RESTAURANT

F®UR SEASONS

French Selection
JLFvL 7T ay
¥8,000
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Hors d'oeuvre wagon service ( 5 choices )

ATL—¥DT ) —3R WANOYTY s a—b—F 2V R
Caprese verrine Duck rillette coffee tuile sandwich
I EE D ALy F 3 TAT T GIERDRY R
Fresh fish carpaccio Foie gras and tofuyd bonbon
T ETRAR DRIV TIVENLT SHEAF I DINTT V) —b
Tuna, avocado, and crab cercle style Venison and fig paté en crodte
INT VI L—=AD )b+

Paprika mousse cornet

A< —IVERY
Lobster bisque

ALYF 4 vy 2% Pk D BREL T

Choice of main dish

AHOfE 7z 27 59 THOJMIELT
Today's fresh fish prepared using the chef's recommended method

X

77—Du—Ak 2HMDOIYARZ—FY—A
Roasted Agu pork with 2 kinds of mustard sauce

X
HpEREMTET7LOmy > —= EY¥6,000
Japanese Wagyu beef tenderloin Rossini  + ¥6,000
X

MEMEOT—A ITALSIYY—ACGR—V) BI¥7,000
Roasted Agu pork with 2 kinds of mustard sauce + ¥7,000

DIWVIRA—=0/ VT 2 REFOV VAN LI
Walnut nougat parfait with raspberry sherbet

INVEINR—
Bread and butter

d—b— & ALR

Coffee or tea

KA DR BILANIZ DI, BHEINAZE BT DG ABISVET,
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RESTAURANT

F®UR SEASONS

Hiver

AT x—)l
¥12,000
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Hors d'oeuvre wagon service
AT —EDT 1) —3 WADY Ty a—t—FaA)LY R
Caprese verrine Duck rillette coffee tuile sandwich
I FAD ANy F 3 THAT TS EGEEDR R
Fresh fish carpaccio Foie gras and tofuyd bonbon
XTUET RAR DYV T IALNIT SHEAFIIDINTT VT )—b
Tuna, avocado, and crab cercle style Venison and fig paté en crofte
INT VI L—=AD )2
Paprika mousse cornet
AR—IVERY
Lobster bisque

AHOE %> 2759 IHDHFMET
Today's fresh fish prepared using the chef's recommended method

X

EEOn—ZAr TALTIVY—ZA0ON=7) BIN¥2,500
Roasted spiny lobster with trragon sauce + ¥2,500

TI5VAEWBBMANOT—ZAF F)aT7V—X
Roasted French duck breast with truffle sauce
X

HEREMTFT4LORTL RYaTY—R jBN¥2,500
Sauteed Japanese Wagyu beef tenderloin with truffle sauce  + ¥2,500

DIWIRAA—=0D)VT 2 KREFDV VN ELLIC
Walnut nougat parfait with raspberry sherbet
INVEINZ—

Bread and butter
d—b— 72 AR
Coffee or tea

KA DRZBILANIZ DI, BHEINA 2L BTG ABITSVET,
SR B —EZBHAARTY,



