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DINNER Fa4F—AXZa—

KUSUNOKI ¥10,000 KEYAKI ¥18,000 IR/ * ¥vi0,000 TYVF* ¥18,000
Original Chicken Paillard Salad Tomato Chawanmushi with Neighbourhood Cherry Tomato Salad FVIFN FFINRALAX—FH 55 PR MEBAEL A N—TYFF 2= M5
Yamateras Onion Soup Lobster and Vegetables Tart, Américaine Sauce WA= 2—7 OTRY—EXRTITTVDIIVE TR —RX)— A
Pan-fried Aichi Prefecture Sawara Fish with Tomatoes, Olives and Capers Vichyssoise and French Caviar FMREHEDORT—F bbb F =T v — EIVg—XE7VLyFFxET
Sous Vide Hida Pork, Pea Tartare, Pearl Onions Isshiki Japanese Eel Mille-feuille, Soft-shell Crab, Aroma of Sansho MREER— 7 DRI B 7V =V E—AF NI N IS — )V F =F ¥ —HPEEDOINT4—2 VTPV 75T ILHDOED
Or Or Nix AR
Grass-fed Beef Filet and Sautéed Porcini Toyohama Kensaki Squid in Vanilla Butter, Truffle Risotto F5AT7x9R E—774L RV F—= BRETF VR ER N=5 N —LMN) 2TV v
Japanese Red Perilla Granita with Citrus and Milk Cured Japanese Deer Filet, Kale and Porcini REEED 7T =7 HMIEOFFY . FLK BEHTMEIAL F—V-FVF—=
Coffee Or Tea Or a—b— Wi FL2E X%

Wagyu Beef Rossini fArayy—=

KUROMATSU ¥14.000 Cherry Chiboust, Red Berries, Inuyama Sake O3 ¥14.000 F )= T =AM FROWEE, KT
Tomato Chawanmushi with Neighbourhood Cherry Tomato Salad Coffee Or Tea MY MEBIEL R4 N—TYRF 2= bS5 a—k— Jd #LE
Mikawa Local Octopus Salpicon B EN Oy LIy
Seasonal Vegetables Gazpacho EFEDOHN Ay F 3
Aichi Prefecture Ayu Fish Filet and Seasonal Vegetables Riverside SR PERE 7 4 LEZ I E DN —H A BTy s NIV R H

Papillote, Basil Infused Dashi L e s
WDIAYT4 IVTAYTFTERLTTTF— AR Z
Duck Confit, Mixed Salad, Pommes Sarladaises Xix

Or MET4L FLF—=

Wagyu Beef Filet and Sautéed Porcini . s .
ABERHARDE[ ST AANKR—FF LY
Mascarpone Orange with Iruka Honey e T

