Lunch

Elysee

3,900 ®52) Amuse
THRES Y F AADT I a—X
WEEKDAY LUNCH Today's Amuse

Entrées
AHDBHEERIE
Today's Chef's Appetizer

Soups

HEBEDZ—T
KAMAKURA Vegetable Soup

Viandes

BEMFOWEART—F60¢g
WAGYU Beefs < 60g> Grill with KAMAKURA Vegetables Redwine sauce

Desserts
EHOTH— b
Today's Desserts

a—b—L/NEF
Café et Petit-four

Minister

5,500 @iz) Amuse
ZHDT7Ia—X
Today's Amuse

Entrées
AZHDBERRTE
Today's Chef's Appetizer

Poisson

=S K D RO LB
Fish Saute with Vegetables,Chef"s special Sauce

Viandes

BEMFOBEARAT—X80¢g
WAGYU Beefs <80g) Grill with KAMAKURA Vegetables Redwine sauce

Desserts

FHOTY— b

Today's Desserts

a—b—L/NEF
Café et Petit-four

* FHa—AD LI —E 2EH 0% FTEREKLET,



Ambassador Amuse
8.800M @:50) AHOT I 2—X

Today's Amuse

Entrées

AZHDOBEERIR
Today's Chef's Appetizer

Rissot
BR7TIVEDY VY b

Abalone rissot

Poisson

=g X Y A DR
Fish Saute with Vegetables,Chef s special Sauce

Viandes

REMAVHIERERTINVAT—F80¢g
WAGYU Beefs {80g> Grill with KAMAKURA Vegetables ,Red wine Sauce

Desserts
AHOTH—
Today's Desserts
a—b—L/NEF
Café et Petit-four

m—— aC S D . e e

Royale CEPRD Amuse
13,500 @) EHOT I 2a—X

Today's Amuse

Entrées
2 aDENEANZFX ETHRAVEY Y —R

Tuna and avocado tartar cavia ,lemon dressing

Rissot
I —NELELTXTITIDYVYVY b

Lobster and Foirgras risotto,LobsterBisques sauce

Poisson
=i & D AR
Fish Saute with Vegetables,Chef's special Sauce

Viandes

HEMPWLIEIWERTINAT—F80g
WAGYU Beefs {80g> Grill with KAMAKURA Vegetables ,Red wine Sauce

Avant Dessert
774 TH¥—F

Small Dessert

Grand Dessert
AHOTH— b
Today's Chef's Desserts

a—p— &/J\ﬁ%
Café et Petit-four

HEMAE :150g 75 R 2,000
300g 75 X 3,900 iz ERBE TS
* BRABEFRBEREXZ T I AXF—0ELTBY £7,
BRBEIZBEWEDELSEEN

* Ba— RO AT —E 2B 0% ETHREKLE T,



Dinner

Minister Amuse

6,800 &::2) AHDT I 2—X
Today's Amuse

Entrées

A HDOBIERHTE
Today's Chef's Appetizer

Entrées Chaude

HEBROBER
Today's KAMAKURA Vegetables Warm Appetizer

Poisson
=R X D A DR
Fish Saute with Vegetables,Chef"s special Sauce

Viandes

BEMFDOBERARAT—F80¢g
WAGYU Beefs <80g) Grill with KAMAKURA Vegetables ,Red wine Sauce

Desserts
AHDTFY— b

Today's Desserts

a—b—L/NEF
Café et Petit-four

e ————llC ) T e S i——ee e

Ambassador Amuse
8,800 &::2) AHDTIa—X
Today's Amuse
Entrées
A HOBERRTE

Today's Chef's Appetizer

Rissot
BET7IEDY VY b

Abalone rissot

Poisson
=iFHE X Y RAORE
Fish Saute with Vegetables,Chef s special Sauce

Viandes

BEMFHIEIBEATINVAT—FX80¢g
WAGYU Beefs <80g) Grill with KAMAKURA Vegetables ,Red wine Sauce

Desserts

AHDOTH—
Today's Desserts

a—b—/NEF
Café et Petit-four

* Ka— 2D ESICY—E 2B 0% ZTEREK LT,



Royale <&E3#) Amuse
13,500 as:2) EADTIa—X

Today's Amuse

Entrées
2 7uDEANVANFEX ETHRAIVEY Y —X

Tuna and avocado tartar cavia ,lemon dressing

Rissot
F2—NWHLETFTITI7DYV VY b

Lobster and Foirgras risotto,LobsterBisques sauce

Poisson
=g X Y A DR
Fish Saute with Vegetables,Chef s special Sauce

Viandes

BEFOWHIEBREA I NVAT—F80 g
WAGYU Beefs <80g) Grill with KAMAKURA Vegetables ,Red wine Sauce

Avant Dessert
774 TY—F
Small Dessert
Grand Dessert
AZHOTY— b
Today's Chef's Desserts

a—b—L/NEF
Café et Petit-four

e >R F > O —

La Reine <z3#)
16,500 @)

YV 7BHEa—R
Today's Chef's Special Course

HEf4 1 150g 77 X 2,000H
300g 77 R 3,900MICEHER[RETT
¥ BAPEFRBERXEZTUAXF—HIELTED X7
BRBIZBNWEDELZEZ

HI—RCAEDEEERIA TV Ta—R
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