sandwich with Rum Raisin Parfait and Roasted Pear
d—k—
RIFUFUAZ 21— Coffee
Vegetarian Menu

V| N .
e KEMICE BT LLF—ZEHEORBTRIE. HS5NUHAT Yy TERTERUMIF LSV,
SMALL — MBS RFBAHERD LT AR - ERR3%ZEHRWLET,
LUXURY " 4 HAFRRICELDAZ I —NBEDWEBEERDHZENTINET,
. . *Please notify an attendant if you have any food allergies.
HOTELS New American Grill *All prices are tax inclusive. The price is subject to a 13% service charge
OF THE WORLD' KANADE TE RRACE *The menu is subject to change, depending on the availability of ingredients.




