DINNER menu

COLD STARTERS g\ WARM STARTERS Ehwai%

Y BMICRENZEFENS | TA—-RTLT7 UL EIREDEDE ¥2,600 : =« hYaTTLYFIFARIRTE ¥1,200
"Hors d’Oeuvre Variés” Chef’s Selection of Assorted Appetizers : Truffle French Fries
Ea1y7R—REDEFHDORIRZ HEZFWEIFET, / You can choose your favorite dishes from the buffet. E
b AVAVRTFIER=OAVDTIYRAE=RAY Y Va2 kT Y54, ¥1,200
Y ZDBTRHEFTZ.HIDcTOENLEGDT7IL—YD— ¥1,500 Crispy Smashed Potato Salad with Bacon
Freshly sliced prosciutto prepared on the spot, served with seasonal fruits Large (1.5x) :¥2,400 |
P W TW—F—XEL BBDRABEFEFE > fedbEZALLY ¥1,500
* HERNTTKTFRAVIN—=1a, ¥1,450 Fluffy and Creamy Omelette with Okukuji Eggs, Blue Cheese & Walnuts
Country-style Paté "Paté de Campagne” :
* IRTARFPANRGHRAOAOAT + ¥R ERI'TERAVILIE. ¥1,800

s EfiEIBEEY Y FLIOALNKYFI T-ILTVFUADYILY ¥1,600

: Roasted White Asparagus with Soft-boiled Egg, Bismarck Style
Sea Bream & Hokkaido Mozzarella Carpaccio with Golden Kiwi Salsa ;

[OPTION] 1 A3EH0N : Add one more spear for an additional ¥600
* EOBTHETFRZ VSOV I —Y—YSH ¥1,800
Classic Caesar Salad Prepared Tableside s ASEFREDAZAVISIVR-T ¥1,500
Whole Onion Gratin Soup (French Onion Soup)
P EBEBTYF—IF—REANFTINIMDATL—E ¥2,350
Creamy Burrata & Colorful Tomatoes Caprese : s BEREDRA—TTISTERY, ¥1,600
E Rich Crab Bisque
s VEUNEBIAEYII ROV NI, ¥600

Cumin-scented Carrot Rapée :

» EEFROBREEVILZ ¥700
House-made Pickles with Market Vegetables ;

Bread PASTA /tz%

W 7L YE3BEY b (v kies—E) - BREA—IY BABEF 2E—UF—XOBEAKF—5 MY 7ERSLT ¥2,400
3-Type Bread Set with Rillettes and Butter Rich Carbonara:House-made Bacon, Okukuji Eggs & Smoked Cheese, Finished with Truffle

¥1,600
s IFUFPRTFYY RYIILA FLy2a b DAY LYF ¥1,800
Sicilian-style Casarecce:Clams, Bottarga & Fresh Tomatoes
" AFXLYRTANYTFY ¥600 » JYRE=TYIAR—OVEHELEREDFTRY YV RNT T 1 ¥1,800
Skillet Focaccia Neapolitan-style Spaghetti with Crispy Grilled Bacon & Chewy Thick Noodles
» ZEbDhIZRINY ¥600 *wEEEBELOELEREDY 1YY TFRVIVANT T« ¥2,400
Specialty Mini Bread Shrimp Neapolitan-style Spaghetti with Japanese Tiger Prawns & Chewy Thick Noodles
s OOy RRZARU—=TLYER ¥500 s HBEIRZYZ=Z7 NV T79VU—=LY—R ¥2,200

Cocotte Pastry Bread Luxurious Lasagna Truffle Cream Sauce

________________________________________________________ i \
Mains Dessert
ISy IICBETDZENRS Iy MRIE,
REESNEEREBIRUSZHEITORELBICHKDIALI YTy a, s PALRIY—LEDEDYE ¥700

Assorted Ice Creams

FISH DISHES snsie

YHRELTIYRL—X (61#) ¥1,000
o ot R . _ _ Freshly Baked Madeleines / 6pieces
s H—EVDNVRBREE PIRAREELA—-I Y INI—Y—R FALLKZ ¥2,800
Breaded Baked Salmon with Avocado & Browned Garlic Butter Sauce, served with Lime  EBEAFIOL—MOL—2Z
. . Th—X A 337 ¥900
» Za—TA—VBEXAIXDIN=TITII ANRAY—=TLv¥abkvYbTFILY ¥2,800 Rich Chofolati Mo7ujsse
Herb-Grilled New Zealand Swordfish, Spicy Fresh Tomato Salsa “Mousse au Chocolat”
Sole & Mushroom Gratin “Bonne Femme” TINZRY F—m X —5% ¥900
B Ch k
*%Zt?#%@j‘('\’"\“—l ¥4.000 asque eesecake

ith Maple S A
Whole Fresh Fish Bouillabaisse Wi apie syrup Aroma

s IATLY YV ERAFEETA IR ¥950
Classic Tiramisu served with Espresso

MEAT DISHES pmxiE

= Steam Bralée - Rail journey -

FIAZRL) BA V—t—Y BWAITAZRAHDA—T U EE 1~2 Al / 1~2servings : ¥2,400 BORITRELIFE7IL—YNTx ¥1,800
Cassoulet of Duck, Sausage & White Beans 3~4 A#l/ 3~4servings : ¥4,200 Fruit Parfait Finished with a Caramelized Brilée
Topping at Your Table
» BRAZEEFF VYOIV IOVPAO—ANNZ—IVIv—TL 1R ¥2,500
Glossy Roast Bone-in Japanese Chicken with Honey & Ginger Glaze \\ //
s JSRA7IYyRE=T7 NFEZADTRT—I7UvY, 200g/¥2,900
Grass-fed Beef Hanger Steak “Steak Frites”
K FEIVDIT— REVEZVZIDNY—EAK LEVYRTRIRAT—T ¥3,000 \ = Ghe
Sautéed Lamb Tongu with Garlic & Parsley Butter, Lemon Potato Espuma TA"_ORYARD E
MAIN DINING s —
- FEEROHMAR ¥4,800 L
Lightly Smoked Lamb Loin Instagram IF£|.1I|I [ =
i
s BEF 7« LAET7ATIIOTAYY—=, MJaTV—R ¥5,800 @ tailor_yard_main_dining Ei'lﬁ-‘.':-. "

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




