DINNER menu

COLD STARTERS &\ WARM STARTERS Eh Wi

Y BMICFENZETENS | TA—RTIT7 ) IEIREDEDE ¥2,600 @ = MYaTZI7LYFISA4RKRTH ¥1,200
“Hors d’Oeuvre Variés” Chef’s Selection of Assorted Appetizers Truffle French Fries
Eav7zR—R&DBEHORIEEBRVWRIFET, / You can choose your favorite dishes from the buffet.
b AV=TFEEROAIE 2—=ILA—=7 ¥1,300
*ZDBTHLETS . HIDETOENLEADT7IV—Y D—1 ¥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
bW T —F—RELBHDRABEFEFE > fcdbEBALLY ¥1,500
* HER/INTTINTFRAVIN—=12, ¥1,500 | Fluffy and Creamy Omelette with Okukuji Eggs, Blue Cheese & Walnuts
Country-style Paté “Paté de Campagne” '
D ASEFREDAZAVIFIIVR-T ¥1,500
= VNP —FYOYIVR N7a1—L K OV ¥1,800 ! Whole Onion Gratin Soup (French Onion Soup)
Marinated Silver Salmon with Parfum de Citron
« ZOBTHEFRZISYYIV—HF—H455 ¥1,800 |
Classic Caesar Salad Prepared Tableside
P EBEBTYT—IF—XEANTFTNRINOATL—E ¥2,800 !
Creamy Burrata & Colorful Tomatoes Caprese
* VIVHEBAEYSI ROV RIN, ¥600
Cumin-scented Carrot Rapée
» EEFROEBRREZILR ¥800
House-made Pickles with Market Vegetables
Bread
w 7Ly R3BEY M (VIvk ny—ftE) PASTA 1125
3-Type Bread Set with Rillettes and Butter - BRE~N—1Y BRAEEF AE—IF—XOREALKF—5 U1 7EH50LT ¥2,400
¥1,600 Rich Carbonara:House-made Bacon, Okukuji Eggs & Smoked Cheese, Finished with Truffle
* VFUFPRFYY RYINE TLy2a b bDAYLYF ¥1,800
Sicilian-style Casarecce:Clams, Bottarga & Fresh Tomatoes
s AFXLYRNTAAYFY ¥600
Skillet Focaccia « ZADINAY ¥1,800
Today's pasta
s ZRDDIZRINY ¥600
Specialty Mini Bread » HRIYZP7 MVaT79V—-LY—R ¥2,200
Luxurious Lasagna Truffle Cream Sauce
* Y MRAKMY=TL YR ¥500
Cocotte Pastry Bread J/ \\
Dessert
Mains
- — P
959y BEED EERS I MU, TRy LEDEDE ¥900
RIESNCEREBRI VLS ZHRITOHAELEDICKDSIAXAIYTr v P,
K BEELTIYRL—X (61#) ¥1,000
FISH DISHES #msyiE Freshly Baked Madeleines / 6pieces
o ™ —_— N Y \Y7 AV
22— A—HEANTEON—=TT UL RNAY—TLyya kT RFLY ¥2,800 Do B 7 AR 1200
Herb-Grilled New Zealand Swordfish, Spicy Fresh Tomato Salsa !
Basque Cheesecake
% EERERY Y 1—LDYSY IHTTTY =R 77 Ly ¥4,500 with Maple Syrup Aroma
Sole & Mushroom Gratin “Bonne Femme” s IRATLYVERAABRT1F3IA ¥1,400
A REEEADF—T 1 A—THTT v4 200 Classic Tiramisu served with Espresso
CCiFRA - - )
Whole Fresh Fish in Nage Soup

3 7

MEAT DISHES mxim=
TA4F =91 LIF ERFAMERICT—EABELT
s BN ZEEEFF YOOV OPO—ARNNZ—IYIr—JLAX, ¥2,700 10%ZERMWcLET,
Glossy Roast Bone-in Japanese Chicken with Honey & Ginger Glaze | will have 10% as a service charge to the tax-included
price mentioned above in dinnertime.

* BHEHROIAV T V—ANIYEO ¥3,000
Duck Thigh Confit with Balsamic Sauce

» JSRAT7zYRE=7 NFZHRDIAF—I7VUvWY, 200g/¥3,500
Grass-fed Beef Hanger Steak “Steak Frites” ) % Ghe
) ) TAILOR YARD
s HEELWBBRNOO—Xs Y—RT7YIL—Ya ¥4,000 MAIN DINING

Roasted duck breast with vin rouge sauce
Instagram

s BE4 74 LRETATZIIOTAYY—=, V21TV —R ¥7,000

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

@ tailor_yard_main_dining




