T Bistro

Vegan & gluten-free menu
T4 =T
T4 —H&ITNT VT ) —A=a—

Hummus and falafel
TARLT 7T 7 x)b b aGERBEEOTHHET

Bean curd cannelloni in soy milk and canliflower sance
BEOIFR= GHENDV T TT—DRY ¥ AV Y —R

Rice flonr and corn spagettini with basil sance and sauteed boletus
RVF—=D YT —
NIV —ADANRF T 4 —=

Rice flonr fusilli and quinoa in warm salad with carrot and ginger dressing
KBOT7VY Y, XXT |, BT INVERORY T F
Fyoy bV Vry— RNy
Acai sherbet, dates and chocolate truffle with soy cream
THPAL—=INRET =V ¥ aaFD ) 27KV BHY U —LHFX

Coffee, tea or herb tea
a—b—, HE FEFIN—TT4—

6,390

Colors of Camellias
BOXY

Marinated tuna, broceoli and quinoa salad with truffle-flavored lily root puree
w/udON=7wYReTuyal— FXTOFITFL b aTOFLEAMROL2L

Lobster clear soup with scallop quenelle
A= WVGED ALY AR=T WILRD I RNV EREHT

Steamed golden threadfin bream with leek and fennel in orange and mint sauce
A PIVAORIA VAL FUVR—LTXfaDTFaX FLyIVEIVIO@EY—2A

Stewed beef and beetroot with sour cream Grilled Australian bef sirloin with
e ;_; Z?ﬁ%ﬁg ;J_/V?Ek Or Xi3 mixced vegetables and black truffle sance
" F—2 LT UTE F—ul OB
BRNJa2T7Y—X
(% Change: +930yen /B0 Add: +2,310yen ]

Apple tart with glace vanille
YoEDEIN e T TRAY 7 =—a

Coffee, tea or herb tea
a—tb—, AKX FLEFIN—TT4—

6,390

B ITRE, MEBB L O —r 28 (10%) ZTEEW-LET,
RN 908, #EHEGO ZAMIXIBEN X ETLIOBECEB L EFET,
All prices are in Japanese yen. Consumption tax and service charge (10%) will be collected separately.
We respecttully request our ouests to refrain from the use of cellular bhones in the restaurant




T Ristro

Colors of Camellias
BOXY

Marinated tuna, broccoli and quinoa salad
with truffle-flavored lily root puree
~uON—7<xYFxreTayal— FXTO¥IH
M aZ70FE5EEROE 2V

Lobster clear soup with scallop quenelle
A= NBEDIALY AR=TF WSROI XNVEEPNT

Grilled Australian beef sirloin with

Stewed beef and beetroot with sour cream mixxed vegetables and black truffle sance

FRL E—Y OFIAL R TR Or ¥7ziX oS T
YU —2 Y — AL A XF7%T%jj>f;/®mm%

(% Change: +930yen /
IBANAdd: +2,310 yen)

Apple tart with glace vanille
YOIV RET TR 7 =—=

Coffee, tea or herb tea
a—t—, K FIN—TT4—

4,450
Seasonal Lunch
V—XFNT T
Five kinds of appetizers Extra Menu
V7 BT ORIXLEREY GbE
BMA==2—
Soup of the day EFROa—XZEBM, EEREENANET,
ABDR—F HI3E  Appetizers
) Marinated tuna, broccoli and quinoa salad with truffle-flavored lily root puree

Bwﬁﬁ“@ DN —TF=yxETayal—,

FADOBRDHKRY L XXTOFFH P 2T7DEZEAROE 2L
(A Change: +460 yen)
Dessert of the day
NAR) =2 T7BTTHO AAF 42 Main Dish

A = gRr.
SHOTY—h Grilled Australian beef sirloin with mixed vegetables
Coffee, tea or herbal tea F—2 F5Y ;;g bi:?z‘mﬂ:&amoe)% BEX (1002)
o . . _ — v —a N e &)
a—b—, X FHE —T74 HRrYy2T7Y—2
(5% Change: +930 yen /B Add: +3310 yen)

3,240

BHEIERE, HEBR L OV —E 28 (10%) ZTEBVZLET,
BN EF25, HEHFEREO TR TEEWZZEE T LS BEOE L LT E T,
Al prices are in |apanese yen. Consumption tax and service charge (10%) will be collected separately.
We respectfully request onr guests to refrain from the use of cellular phones in the restaurant.




