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A LA CARTE

EIEZ Appetizers

£ BXE XER 71 v T HRR

Garden Vegetables with Dip ¥ 1,400
Chicken Liver Rillettes ¥ 1,500
/mE?*E&éﬁ /\—‘ ‘\"7] '7@‘/—7(

Warm Vegetables with Bagna Cauda Sauce ¥ 1,500
EETZXAIIONZ—ES

Escargots with Garlic Herb Butter ¥ 1,600
INTR-AVN—Z=2

Paté de Campagne ¥1,900
BEEKR/FDAAINTF>Ta

Shrimp and Mushrooms in Garlic Oil ¥ 1,900
F—AEEEDLEDLE

Assorted Cheese Selection ¥ 2,400
F—RTILEDEHYE

Assorted Hors d’Oeuvres Platter ¥ 2,700
AKADT 7T SHEIE

Chef’s Foie Gras Specialty ¥ 3,000
2= Soups

SEHDU)—LRA—T

Seasonal Cream Soup ¥ 1,000
HEHFR—

Garden Vegetables with Dip ¥ 1,000
BHMEXNNDISLF vy IH4—

Aichi Clam Chowder ¥ 1,200
E—>3>vYX

Beef Consommé ¥ 1,300
AP EHE Seafood
AHO= B E X ARHE

Fresh Fish from Mikawa Bay ¥ 3,400
FEBEII EHHRRZ

Grilled Scampi with Seasonal Vegetables ¥ 5,500

RAIREE Mear

WRBOEFE/N MBS
Herb-Crusted Kinsou Chicken

BHAR—050)L
Grilled Aichi Pork

BHNFERORT AV EIAH
Aichi Beef Cheek Braised in Red Wine

Lo R
Toyohashi Duck Confit

¥ 2,100

¥ 2,400

¥ 3,900

¥ 4,400

)N W e T4 R JNAA

Risotto, Rice & Pasta

TI—F =DV b+

Blue Cheese Risotto ¥ 2,200
BOEYISVEZT JroT IV —2R

Seafood Saffron Pilaf with Vin Blanc Sauce ¥ 2,200
INZAA RAAR—L

Pescatore Pasta ¥ 2,200
VA ﬁ ~ Desserts
=MEBEDVILRET7=Z TR

Sanshu Plum Wine Sorbet with

Vanilla Ice Cream ¥ 900
ARDFH— R

Today’s Dessert ¥ 1,100
gL—LTVal PARIIV—=LKZ

Creme Brillée with Ice Cream ¥ 1,100



mmumm\!nw“m

LUNCH HALF BUFFET

X=TFZTAF)av
Tavola di Chiryu

¥ 5,400

F—RTILN— TS EN—
Appetizer Bar Salad Bar

BARASEIIVORE—Va T—0FLZRAT

Nishio Carrot and Cumin Potage with Savory Cake

ARYOLET7>YDAREOHIGTILT |SERREL ST EEMFD/INRA |
FREAYF—ZDOFRAHLD—@ | ZAMRE T VILEHEFRDSZ by LR |
ZEEXERCARE #FXOIFaN
Choice of One Dish: Vongole Bianco with Shiso Salsa Verde |
Pasta with Gamagori Whitebait and Grilled Eggplant | Beef and Zucchini Stew |

Grilled Mikawa Kinshou Chicken with Local Vegetable Ratatouille |
Fresh Fish from Mikawa Bay and Scallops with Local Vegetable Etuvée

FTH—=rJwvTx R1U>OIN—
Dessert Buffet Drink Bar

HEMARRRICEOXZ2—FEEFD

Menu subject to change depending on ingredient availability.



DINNER COURSE

RRBZTa-Fay (A/R)
Posta di Chiryu (Meat / Fish)

¥ 4,600

F—R7J)LIN— Appetizer

WREOAZ> 70— £AVDOYIH
Kinsou Chicken Galantine with Celery Salad

22— Soup
EmABY)—LZ—T

Creamy Hekinan Carrot Soup

XA VEHE Main course

HEES=ZAR—0 7« LRBEEBEEZOTr ERDTZY/
BOEXEBEZXL FBBELN-TOV—X

Low-Temperature Sous Vide Mikawa Pork Tenderloin with Citrus Aroma and Onion Flan /

Seafood Steamed with Premium Ginjo Sake, Aonori and Herb Sauce

AEHOTH—hK INoe NEZ— AU=TFHA)L d—b— /I
Today’s Dessert Bread, Butter & Olive Oil Coffee / Tea

HEBMAFRRICEOXZ2—EBEFD

Menu subject to change depending on ingredient availability.



DINNER COURSE

1T714%L—)L
Itinéraire

¥ 5,500

F—R 7L Appetizer

FHROT) - FREBEDRS T T SHRZ
Colorful Vegetable Terrine with Poached Red Prawns and Salad

XA V#HE (1) Main course (Fish)
—AESHAYBHEDF—>a

Fresh Mikawa Fish and Clams in Nage Broth

XA I () Main course (Meat)

BIROT 1 HIBFRDOTVILRZ
Roasted Duck with Grilled Local Vegetables

FEOFH— R Ng— FU=THAI A—E— /AR

Today’s Dessert Bread, Butter & Olive Oil Coffee / Tea

HEMAFRRICEOXZ2—FEEFD
Menu subject to change depending on ingredient availability.



