Lunch

Elysee

4,500 @)

THREZ »F AHD7Ia2—X
WEEKDAY LUNCH Today's Amuse

A HDBLERETE
Today's Chef's Appetizer

HEHEDR—TF
KAMAKURA Vegetable Soup

AHOBER B HE
Today's special mest dish with KAMAKURA Vegetables Grill

AHOTH— b
Today's Desserts

I— b —RITALH
Café et Thé

G R —

Minister

7,800 ®t50)
AHDTIa2—X

Today's Amuse

AHDBERRETE
Today's Chef's Appetizer

HEBEDR—T
KAMAKURA Vegetable Soup

Sl & fEFA DR
Fish Saute with Vegetables,Chef"s special Sauce

HEMFDOBEALARAT—F80¢g
<E=Ef4: . 150 75 23000/ * 200 g 75 24000/ >

WAGYU Beefs {80g) Grill with KAMAKURA Vegetables Red wine sauce

ZHDT Y — b

Today's Desserts

I—b—XIIRFE & NETF
Café et Petit-four

* B — 2RO —E 2B 0% ETERELET,



Ambassador

10,800 z:52)
AHDT7 I a—X

Today's Amuse

A HOBHERRTR
Today's Chef's Appetizer

BR7TIEDY Vv b

Abalone rissot

=i L Y AR
Fish Saute with Vegetables,Chef"s special Sauce

BEMFNDHIEOBEARAT—F80¢g
<H=$Mm4 . 150g 7 Z3000H » 200 g 75 24000/ >
WAGYU Beefs {(80g) Grill with KAMAKURA Vegetables ,Red wine Sauce

AHOTY— b
Today's Desserts

I—b—RITALHE ENET
Café et Petit-four

Royale <E3#)
15,000
AHDT7 I a—X
Today's Amuse
A HODBLERETE

Today's Chef's Appetizer
F2—NELT7FTITIDI Y b

Lobster and Foir gras risotto,Lobster Bisques sauce

=i X D AR
Fish Saute with Vegetables,Chef"s special Sauce

BENMFNHIEOBAEART—F80 g
<BEf4 : 150 g 75 Z3000F - 200 g 75 Z4000/9 >
WAGYU Beefs <{80g) Grill with KAMAKURA Vegetables ,Red wine Sauce
AHOTYP— b
Today's Chef's Desserts

I—b—UIKFRE/NE T
Café et Petit-four

¥ X/ I—RAOSHITY—ECRE1 0% ZTHEHLE T,



Dinner

Minister
7,800 ®i52) ABD7Ia—X

Today's Amuse

AHDBLERETE
Today's Chef's Appetizer

REHREDRX—TF
Today's KAMAKURA Vegetables Warm Appetizer

SR K Y A ABHE
Fish Saute with Vegetables,Chef's special Sauce

BENMFOBEAAT—F80¢g
<B4 . 150g 77 ZX3000H - 200 g 77 Z4000/ >
WAGYU Beefs {80g) Grill with KAMAKURA Vegetables ,Red wine Sauce

AHDTY— |
Today's Desserts

I—b—IALEE & /NETF
Café et Petit-four

=38C_<p 8= -
Ambassador
10,8009 a3 AADTI2—X

Today's Amuse

AHDBEERETE

Today's Chef's Appetizer

BE7TIEDY Vv b
Abalone rissot

SRR L D AR
Fish Saute with Vegetables,Chef's special Sauce

BEMFVHEOBEART—F80¢g
<HE=Ef4 :150g 75 ZX3000H + 200 g 7 R4000/H >
WAGYU Beefs {80g> Grill with KAMAKURA Vegetables ,Red wine Sauce

AHDOTY— b

Today's Desserts

a—b—XIILHE & NEF
Café et Petit-four

* X 2—ZADSHEIZY—FERB1 0% 2 HBHEL T,



Royale <@w#)

15,000 @0
AHDT I a—X
Today's Amuse

AV R TaDEINVEINFXETHRL VEVY—R
Tuna and avocado tartar cavia ,lemon dressing

Fe—NWEET7FTTIDY Y b

Lobster and Foirgras risotto,Lobster Bisques sauce

=i LV AR
Fish Saute with Vegetables,Chef"s special Sauce

BEMFNDIEREATINAT—F80 g
<H=$Mm4 . 150g 75 Z3000H » 200 g 75 24000/ >
WAGYU Beefs {(80g) Grill with KAMAKURA Vegetables ,Red wine Sauce

AXHDOTY— b
Today's Chef's Desserts

I—b— AR E/NE T
Café et Petit-four

Reine <&E¥#)
18.000 M @s30)

7 BEE BENETNAHIT—X 18,000 msn
Today's Chef's Special Course

* Ko — ADSFEIC Y —E AR 0% ZTERKLET,

GESNTE BB ZIRHESIOME ANDEEA., SRR TL U FARAMICHIESET
BRPIZZHRANZLE T, hTOI a4 TS RIF BB D AT =X I FEHRZPACIAD
TR BEZ NI T, 2S4IETLO RO W EORENTY . £, S hEHEEDH S
77 a7 V=22 R BRODIGIZSESDOLL, TFAR—N iS58
BRI NT= /M ES 27 DI I HERETE Bl La Royale | T, WOETHLEWHIZHE DKL
72 B Z TR BRLIES U,




