DINNER menu

COLD STARTERS #&1r=\wais
Y BMICEENZEFEND | TA-KRTILT 7Y I,EiREDEDE ¥2,600

"Hors d’Oeuvre Variés” Chef’s Selection of Assorted Appetizers
Eav7R—REDBFHORIEBEZE ERPWZIFE T, / You can choose your favorite dishes from the buffet.

WARM STARTERS Ehwai%

= NV2T7I7LYFI7S3A4RRTH ¥1,200
Truffle French Fries

= AV —=THREDHINE 2—ILA—TF ¥1,300
Y ZDBTRHEFTZ.HIDcTOENLEGDT7IL—YD— ¥1,500 Garbure Soup made with Olive-Fed Duroc Pork
Freshly sliced prosciutto prepared on the spot, served with seasonal fruits Large (1.5x) :¥2,400
N TW—F—XEL BHDRABEF2E> b eBALLY ¥1,500
* HERNTTKTFRAVIN—=1a, ¥1,450 Fluffy and Creamy Omelette with Okukuji Eggs, Blue Cheese & Walnuts
Country-style Paté "Paté de Campagne”
s S EFREDAZAVISIVR—=T ¥1,500
« H—EYOYYUX NK72—L K YOV ¥1,700 Whole Onion Gratin Soup (French Onion Soup)

Salmon Marinade with Hints of Lemon

* EOBTHETFRZISVY I O—Y—Y35 ¥1,800
Classic Caesar Salad Prepared Tableside

P EBEBTYT—IF—RXENFTIRINDATL—E ¥2,800

Creamy Burrata & Colorful Tomatoes Caprese

* VIVHEBAEYII ROV RIN ¥600
Cumin-scented Carrot Rapée

s EEFROBREEVILZ ¥700
House-made Pickles with Market Vegetables

Bread

7Ly R3BEY M (Uzvh xy—fiz)
3-Type Bread Set with Rillettes and Butter

PASTA k2%

s BRER—-OY BABEF RE—VF—XDEBEAIKRF—7 NJaT7E2HSULT ¥2,400
¥1,600 Rich Carbonara:House-made Bacon, Okukuji Eggs & Smoked Cheese, Finished with Truffle
* DFUFPRFYY RYINVE TLy2a b bDAYLYF ¥1,800
Sicilian-style Casarecce:Clams, Bottarga & Fresh Tomatoes
s AFXLYRNTAAYTFY ¥600
Skillet Focaccia » JURE=TYIAR—AVEHELEREDOTRY I Y ANT T« ¥1,800
Neapolitan-style Spaghetti with Crispy Grilled Bacon & Chewy Thick Noodles
s DO IZRINY ¥600
Specialty Mini Bread » ERIYZF7 NVaT79U—-LY—R ¥2,200
Luxurious Lasagna Truffle Cream Sauce
* Yy kRAKY—=TL YR ¥500

Cocotte Pastry Bread

"""""""""""""""""""""""""""""""""" > \
Mains
Dessert
95y I HEBD EERBZITY NI, i ‘
BN EREFE LI EHRITORMEEBIKDIXAI YT v Y 1, R MED A Y900

Assorted Ice Creams

&
FISH DISHES sanapE K EETTYRL—X (618) ¥1,000

s ZA—A—YEANIFON-TTYUIL ANRAY—=TLyya kT RYILY ¥2,800 Freshly Baked Madeleines / 6pieces
Herb-Grilled New Zealand Swordfish, Spicy Fresh Tomato Salsa R S

HEFRERYVAN—LOIFIIHITY—IRY T 7 L) ¥4,500 JaLk - ’Vzéh’ - ¥1,200
Sole & Mushroom Gratin “Bonne Femme"” Mango Mousse with Jasmine Jelly

- ; . s A=Ay 7ORKDW
AT ERRDTAVR—R ¥4,000 TXRYF— T —F, ¥1,200
Whole Fresh Fish Bouillabaisse !

Basque Cheesecake
with Maple Syrup Aroma

" IRATLYVERZAERT1FIA ¥1,400

MEAT DISHES  pnizz Classic Tiramisu served with Espresso
» B EEEFFYOOPOPO—AMNNZ—-IYIv—ILA1ZX] ¥2,500

Glossy Roast Bone-in Japanese Chicken with Honey & Ginger Glaze
» BBBAOIVT s V—ANIYEO ¥2,900

Duck Thigh Confit with Balsamic Sauce \\ /[
s JSRA7zYyRE=T7 NFZADTRT—I7UvY, 200g/¥3,500

Grass-fed Beef Hanger Steak “Steak Frites”
K FEIVDIT— REVEZVZIDNY—EAK LEYRTRIRAT—T ¥3,000 \ = Ghe

Sautéed Lamb Tongu with Garlic & Parsley Butter, Lemon Potato Espuma TA"_ORYARD

. . . MAIN DINING

» FFLWBRAOO—R+ YV—RJ7Y)l—Ya ¥4,800

Roasted duck breast with vin rouge sauce Instagram
» BE4 74 LRETAFISOTAYY—=, V2TV —R ¥6,000 @ tailor_yard_main_dining

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




