THE MOON Course

Starter

BLHEL®

Ist Appetizer

"Kinkasaba" Mackerel marinated in green apple,
Celeriac puree with pie
EBHEYADEYAIZY A L

€8 YFTDE 2 —L LA T

2nd Appetizer

Prawn Mousse and Sautéed scallop Vermouth sabayon
HFEDL—RALFRZTDY T —
XE Y RO YN T

Main course

Caramelized French duck breast

with Garland chrysanthemum and Epis Sauce
7 7 v AEWRADOF ¥ 7 2 Y €
HHEIERDY =R

Dessert

Strawberry Mont Blanc

HOEYT TV

Cafe

Coffee or Black tea or Herb tea

BHEOa—e, ¥BHE N—T T4 —

Aperitif
Draft Beer
e 3 0)
Craft Beer ALL ¥1,500
Tokyo Blues Golden Ale

HE I N —R a—AFvyZ—n

Tokyo IPA HEi [PA

Ask More...

Champagne

Perrier-Jouet Grand Brut RV T -Yax 75 7Y av b+ ¥2400

Champagne Cocktail ALL ¥2,200
Mimosa I &Y (Fresh Orange Juice)

Kir Royale F—nrn1 74 ¥n (Créeme de Cassis)

Glass Wine
White Wine H74 v

Red Wine mITA v

Ask More...

Non Alcohol ESl)zll'l;|i|1§§

Pierre-Zero Blanc de Blanes vrr—artwe 72877y ¥1,200

There are also other drink menus. Please ask the staff.
ZDMFY Y72 A =2a2 = TF0ETOT, ALy 7BaREI N,
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MOONLight Course

Starter

BHiD B L &

Ist Appetizer

Soft boiled egg and Truffle Mashed potato Glass cocktail
HARMNOREE &~y a®f T, a7

2nd Appetizer

"Kinkasaba" Mackerel marinated in green apple,
Celeriac puree with pie

B AOEYVPAT< I 2 &

€Y I T7DE2—L EASLET

3nd Appetizer

Prawn Mousse and Sautéed scallop Vermouth sabayon

HiFEDL—RLFEXTDYT— ATy MAKDI AL IV

Caught fish
Longtooth grouper from Nagasaki meuniere with Vegetable Etubée

EIHRE7 2ot FHhi=xr FEOLT 2R

Main course

Caramelized French duck breast
with Garland chrysanthemum and Epis Sauce

77 Vv AERBAOF v I AV Y BHBHEIEZRDY —Z
OR

Today's Roasted Beef "Wagyu" +¥2,000
AHOMpw—2 b

Dessert

Strawberry and Galette with Chocolate Ice Chartreuse Powder

FEHLY P FaaL— P4 R YN FY 2—RDAST X —

Cafe

Coffee or Black tea or Herb tea

RBHEDOa—v, £REBFHE. ~—FT4—

Aperitif
Draft Beer
e 3 0)
Craft Beer ALL ¥1,500
Tokyo Blues Golden Ale

HE I N —R a—AFvyZ—n

Tokyo IPA HEi [PA

Ask More...

Champagne

Perrier-Jouet Grand Brut RV Tz -Yax 75 7Y av b+ ¥2,400
Champagne Cocktail ALL ¥2,200
Mimosa I &Y (Fresh Orange Juice)
Kir Royale F—nrn1 74 ¥n (Créeme de Cassis)
Glass Wine

White Wine

H7 A4 v

Red Wine mITA v

Ask More...

Non Alcohol Sparklin g

Exr—ntuo 77 F77v  ¥1,200

Pierre-Zero Blanc de Blanes

There are also other drink menus. Please ask the staff.
ZDMFY Y72 A =2a2 = TF0ETOT, ALy 7BaREI N,

All p

=
-
-
Z
=
oS
-
H
@
-
c
7
&




MOONLight High Tea

-2022 Winter-

Please choose your Main dish and Dessert
from the right side.

ALV AL VT4 v v a T PF— 1P 2BREILEI N,

Appetizer Stand

1 stage

Pork rillette and Apple pie
F—=2 VLY FEDATDARAHNT

Prawn mousse saucisson with Americaine cream sauce

HY L —2ADY )Y TAYT =X 7Y=LV —R

2 stage
Pate de campagne and Pain de campagne
NRF e FehpuynRn—=mabXy - F - hyR—=2a

