A LA CARTE MENU

HOTEL
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APPETIZER
EIES

Broiled “Kiyora Shrimp from Mizunami, Gifu Pref. Salad Nicoise ¥3,500
I BRI E “& X S#E” &Y Nicoise

Fresh Carpaccio of the Day ¥2,500
AH®D7 Vv ¥ a Carpaccio

Paté de campagne 1800
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\, SALAD
Y34
Seasonal Salad with 17 kinds of Vegetables ¥2,500
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Green Salad ¥1,800
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Grilled Eggplant and Kinsou-dori Chicken Potage ¥2,800
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Winter Melon, Asparagus Beans and Dried Chicken Flakes Cold Velouté ¥1,800
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FISH
RRE

Ezo Abalone Steak with Verde Sauce
[if] =V RF—F Y2 VFV—X FEOEA

Lobster Fricassée with YAMATERAS Butter Sauce
Q7 AF—D7 ) H vt BURNSY ——2X

Grunt from Aichi Pref. Basil and Mint Flavour Flower
Vegetable Beignet and Bell Pepper Coulis
FHRFEA ¥ F NV I v MEIR
ABHEORZZIZHFENNTY D7 =)

MEAT
AR

Wagyu Beef Filet and Foie Gras, Black Truffle Sauce
74 Le747 75 BPYaT7V—2

Wagyu Beef Filet 100g with 2 Sauces
ME741L100g7 0 x 2fOY—2R

Mikawa Beef Sirloin Roti, Corn and Polenta

Sweet Sour Condiment, used Vinegar from Uchibori j6zd, Gifu Pref.
Sauce Jus de Viande
AbbfH—uf vaFs EHIHAHILERL VS

I NSRS RE D HifE 2 > 7 4 & >

V=AY aFT4T7 R

Mikawa Beef Grillé with Green Pepper Sauce
APDLIET—ADT YL 7Y =Ry )=y —2R

Grilled Lamb with Lemongrass Herb

Eggplant Puree and Seven Flavours Chili Pepper from Konoenya Spice
FEDVEY Z S AFELEX
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Grilled Kinso Chicken Konoenya Basil Shichimi Chili Flavor
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*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.
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¥3,000



JAPANESE
BAERE

[Limited to 5 servings per day] Neighbourhood Japanese Set ¥10,000
(Matsusaka beef * Eel - Fried shrimp * Miso-nikomi udon)
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Matsusaka Beef Sukiyaki Set ¥10,000
BB OF EBEEEE

Sashimi Set ¥6,500
558 £

Tempura Set ¥6,000
Rt & 1

Ankake Yuba on Rice Set ¥3,400
7 BArFEREER

SANDWICH
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Moriguchi Pickles Tartar Burger ¥3,800
FHETF VT NN —F—

Clubhouse Sandwich ¥3,500
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PASTA / PIZZA
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Homard with Medical Alcohol “Nintoushu” Bisque Sauce ¥4,500
F =R BAEE A7V — A

Truffle Duxelles Fresh Pasta ¥3,800
@ NVEA AT & 32 AR VAV & 4

Mr. Lori’s Bolognese ¥3,500
T—1) =2 ADFTF—E

Linguine alla Carbonara ¥3,500
VITA—=RT T ANVEF—F

[Limited to 10 servings per day] Inuyama Green Tea Pasta ¥2,900
[1E10& ] Kk SRy

Neighbourhood Pizza (Mikawa Ham, Mozzarella Cheese, Wild Rocket, Local Vegetables) ¥3,500
I N—=7y FPIZZA (ZfENL, By Y7, LWAFa, HTEHE)

KID’S
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Kid's Set ¥4,000
Cochin Popcorn Chicken / Fried Shrimp / Omelette Rice / Sausage / French Fries / Udon /

Mixed Salad / Fruits / Dessert
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[Limited to Lunch time] Five Kinds of Vegetable Drawing Pancake Set ¥1,600
(Limited to 5 servings per day)
French fries/Strawberry jam, Ogura, Butter/Juice
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DESSERT
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Ruby Lychee Warabi Mochi and Sorbet ¥1,500
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Sangria and Unbaked Cheese Cake “Hanachouzu” ¥1,800
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*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.
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