Appetizers/Hi 3 Small Regular
Seafood salad 1,200 2,040
V—=T7—F¥IF

Traditional caesar salad 930 1,670
Available with chicken, shrimp or plain

V=YY T 5

[FXxv, a7 ki 71—

Marinated tuna, broccoli and quinoa salad with truffle-flavored lily root puree 1,670
v~ /apn—7wxeTayal— IXTOITH

M 27D0FLEARROE 2 L

Colorful radish salad served with three kinds of condiments: 1,800

perilla dressing, basil sance and anchovy

BLYEVRIBRYTFE - T4y T LBEFANV LYV T T

Combination platterProscintto, chorizo, Pité de champagne,

and carrot salad with apricot sance 2,960
V¥ NFa b )—ORY &Y

Tuava—h, Faly— N7 K Iy R—=a
BRO~-YReFray hIR

(V) (G) Herb-marinated vegetables and mozzarella oheese 2,500

with balsamic vinegar
V) OFEFIHFEROTIRLEY Y7 LIFF—X
ANYIay—2R

Soup/ A —7

Soup of the day 740
AKHDRA—F

Lobster clear soup with scallop quenelle 930
AT —MBED ALY ARX—T WSROI RNV EFRENPNT

Small Regular

1,200

1,480

Sandwiches and Hamburgers/
YU R AL OF e NN—F—

(V) Ricotta cheese, herb, tomato and gucchini sandwich
Add shrimp +500 yen
NRCEZYVT oYU Ry 4 oF
+500[ T B% TV T E 9,
Clubhouse sandwich

I GTNTAYF VU R 4 v F

Seasonal fishburger with homemade tartar sance

BAANTY R LEEEMfOT 4 v ¥ a—J—
BRBILZLELDBIC

The bistro original Japanese beef hamburger

In truffle-flavored Hollandaise sauce, with Greek marinated vegetables
YevRxbr P N—F— (HESH)

N 2T7EEAT7 0T —AV—2 XV VYA~ Y RERLT

2,220

2,410

3,500

3,520

Curry selections/H « EX bRl h L —F 4 X

Japanese classic beef curry and rice 3,150
=742 [£=7]
Japanese classic curry and rice 2,690

with your choice of chicken or vegetables

AV—=FA4 R [Fxr, BX]

(V)>VEGETARIAN FOOD  (G)=GLUTEN-FREE

Superior set
A=Y Ty b

Additional 1,100 yen charge
Dessert of the month accompanied by select coffee or tea

HSADOFH—F, a—b— F/i% LXK

+1,100

Vegan & Gluten-free menu
TA—HEGTNT VTV —RA=a—
(V) (G) Hummus and falafe!

MG ZLRET7FTFT )V
bt 9 oG 2 2EEDOREIET

(V) (G) Bean curd cannelloni in soy milk and canliflower sance

V) GOBED 2=
TS DYV T TU—DRU ¥ ALY —R

1,670

1,670

(V) (G) Rice flour and corn spaghettini with

basil sance and santéed Porcini mushroom

W) @) FNF—=DYT—

ROV —=AZADART T 4 —=

(V) (G) Rice flour fusilli and quinoa in warm salad with
carrot and ginger dressing

M @KRBDOTZVY I, X7, ATINVERDOEYTFF
Fyoy ROV — Ry

2,220

2,220

Pasta/ /N A X

Spaghetti with seafood with your choice of tomato or basil sance

REEWGE L AN DR
b~b F2X RUVALY—X

2,780

Pasta with garlic and chili pepper, pancetta mushrooms and vegetables 2,780
RoFzy BT ARTGHR, BON_wrF—/
Chef's fresh pasta

7 DBITTOENRRS

2,960

Homemade Chiratta with clam cabbage garlic oil and chili pepper
BRI LE - ROTEF ¥ XY DA A NVRR T

3,200

Fish/fU R

Today’s recommended fish dish
A B OB T OB

2,690

Steamed golden threadfin bream with leek and fennel in orange and mint sauce

AL I VOBEY AL EL 2,590
RUB—L 7L 2DZFarX FLorotIvhoEy—x

Grilled lobster with shellfish sance served with mashed potato
F<—LEDT YN
v varlT MR TAVFr—XYV—2R

Meat/A R

Roasted Japanese chicken with gravy sauce
EEE®HBOR—A b STL—E—Y—2

4,260

2,590

Stewed beef and beetroot with sonr cream 3,520

HEREE—YDOEAR RALVFRE U —27 U —ARZ

Grilled Australian lamb chop 4,810
A=A+ T7VTE BNEFEOT IV
Grilled Australian beef sirloin steak (180g) 5,190

A=A LS UTE Y —uf D YN (180g)

Deluxce set
TIv I Ay b

Additional 2,200 yen charge
Field greens in French dressing, soup of the day
Dessert of the month accompanied by select coffee or tea
TZA4—NRTV=2HTFF KEDR—=F
SRAOTF—F, a—t— Fkik K
+2,200

WLARTUTHALTOAEKITKHBEES -2 FH1005 TS WVET
EANRBEIZ L O NERER LR DGENR TSN ET,
[EHT LLX—%BED OBEEE~]

LhasxlL, BT LAX—E2BRODOBEMEND, TFERSOKANE T —FICHEL - 25 -

VAR T VBV TEBRERERBHELAVZIETET &S

MLOEEZEA->TRY EF, TREORCOETRHET IV, JTHEXDEHT, AZ v ZICTHREIZEN
. HEHAEMICOWTIE, BEEHLOERE D LICHER L TR £7
2. MDA=2—LFE—DFFEICBWTHEL TSIz, MLEZIFHHEERICEN T, MEILT VX —WENRAT DM H Y £7
3. THEEXH LIEME (A F7H) Ok, Lida TBRERO S &2, KR THETZ BV LET
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