DINNER menu

COLD STARTERS #f\aix

Y BMICEENZETENS | TA—RTIT7 ) LiEIREDEDE ¥2,600 " ZOBTREFZI IOV IV —FH ¥1,800
“Hors d'Oeuvre Variés” Chef’s Selection of Assorted Appetizers Classic Caesar Salad Prepared Tableside
B2y 7 zR—REDBFHORIBZ BEVPWZIFET, / You can choose your favorite dishes from the buffet.
" EBEBTYIT—IF—ZXENFTIRIMDATL—E ¥2,800
Y ZDIZTHE LTS HIDETOENLERDZIL—Y D—11 ¥1,500 Creamy Burrata & Colorful Tomatoes Caprese
Freshly sliced prosciutto prepared on the spot, served with seasonal fruits ~ Large (1.5x) :¥2,400
s VIVHEBASYIY ROV RIN, ¥600
* HER/INTTINTFRAVIN—=2, ¥1,500 Cumin-scented Carrot Rapée
Country-style Paté “Paté de Campagne”
* EEFROBREEVILA ¥800
s VIIN=HB—FrOIIR NKT7a1—L K YOV ¥1,800 House-made Pickles with Market Vegetables
Marinated Silver Salmon with Parfum de Citron
WARM STARTERS Ehwais
* MJaT7I7LYFI7534C4RKRFTH ¥1,200 Y TW—F—XEL BHDRABEF2E> b eBALLY ¥1,500
Truffle French Fries Fluffy and Creamy Omelette with Okukuji Eggs, Blue Cheese & Walnuts
= AV —THREDHIE1—-ILR—=T ¥1,300 " ASEFREFDAZAVISIVR—-T ¥1,500
Garbure Soup made with Olive-Fed Duroc Pork Whole Onion Gratin Soup (French Onion Soup)
Bread
BEETOBED L EBITELE BRI, PASTA /=%
Enjoy the aroma of freshly baked bread, served warm.
- BRBA—1Y BABEF RE—F—XOREALKF—5 U2 7ERSLT ¥2,400

Rich Carbonara:House-made Bacon, Okukuji Eggs & Smoked Cheese, Finished with Truffle

T TLYyR3BEYDM (Wzyvk ny—f=) ¥1,600

s 3 1)57 FH1 Y 'l w3 w
3-Type Bread Set with Rillettes and Butter PFIUFPR Y RYyIILA ILy2abIbOAYLYF ¥1,800

Sicilian-style Casarecce:Clams, Bottarga & Fresh Tomatoes
s AFXLYRNTAAYFY ¥600 THF 4 —=

Skillet Focaccia

PYXRUFvy—7F MU27Z85ULT ¥2,000
Bucatini Amatriciana with Shaved Truffle
s ZRDPODEZZRIY ¥600

n SH = S — 1 1] — \ )y
Specialty Mini Bread BRSY=Z7 NV21279U—-LY—2R ¥2,200

Luxurious Lasagna Truffle Cream Sauce

* Y MRAKMY=TLYER ¥500
Cocotte Pastry Bread
"""""""""""""""""""""""""""""""""" - \
Dessert
Mains
IOy IIBERDZENRS IO Y MRIE,
BRESNIEREBRIUVIZHRITORAEESICKDSIAI VYT v, s PARVY—LBEDEDE ¥900
Assorted lce Creams
FISH DISHES #mnkiE YBERTIRL—X (6f8) ¥1,000
Freshly Baked Madeleines / 6pieces
" Za—IA—VEANIXON=TITVIL ANRA2=TLv2a kI MTILY ¥2,800
Herb-Grilled New York Swordfish, Spicy Fresh Tomato Salsa = X=7)>o0y 7ORKLH W
TR F—ZXT7—*, ¥1,200
KW EBFEBEYYYaA—LDTFIEIT ) —ILIRY T 7 L ¥4,500 Basque Cheesecake
Sole & Mushroom Gratin “Bonne Femme” with Maple Syrup Aroma
WASEHRDF -T2 A-THIT ¥4,400 * IRATLYVERAFBT1T3R ¥1,400
Whole Fresh Fish in Nage Soup Classic Tiramisu served with Espresso
N\ 7

MEAT DISHES mgiE
F4F—5 1 LR LEBRABRICY—ERBELT

» B EEEFFYOOPOPO—AMNNZ—IVIv—ILAZX] ¥2,700 10%ZREBWLET,

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.

wHRBHADIAY T4 YV—ZANIHET ¥3,000

Duck Thigh Confit with Balsamic Sauce
» JSRAT7zYRE=T7 NFZHADRATF—I7V vV, 200g/¥3,500

Grass-fed Beef Hanger Steak “Steak Frites” ) % Ghe

) ) TAILORYARD

» FIFLWEBRARAOO—XAS Y—RXJ72YIl—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