Snow crab and Cauliflower quiche

RIAEEAV I T T —DF vy

3 stage
Caramelized French duck breast with Five spice powder

77V AERMWAO X v 7 A V¥ hFEROFY

"Kinkasaba" Mackerel marinated in green apple with Celeriac puree

EEFADHF VAT AR FTDE2—L

4 stage
Assortment of Homemade fermented vegetables

HRBAER DO T Y — b

Scallops wrapped in Kadaif with Madras spice
WZHOA XA 75% < F 7RS4 R

5 stage
Garland chrysanthemum, Chinese yam, and Raclette cheese croquettes

EHEEY, 97V b F—XpZusr vt

Soft boiled egg and Truffle Mashed potato Glass cocktail
HANDIREET-& FY 27

6 stage
"Anno" potato and Clotted cream in Almond tuile

BWEEL 7Ty F2 ) —L%T7—EV FDF 24 LT

Soy meat and Soy milk bread sandwich
KEI—roGgHAAVY U F

Main Dish

Roasted Iberian pork Garland chrysanthemum mustard

and Epice sauce
ARY 2ROHE~< ) & BFHIAX—FLIERDY -2

Seasonal Fish

AH D I fok

Today's Roasted Beef “Wagyu” +¥2,000
AHOAE—R b

Dessert

Strawberry Mont Blanc
NOEVYT TV

Strawberry and Galette with Chocolate Ice Chartreuse Powder
BeHLy b Faalb—tT742
VANV 2 —RADNRT K —

Aperitif

Draft Beer

KIRIN ¥ v —FHiD ¥1,100
Craft Beer

Tokyo Blues Golden Ale

ALL ¥1,500

W TN —R T—AF V-

Tokyo IPA Ht [PA
Ask More...
Champagne

Perrier-Jouet Grand Brut <V x :-Yax 77 7Y a2yt ¥2400

Champagne Cocktail

ALL ¥2,200

Mimosa I E ¥ (Fresh Orange Juice)
Kir Royale F—nrnu 74 %N (Créme de Cassis)
Glass Wine ¥1,600~
White Wine B/
Red Wine RIA
Ask More...

Non Aleohol Sparkling

Er—itu 77 F77v  ¥1,200

Pierre-Zero Blanc de Blanes

There are also other drink menus. Please ask the staff.
ZOMFY Y7 A=a—bTT0ETDT, AXy 7iICEaRILEI N,

All prices are subject to consumption 10% service charge.
Biciz 1 0%oy — e ARZMA ¢ TniE £,
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MOONLight High Tea
-2022 Winter-

Appetizer Stand

1 stage

Pork rillette and Apple pie
F=2Vxy FEYVATDAAENT

Prawn mousse saucisson with Americaine cream sauce

HiffEL—ADY TV TAVTF—=X7Y—=LY—2RA

2 stage
Pate de campagne and Pain de campagne

NF e R e pyn—=a2dt Ry F hyi—=2a

Snow crab and Cauliflower quiche

ATAEEAV 7T T —DF Yy

3 stage

Caramelized French duck breast with Five spice powder
77 Vv AEBIAOX ¥ AV ¥ HEHOED

"Kinkasaba" Mackerel marinated in green apple with Celeriac puree

BHEFAOEFEVATY 2 knY) 77D 2—L

4 stage
Assortment of Homemade fermented vegetables

ARKBSEREF RO T Y — b

Scallops wrapped in Kadaif with Madras spice
WIrHDH XA 75% < FFRRAAL R

J sl,age
Garland chrysanthemum, Chinese yam, and Raclette cheese croquettes

BHEERTE. 97V v b F—XDrur vy b

Soft boiled egg and Truffle Mashed potato Glass cocktail
HAIOMEETFE FY 27

6 stage
"Anno" potato and Clotted cream in Almond tuile

BEL 70Ty F2YV—LE2T—EY FDF 24 LT

Soy meat and Soy milk bread sandwich
KEI—FOHEFAAYHVF

Aperitif

Draft Beer

KIRIN Y v—HHED ¥1,100
Craft Beer ALL ¥1,500
Tokyo Blues Golden Ale HHERIN—RA T—AF VT —
Tokyo IPA Bt [PA

Ask More...

Champagne

Perrier-Jouet Grand Brut <V x :-Yax 77 7Y a2yt ¥2400

Champagne Cocktail ALL ¥2,200
Mimosa I £ ¥ (Fresh Orange Juice)
Kir Royale F—n1 74 %N (Créme de Cassis)

Glass Wine ¥1,600~
White Wine H7 A4 v
Red Wine w74 v
Ask More...

Non Alcohol Sparkling

Pierre-Zero Blanc de Blanes vrr—art¥we 728775y ¥1,200

There are also other drink menus. Please ask the staff.
ZOMBFY Y7 A=2—bTF0EFTOT, RZy 7icBahiZIn,

All prices are subject to consumption 10% service charge.
FEiciz 1 0% % — e BRI L T2 E E T,
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