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Menu items and drink brands may change depending on purchasing conditions. The all prices are included tax.



g4 ARXI—L

VISTAMARE
¥13,500 @)

TJVRAIAFNTA > R7DTHE
with Christmas Special Wine Pairings
¥19,000(#)

LS &D ITHED/NL
Greetings From the Kitchen

BNBECHEFR ARA—FTIL
Cold appetizer, seafoods and fresh vegetables
Champagne: MOET & CHANDON Rosé Imperial

BEEC AEACEHRMOIY I A 2-THIIT
Today’ s fish and seasonal dishes soup style
White Wine: ABBAYE DE LERINS Cuvée Saint Pierre

EEFRAOO—X ~JUJL MILANO A k
Grilled Japanese beef MILANO cut

Red Wine: ABBAYE DE LERINS Cuvée Saint Sauveur Rouge

RTNLAVDFILEHOTH—rDTY
Seasonal dessert from the trolley

O—b— xig fIR
Coffee or Tea

Additional dish

(O x42—0J )L (¥5)]
Grilled lobster half cut

¥2,200

[EARTFERAAN]
Additional Beef
100 g (¥3,200) 200g (¥6,400)
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REGALO
¥ 16,500 @)

TVAIRAFAUMNTAORT IV IHE
with Christmas Special Wine Pairings
¥ 23,000(#)

LARZ>&DTH®EO/)D
Greetings From the Kitchen

AOJXZ—CENE (TUaA KR+ X=)l) OKERED
Lobster, Fruits de mer on the ice
Champagne: MOET & CHANDON Rosé Imperial

BOEREMD I Sy o —M
Recommended hot appetizer pasta style
Rosé Wine: Grayasusi Etichetta Nera CERAUD / Gaglioppo / Calabria, Italy

AKHOBRCHEDARS v T+
The Speciality Dish, today’s fish and abalone

White Wine: ABBAYE DE LERINS Cuvée Saint Pierre

EEMFOTIIL FJaTVY—2R
Grilled prime quality wagyu fillet, Truffle sauce

Red Wine: ABBAYE DE LERINS Cuvée Saint Sauveur Rouge

RTIWNAVDFHI FEHOTHF—FT Y
Seasonal dessert from the trolley

Dessert Wine: Bugey Cerdon ALAIN RENARDAT FACHE /
Gamay, Poul Sard / Savoie, France

O—kb— xs KR
Coffee or Tea



7ZhIL bk

A LA CARTE

I
Appetizers
F* v E7 (50g) Caviar ¥ 11,000
BANEOHITILTL—h Seafood cocktail style plate ¥ 6,000

XHDSBA—RTILEDEHE Assorted 5 kind of appetizer ¥ 3,900
RE—OVH—F> Smoked salmon ¥2,200

oS4
Salad

O—HY—HSHENILZITJy—_/ Caesar salad, Parmesan cheese ¥1,700

ANfE. 723 F—XADHIHX Seafood salad, Feta cheese ¥ 1,700
ARAVA—RIYIRYGSAH Standard mixed salad ¥1,500
h7L—+t Caprese ¥1,700
A—=T, N>
Soup, Bread
BETAVYR—=—2X Bouillabaisse ¥ 2,500
AT VRISLFYIH— English clam chowder ¥1,700
AZAIT SRR French onion soup ¥1,700
o)—LaA—2YR—T Cream corn soup ¥ 1,300

N> 2 T&E 2 kind of bread ¥ 550



7ZhIL bk

A LA CARTE

O—XkFE=—7
Roasted Beef

EE4=Za2—3—2Hv  (300g) Japanese beef New York cut ¥ 11,000
EEFIZA—RKAw  (200g) Japanese beef standard cut ¥ 7,600
JUIE—-7
Grilled Beef
EEM4ED 7))L (200g) Grilled “WAGYU” ¥ 12,500

XA1oFq1v>a

Main Dish
US Bt —0O- > (450g) U.S. bone in sirloin ¥7,700
AHOEEISH SRR Today’ s meat plate ¥4,400
AHOEEISOH HAFIE Today’ s fish plate ¥ 3,900
a0 I I Grilled abalone and fish ¥ 4,900
OJX22—0J )L (1R8) Grilled whole lobster ¥ 6,600
BANEEESTTIT7NNYY 7 Seafood acqua pazza ¥ 3,900

FH— |

Dessert

TETY—rDdY 7 Kind of dessert from the trolley ¥2,800

F—XADEDEDLE Assorted cheese ¥2,200



Guests with food allergies.

BMT7TLAX—ZBEbLD A~

BMICTLILF—%, BEFRFCTVEITSERIITEXDRICAZ Y INERLMAIT TSI,
BEL. BREOSHIEUNDAZ 2 —%2 CHETIONEERINEETSHBE5DHIVET,
(ARYMARZ2—HBETOXGIE. BHIDTZHITTVET,)

Fle. PERECCHEROLCHET A XZa2—1d
TUILF—FERDESAVCEZHENERTEIAZ2a—TIREITVEH A
CHBICEALELTI. BERCEEOEARCDHIERD L.
BERCBENCHIZSEVRL XY,

FBE. RUOBBREOAFMEBETT LIS VHERETEZCHITVET,
Ffes HOXZa—EA—DORBICTHAEZITS>A
MIFIFFREEERICEVWTHT LI VHRAT SR aMED &<
CRMIZBHIERREB T LILF—HIEXZa—TIRITVEHEA,
HONLOHITEEFTVWETELSOBEVEHELLEITFE T,

BMAEANDOESICEDEM XZa1—2ZEIT3HENTTVET,
KOERBWICOTILTUIRRZY TICEBRTEL,

To greater ensure the quality of your dining experience,
Please let us know if you have any food allergies or retrictions.
However, please kindly informed that additional fees may apply
In order to provide items that are not on the standard menu.
(We may be unable to accomodate allergy-related requests
as part of event menus or meals covered by lodging plans.)
We cannot guarantee that the special dietary meals will not cause any allergic reaction.

Therefore, it is up to you to make the final judgement when ordering this type of meal.

Your order will be prepared in the same kitchen as other menu items.
For this reason, it is possible that some traces of allergens
May become mixed into the meal during preparation.
Kitchen cooking and washing facilities, and the crockery and cutlery
Used for regular menu dishes are used for the special dietary dishes as well.
Your understanding is highly appreciated.

Menu items are subject to change based on market availability.
For inquiries about rice-based foods, kindly ask our service staff.



