Menu degustation de premiere qualite

TVLIT A T4 —a—R&

Appetizer
Amuse—bouche

AKHOTI2—X

Marinated Fujinosuke salmon with citrus sauce
Truite mariné, sauce agrumes

BLoo~x fitiE —A

Foie gras flan and corn velouté sauce
Flan de foie gras et velouté de mais

TXT T TDTI7 KRR OT IV—T

Seared Japanese grunt with tomato cream sauce
Pristipome poélé, sauce créme de tomates

FHEARDOHRIL b~ —LY—2A

Koshu beef sirloin steak with red wine sauce and summer vegetable tart
Aloyau de beuf, sauce vin rouge tarte de légumes d été

N4 —a A A AT —F% JRUA Y —A HEEHEOH LK

Upgrade to Japanese Black Wagyu Fillet for an additional JPY 2,000
SKOEMEHE ¥ 2,000 TREMAFTALRICER TEET

Today’s dessert
Desserts du jour, mignardises

KHADT P —hE/NEF-

Bread
Pain

N Y

Coffee or tea
Café ou thé

a—b— X% fL R
¥ 16,000

*If you have any allergies to specific ingredients, please inform our staff.
The above amount includes service charge and consumption tax. Le montant ci—dessus comprend la taxe a la consommation et les frais de service.
KEMIZEDT L AF—DHLBHRIT AR H LTI TIESNER,
K EFLOSFITHEBL, V—EARREENTEVET, X—HAEMELE T IHANTENET, X AL AT IEEDSKEHE AL TRYET,
2026 46 H
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Diner speciale de Chef cuisinier

VT AR YL T4 —a— A

Appetizer
Amuse—bouche

AKHDOTIa2—X

Marinated Fujinosuke salmon with citrus sauce
Truite mariné, sauce agrumes

B Lofro=Ix HiiE —A

Potato and leek soup
Soupe de pomme de terre et poireaux

U HAETLRTZDA—T

Seared Japanese grunt with tomato cream sauce
Pristipome poélé, sauce créme de tomates

FHEARDOHRUL b~ J)—LbY—2A

Japanese beef sirloin with red wine sauce and summer vegetable tart
Aloyau de beuf, sauce vin rouge tarte de légumes d’ été

EpESY—uaAy FUA—A BEEZOXAIVINRZ

Upgrade to Japanese Black Wagyu Sirloin for an additional JPY 2,000
SABNEHE Y 2,000 TREMAP —a AU ACE T TEET

Today’s dessert
Desserts du jour

AKAOTHF—h

Bread
Pain

N Y

Coffee or tea
Café ou thé

o—b— XL K&
¥ 12,000

*If you have any allergies to specific ingredients, please inform our staff.

The above amount includes service charge and consumption tax. Le montant ci—dessus comprend la taxe a la consommation et les frais de service.
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Menu degustation de La Collina

Feqy—F FyFf—a—X

Appetizer
Amuse—bouche

AKHOTI2—X

Marinated Fujinosuke salmon with citrus sauce
ruite mariné, sauce agrumes

B Lofro=Ix Mt —A

Potato and leek soup
Soupe de pomme de terre et poireaux

vy HAELROE D A—T

Seared sea bass with tapenade and basil oil
Bar poélé, tapenade et huile de basilic

ARXXDRTIL Ay —RERXT LA A

Japanese beef hamburger steak with truffle sauce
Steak haché, sauce truffe

EpEA N N—T Na TV —R

Today’s dessert
Desserts du jour

AKAOTHF—h

Bread
Pain

N Y

Coffee or tea
Café ou thé

a—b— XL AL &
¥9,000

*If you have any allergies to specific ingredients, please inform our staff.
The above amount includes service charge and consumption tax. L.e montant ci—dessus comprend la taxe a la consommation et les frais de service.
KEMICEDT L AF—DHLBHERIT AR H LA TIESNER,
K EFLOSFITHEBL, V—EARREENTRVET, X —HBAEMELE T IHANTENET, XAV AT IEEDSKEHE AL TRYET,
2026 46 H