Coffee Or Tea

A LA CARTE TI2AINMAZa2—
APPETIZER KIDS A 3 FvX
Original Chicken Paillard Salad ¥1,800 KIDS SET ¥3.500 FVIFIN FFUNL X =55 ¥1,800 ==Y & A ¥3,500
Mikawa Local Octopus Salpicon ¥2,100 Cochin Popcorn Chicken, Mixed Salad and Mini Tomatoes =B EEoOY LTy ¥2.100 A—F U FFVDORyTA—VBT IvZAFFIFIZIY MR
Lobster and Vegetables Tart, Américaine Sauce ¥2.400 Mini Japanese Riceballs with Shrimp Tempura / Watermelon Slices OTAY—E,RIZTIVDINE TA)F— ) — R ¥2.400 I2RET / TODARIAR / NFNFNT 2
”Pachi Pachi” Popping Parfait
FISH SALAD fURHE 34
Aichi Prefecture Ayu Fish Filet and Seasonal Vegetables Colorful Salad, Seasonal Fruit Vinaigrette ¥1,000 T EAE 7 AL E R E DY N —HF 4 Ty ¥3,200 K055 —XF VTNV —IERTLyb ¥1,000
Riverside Papillote ¥3,200 Smoked Hida Salmon and Black Rice Salad ¥2.100 — B OINTLI—2 VTINS5 T I DOFED ¥3,600 JRBLREE Y —E B kDY 55 ¥2100
Isshiki Japanese Eel Mille-feuille, Soft-shell Crab, Aroma of Sansho ¥3,600 Nagoya Cochin Chicken Ceasar Salad ¥2.300 RS YR B S =588 —E R 27y h ¥3.300 BEBI—F I — PP S ¥2.300
Toyohama Kensaki Squid in Vanilla Butter, Truffle Risotto ¥3,300 B FERED AT —F b hed ) =T 29— Y3400
Pan-fried Aichi Prefecture Sawara Fish with Tomatoes,
Olives and Capers ¥3,400
SOUP JAPANESE 2= =g S
Kakamigahara Local Carrot and Coriander Soup ¥1,400 Chef Vincent's Sashimi Bowl ¥4,200 KBNS LD)T VT —DA—F ¥1,400 YxTTTYI Y ORYRT N ¥4,200
Curry Spice Pea Soup ¥1,300 Mr. Ikeda's Tempura ¥4,100 TY—V¥—ADA—T HL— A4 A4 T ¥1,300 WHEADRES ¥4,100
Yamateras Onion Soup ¥1,900 Grilled Wagyu Beef Slices with Seasonal Vegetables ¥4,500 IRt =+ 2—F ¥1,900 EREFEREEL 2 5 Z i 0 BF 3¢ ¥4,500
Seasonal Vegetables Gazpacho ¥1,600 Isshiki Japanese Eel Kabayaki Set ¥8,600 HHWEDOHN Ay F 5 ¥1,600 — At e X BEE v b ¥8,600
Vichyssoise and French Caviar ¥2,000 Sashimi and Tempura on Rice ¥6,100 SV O AVME S S ¥2,000 B 5 R I ¥6,100
SANDWICH PASTA / RISOTTO HORIYF INZEZ [ Uy
Yamateras Special Burger ¥4.500 Tiger Prawns Linguine, Lemon and Parsley ¥2,600 Bl HE 2R U — & — ¥4,500 HiEED) 7L —F% LEY IR ¥2,600
The Perfect Cochin Eggs and Truffle Mayonnaise Sandwich ¥3,200 Truffle Butter Fresh Pasta ¥3,200 Fov—Tx 7k A—FUPEN 2T7IIR—ADHF Y FLvF  ¥3,200 MaTINy—DT Ly 2Ry ¥3,200
Cherry Tomato Risotto with Fresh Maguro Tuna Steak ¥3,100 Fx)—b< M)V TLy Y2 T AT —F ¥3,100
DESSERT MEAT FH— PR R
Fondant Chocolat and Genkotsu Candy lce Cream ¢800 Sous Vide Hida Pork, Pea Tartare, Pearl Onions ¥3,000 TAYFYYaASET AT OTA ALY — A ¥1,800 TRBLAK— 27 O AT 7)) — Y E—AF L F VIS —LF=F > ¥3,000
Mascarpone Orange with Iruka Honey 000 Duck Confit, Mixed Salad, Pommes Sarladaises ¥3,200 AERHROEM 72w AHNE—RF LYY ¥2,000 WDIALT4 IvIAFTFERLYTF— ik A ¥3,200
Clusiny Cliloausis (fee] Belinss, Iy e Szl 24500 Cured Japanese Deer Filet, Kale and Porcini ¥3,200 F )= T =AM RV K IE ¥2,500 HEBHFHME 74V r—IL- R F—= ¥3,200
EIPEESE (el Fel (Erni Wi Chivs emel il A0 Wagyu Beef Rossini ¥5,500 FEHOTT=F HMEOEY. ALK ¥2,200 fdhayy—= ¥5,500
Grass-fed Beef Filet and Sautéed Porcini ¥6,000 TIAT R =774 FIVF—= ¥6,000
Wagyu Beef Filet and Sautéed Porcini ¥6,700 ME74L BVF—= ¥6,700
Grilled Tomahawk Steak and Porcini for 2 ¥18,000 A= AT —F RVF—=RKz 2AH ¥18,000
*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have. *Prices include consumption tax and service charge. HBEMD L VEBHNROEW T LV X —, AW, AAEEN. H2VIRFEH EOMHEYRD L EWICOVT, BL AT Y TRET ZRBOEMEHIOWTOZTHEMIZZA ¥ v 7AB3 R B & v, % Rt H B & 3 — ¢ 2R
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WINE [ 71>

Champagne | ¥ ¥ 7% 750ml

Dom Perignon | F¥ Ry=3g¥
Jacquesson Cuve'e 744 | Y x7 VY Fav 7z 744

Perrier-Jouet | XYL Y 2T

Perrier-Jouet Belle Epoque | XYL Y 2L X)) TRy

Charles Heidsieck | ¥ ¥ VIV T RY v

Blanc de Blancs | 79 ¥ -K+ 75>  750ml

Ruinart | WA F+—Jv

Rose | @  750ml

Perrier-Jouet Blason Rose | R Ya2x 75V a¥

White | F1 750ml

Red

Chateau Montelena Chardonnay | ¥¥b— E€¥ 7L —7F Y¥VF%

Chateau Montelena Sauvignon Blanc | ¥ ¥ t— €Y 7L —F V—o4=307 7

Grand Reserve Chardonnay Kendall Jackson | 77 Y F )% —v ¥ ¥ )L N4

Tussock Terrace Vineyard Riesling Koyama | ¥ Vv 27 75X G4y XY—F V=AYV 7
Ridge Chardonnay Monte Bello | Vv Y €Y7 X0 Y ¥ )L FA

