DINNER menu

COLD STARTERS #%7-uvaix . WARM STARTERS En»uaizx
RBYIATNHALEADOZL—y0—1 ¥1,500 »f)a2aT7TILYFTIFARETE ¥1,000
Freshly Sliced Ham with Seasonal Fruits LargeSize (1.5x) :¥2,400 Truffle French Fries
» HERENTI T Ay N—=1a] ¥1,450 | = AYAUEFFER—AVD[IYRE—RTy L aKT FHTX] ¥1,400
Country-style Paté “Paté de Campagne” Crispy Smashed Potato Salad with Bacon
CEHLLBEEYYFLIOAANYF 3 T—AFYEILDOHLY ¥1,600 | = TA—F—ReL 2HDBABEFEE oS bEBFLLY ¥1,500
Sea Bream & Hokkaido Mozzarella Carpaccio with Golden Kiwi Salsa Fluffy Omelet with Blue Cheese & Walnuts made with Okukuji Eggs
" ZOB/TRETR 97V v oY —YFX ¥1,800 »FRTAMTRNRZFHZROOT 4 $RERAFEIER2LIE] ¥1,800
Classic Caesar Salad Prepared Tableside Roasted White Asparagus with Soft-boiled Egg, Bismarck Style
Wl AREARTYT—RF—REATF TN bDATL—F ¥2 350 [OPTION] 1 #&3&#0 : Add one more spear for an additional ¥600
Creamy Burrata & Colorful Tomatoes Caprese '
; ML EREDF=_F T2 R=T ¥1,500
s BMICEBNBEITENS | [F—F 7077 U I |GiERYEHE ¥2,600 Whole Onion Gratin Soup (French Onion Soup)
“Hors d'Oeuvre Variés” Chef’s Selection of Assorted Appetizers l
D P BELREOR—T[IFTERY] ¥1,600
»VIVHEFEIASY I L [FrOy b TR ¥600 ! Rich Crab Bisque

Cumin-scented Carrot Rapée

" EEFROARHEEI LR ¥700
House-made Pickles with Market Vegetables

Bread

7Ly F38EY b
Wxy b n2—{F%)
3-Type Bread Set with Rillettes and Butter
2,000 = SFUPRTHY Ry ZAH 7Ly vabet0hdLyFx ¥1,800
Sicilian-style Casarecce:Clams, Bottarga & Fresh Tomatoes

PASTA »~z%

» BREAR—OY BAREF RE—IF—XDBEHANKF—F FYa27%28BLLT ¥2,400
Rich Carbonara:House-made Bacon, Okukuji Eggs & Smoked Cheese, Finished with Truffle

s JYZRE=FUNR—OVEH BB REDFRKY XV RINTF T4 ¥1,800

"AFXLYFTADYTF Y ¥600 Neapolitan-style Spaghetti with Crispy Grilled Bacon & Chewy Thick Noodles

Skillet Focaccia
 BEHEBELLLLLKED ) TFRYUE Y RNF T4 ¥2,400

" IRbY =RV ¥600 Shrimp Neapolitan-style Spaghetti with Japanese Tiger Prawns & Chewy Thick Noodles

Specialty Mini Bread
s BRIY=F7 FVa27sV—-LY—2 ¥2,200

"33y PRRPV-=TLyF ¥500 Luxurious Lasagna Truffle Cream Sauce

Cocotte Pastry Bread

> \
Dessert
FISH DISHES sanaxE
"INV =Y —FEVDNRVRREE TTrAMEELA-Y v INEZ—Y—R F4LFRA ¥2,800 s PARIY—LBEY b ¥700
Breaded Norwegian Salmon with Avocado & Browned Garlic Butter Sauce, Lime Assorted Ice Creams
P Za—TA—TVEANTXON=TITYN ZNAY =Ty a b bYY ¥2,800 s EET2RL—X (61@) ¥1,000
Herb-Grilled New Zealand Swordﬁsh, Splcy Fresh Tomato Salsa Freshly Baked Madeleines / 6pieces
s BFHER YV aAN—LDTFREATI YV —NERY 7 7 L] ¥3,800 EEAFIAL—PFDOL—X
Sole & Mushroom Gratin “Bonne Femme"” WA 3 = ¥900
o X Rich Chocolate Mousse
R ITEHBEDTIIR—R ¥4,000 “Mousse au Chocolat”

Whole Fresh Fish Bouillabaisse
» A=Ay ZTORKRLIV T

[IRRYF—Rr—=*] ¥900
MEAT DISHES mxi= Basque Cheesecake
with Maple Syrup Aroma
» ARV BR YV—t—Y BVLAITAZBARDF —T U IEE 1~2 A @ ¥2,400 e o
Cassoulet: Duck Confit, Sausage and White Bean Casserole, Oven-Baked 3~4 AHi : ¥4,200 - :(';-IX7_ I’T/ /?:%311‘_251%.;157 I X ¥950
assic Tiramisu served with Espresso
s BREEEFF OO OPA—R I NZ=S Ty —S LA X] ¥2,500
Glossy Roast Bone-in Japanese Chicken with Honey & Ginger Glaze N Va
s S5R7zy FE—7 NFIRDIRF—=2 7Y vy Y] 200g/¥2,900
Grass-fed Beef Hanger Steak “Steak Frites”
»FELYDYT— NV EZVZIONE—EAK LEVYRTFIRT—% ¥3,000 Ghe
Sautéed Lamb Tongu with Garlic & Parsley Butter, Lemon Potato Espuma TA]LORYARD
MAIN DINING
» FEERAOBRRER ¥4,800
Lightly Smoked Lamb Loin (e
@ tailor_yard_main_dining
s ElEF74LAE7ATII0AYyY—=] FYaTV—R ¥5,800

Japanese Beef Tenderloin & Foie Gras “Rossini” with Black Truffle Sauce



