THE MOON Course

Starter
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Ist Appetizer

Flounder and Scallop mousse paupiette

with Zucchini fondant and Sherry vinegar sauce

FTEH LWL L—RDE—ELY F XvF—=D 7+ VXV
Y=Y ARH DY =R

2nd Appetizer

Cold corn potage spicy flavor with Corn ice cream
LHIDAILDOWHAELX—Y 2 R84 R Ak
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Main course
French bresse chicken confit
with Vermouth and foie gras jus de volaille
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Dessert

Peach confiture, honey mousse and Maple ice cream

WDary 74 F2—nNEHERODL—RERA—=TAT L R

Cafe

Coffee or Black tea or Herb tea

BHOa—e—, $REBHAK =T T4 —

Aperitif

Draft Beer

KIRIN FUv—HFHED ¥ 1,300

Craft Beer ALL ¥1,600

Tokyo Blues Golden Ale HEINLN—R T—ALT vV IZ—

Tokyo IPA Hi5 IPA
Ask More...
Champagne

Perrier-Jouet Grand Brut <Y =T :-Yax 77v 7Y a2yt ¥2800

Champagne Cocktail ALL ¥2,200
Mimosa I ¥ (Fresh Orange Juice)
Kir Royale F—n1 174 ¥ (Créme de Cassis)

Wine Pairing TAYRTY vy ¥10,000~
Glass Wine ¥1,800~
White Wine HY A4 v
Rose Wine (=
Red Wine WA
Ask More...
Non Alcohol Sparkling

Pierre-Zero Blanc de Blanes Ex—tnu 7777 ¥1,200

There are also other drink menus. Please ask the staff.
ZOMFY) vy 7 A=a—b T 0ETOT, ZXxy 7icBahRl I v,

All prices are subject to consumption 10% service charge.
F&icix1 0% —e 2R eS¢ TwiZE £3,
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MOONLight Course

Starter
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Ist Appetizer

Soft boiled egg and Truffle Mashed potato Glass cocktail
HARIHORMEEFL~y v 2K T b, PV a7

2nd Appetizer

Flounder and Scallop mousse paupiette

with Zucchini fondant and Sherry vinegar sauce
HFPEHEWEL—ZDHE— LTy b Ay F—=DT7 5V XY
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3rd Appetizer

Cold corn potage spicy flavor with Corn ice cream
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Caught fish
Sweetfish wrapped in rice flour with Cucumber sauce
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Seasonal dish

A dish that feels seasonal
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Main course

French bresse chicken confit
with Vermouth and foie gras jus de volaille
7IVATVLRAEDA YT 4 REy A
TATITIAVDY 2T +542

OR
Today's Roasted Beef "Wagyu" +¥ 2,000
AHOM e —2 b

Dessert

"Musk" Melon dessert champagne and milk ice cream
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Cafe

Coffee or Black tea or Herb tea

BHEOa—e—, $RBHEK =T T4 —

Aperitif

Draft Beer
KIRIN 1) ¥1,300
Craft Beer ALL ¥1,600

Tokyo Blues Golden Ale HHEHIN—Z2 a—ATFvIZ—n

Tokyo IPA 5% IPA
Ask More...
Champagne

Perrier-Jouet Grand Brut RV x -Yax 77v 7Y av b+ ¥2,800

Champagne Cocktail ALL ¥2,200

Mimosa 3 & ¥ (Fresh Orange Juice)

Kir Royale ¥ —nrnu74¥n (Créeme de Cassis)

Wine Pairing VAYRTY VT ¥10,000~
Glass Wine ¥1,800~
White Wine H74 v
Rose Wine 274 v
Red Wine W74 v
Ask More...

Non Alcohol Sparkling

Pierre-Zero Blanc de Blanes Ex—tnu 7777y ¥1,200

There are also other drink menus. Please ask the staff.
ZOMFY) vy 7 A=a—b T 0ETOT, ZXxy 7icBahRl I v,

All prices are subject to consumption 10% service charge.
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