Chardonnay "Encore" California Y by Yoshiki | ¥ ¥ V4% 7Y 32—V A7+ =7
Highland Divide Chardonnay Dumol | " T8 F4% 748 Y%V F 4

Meursault-Blagny Chateau de Blagny Louis Latour | AVY — 75 =— Yxbh— F 77=—

Corton-Charlemagne Louis Latour | 2V by ¥V —= 2

| A% 750m1

Don Maximiano Founder's Reserve Errazuriz | ¥ ¥ Y37 — I79 05— Vi —v7
Pearson's Vineyard Pinot Noir Koyama | ¥ 7V Y X Y4 ¥ —F ¥ J7J—)

Grand Reserve Cabernet Sauvignon Kendall Jackson | 779 ¥ F U —v ARV K VY —74 =3~
Chateau Montelena Zinfandel Calistoge | ¥ ¥ h— €Y 7L —F IV 777 B ALY
Cabernet Sauvignon California Y by Yoshiki | A XVA VYV —o4=3Y A7+ =T

Cabernet Sauvignon Montecillo Sonoma Dumol | ARV A Y —v4=3Y Er57Fu V)<
Chateau Corton Grancey Louis Latour | ¥¥b— Wb 75—

Opus One | F—73A T~

Non-alcoholic | /¥ 7V 32 —)V 120ml

JOYE'A Organic Chardonnay | Ya L7+ —HA=v 7A=Y T T x V%
Le Petit Be'ret Chardonnay | V774 XL ¥ ¥ )V F &
Carl Jung Merlot | A—V .27 Anua—

*Prices include consumption tax and service charge.
¥ LRI CHEBLE - AR EERTEY 3,

Vintage

2012

NV
120ml Glass
2013

NV

NV

NV

2018

2020

2020
2013
2020
2017
2017

2019

2016

2018

2017
2018
2014
2012

2016

Bottle Price

¥54,000
¥32,000
¥22,000

¥3,600
¥54,000
¥23,000

¥30,000

¥24,000

¥34,000
¥25,000
¥16,000
¥15,000
¥45,000
¥19,000
¥35,000
¥29,000
¥77,000

¥35,000
¥19,000
¥17,000
¥23,000
¥19,000
¥45,000
¥45,000
¥150,000

¥1,000
¥1,200
¥1,000

BEER | -1

Heartland | »—hZ YK 330ml  ¥1,100
Guinness Extra Stout | ¥ 2 A L7 AT AF 7| 330ml ¥1,300
Draft Asahi Premium Jukusen | 73 & 7L I7 A4EY — ) 2 ¥1,200
The Premium Malts | # 7L I7 A ELY 334aml ¥1,100
Yebisu | ZE A 334ml ¥1,100
Super Dry Zero | 7k K74 £u 334ml ¥800
SAKE | &
Taturiki Komenosasayaki | BE J) KDSER X ¥14,000 ¥3,500
Daisekei Jummaidaiginnjou | K %5 % >k K W5 ¥22,000 ¥5,500
SHOCHU | s ‘ .
Bottle Price Glass Price
Maou | & £ ¥15,000 ¥1,500
MINERAL WATER | =519 +—4—
Acqua Panna | 77 T3 F 750ml ¥1,200
Fuji Mineral | & 325V 74 —%— 780ml ¥1,000
S.Pellegrino | XL 7/ 750ml  ¥1,200
VOSS Still | RA FF 2T NI+ —F— 375ml ¥1,300
VOSS Sparkling | KA ANX—=7) T4 —F— 375ml - ¥1,300
SOFT DRINK | vorruy 2
Coca Cola | aA-a—7 ¥800
Coca ColaZero | 24-2—7 ¥u ¥800
Fever-Tree Tonic Water | 74 —/N =21 — h=vr o4+ —4% — 200ml ¥900
Fever-Tree Ginger Ale | 74 —/N—YV— I V¥ —T—) 200ml ¥900
Orange | AL ¥ ¥ ¥900
Oolong Tea | 7—u v 7% 200m! ¥800
TEA | 74— ¥1,200
English Breakfast | > 27y ¥ a2 TLv7 77—}
Earl Grey | 7—V 7L A
Irish Whiskey-Cream | 74Uy Y294 AF—271) — A
Soft Peach | V 7k ¥—F
Vital Grapefruit | X Z VT L —T"7 ) —>
Chill out with Herbs | F)V 72k w4 X N—"7
COFFEE | a—t—- ¥1,200
Coffee | I—t—

Café Latte | #7957
Cappuccino | #7°F—/
Decaf Coffee | 747 23—t —

*Prices include consumption tax and service charge.
¥ LRI ICHEBLE - E AR EERTBY 3,
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