DINNER COURSE

T4T LR =R
Via 39

¥ 7,300

F—R7J)L Appetizer

SOAEHBDOT )R AR SOYIHAESANSAADT TR
Marinated Mikawa Fish with Mesclun Salad and Ratatouille Glass

22— Soup
EHEF oA —
Clam Chowder
XA VFIFE (f2) Main course (Fish)
RIS LI LM RDELNEZ—Y—X
Steamed Sea Bass with Walnut and Tomato Brown Butter Sauce
XA > FHB (W) Main course (Meat)

FEADKRTA VERAA NTHRBEZIRTNT T2
Red Wine Braised Beef Cheek with Hatcho Miso Potato Gratin

NT1 o IRETH—~ N NR— FU=THA)L d—b—/#I%
Pastry Chef’s Special Dessert Bread, Butter & Olive Oil Coffee / Tea

HEBMAFRRICEOXZ2—EBFD

Menu subject to change depending on ingredient availability.
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DINNER COURSE

V=S T1ZH7
Luna di Mikawa

¥ 9,200

73 a2—X Amuse

WOEWY T — BREDT Ty bEYRAILR=2
Lightly Sautéed Octopus with Myoga Ravigote and Mascarpone

FA—K 7L Appetizer

FHFROT) X FREBEORS Y IHHRZ
Colorful Vegetable Terrine with Poached Red Prawns and Salad

X—7 Soup

bR EFEMDARI—T

Salmorejo soup with a hint of watermelon

XA >V FHE (1) Main course (Fish)

BIVIHBFEFEFDY—RT
Grilled Spanish Mackerel with Manganji Chili Sauce
XA > ¥BE (A) Main course (Meat)

FROT VL ZAKEBRERT A >V —R
Grilled Beef with Mikawa Mirin Lees and Red Wine Sauce

NT« S TRETH— Noe NZ— FU=TFHAIL J—b—/HI&
Pastry Chef’s Special Dessert Bread, Butter & Olive Oil Coffee / Tea

HEBMAFRRICEOXZ2—EBFD

Menu subject to change depending on ingredient availability.



DRINKS

VTR Soft Drinks

/7 =X > House Pour

FL>oPa—-X

JSRRTAY

Red Wine ¥ 1,600

T2 874>

White Wine ¥ 1,600

TSR ZAN—o)T0014> B

Sparkling Wine (White) ¥ 1900

1> Wine

Orange Juice ¥ 800
TYvITNTa—R
Apple Juice ¥ 800
d—7>

Cola ¥ 800
oIy —I-)

Ginger Ale ¥ 800
AIVERT =5 —

Calpis Water ¥ 800
HIVERY—4

Calpis Soda ¥ 900
RS IR AR ERIK

Okuaizu Kanayama Natural Sparkling Water (330 M)~ ¥1,000
HFH AT 21— (BHHEEE)

Gamagori Mandarin Orange Juice ¥ 1,200
YoRLI) =/ (RAFEBIRIIN T+ —2—)
S.Pellegrino Natural Sparkling Mineral Water (750 Ml) ¥ 1,500
RSV (BRBE=HE)

Grape Juice (Kota, Aichi) (180 M|) ¥ 1,600

N7 -

J 2=

Non-Alcoholic Drinks
FHTHER/>7ILO-IL

Plum-Style Non-Alcoholic Drink ¥ 800
JYFZII=ILE=IL (FPHERZAEO)

Asahi Dry Zero (334 M) ¥ 900
AN=V2J714> B

Non-Alcoholic Sparkling Wine (White) ¥ 1,000
AN=00>J04> O€

Non-Alcoholic Sparkling Wine (Rosé) ¥1,000
JISRFTA Y (XILOFE)

Non-Alcoholic Red Wine (Merlot) ¥ 1,000
JIABTA Y (vl E2R7E)

Non-Alcoholic White Wine (Chardonnay) ¥ 1,000
FZTHER/ >7ILO—ILY—4E

Plum-Style Non-Alcoholic Soda ¥ 1,000

RIAJ Y e Ta2ayR IvILRR
Mapu Cabernet Sauvignon

Carmenere (750 Ml) ¥ 5,500
RIAJ Y e Ta2ayRESJT-)L

Mapu Sauvignon Blanc

Chardonnay (750 Ml) ¥ 5,500

HIEE T 1Y Local Wine

C==1—155) Rowik e 3k %
AR —T4=3Y
Hiraiwa Farm Sakazaki Wine
Cabernet Sauvignon (750 Ml) ¥ 8,000

(FEER] HAtFxDr> 33>
“Hiraiwa Farm

Sakazaki Wine Semillon” (750 M) ¥ 8,000

BT T R
Denki Bran & Mirin

BRIV
Denki Bran

BHE=NIREH

Organic Sanshu Mirin

¥ 900

¥ 900



7177 )L Cocktails

——)L Beer

Ty —%—T)L

Fuzzy Navel ¥ 1,400
LT—IN>F

Reggae Punch ¥ 1,400
HIRALUD

Cassis Orange ¥ 1,400
AR —&

Cassis Soda ¥ 1,400
HhRo—Ov

Cassis Oolong ¥ 1,400
ANIAFLOD

Campari Orange ¥ 1,400
yADZAUNESE S

Campari Soda ¥ 1,400
o A% — Whisky

TJLYTSk TILARZUR

Glen Grant Arboralis ¥ 1,000
LY=L FUTFHILI0E

Glenmorangie Original 10 Years ¥ 1,00
BHNISTRI4RF—F3AX

Aichi Craft Whisky Kiyosu ¥1,200
NTIRA V125

Ballantine’s 12 Years ¥ 1,600
S—INZAY—=HIL12%F

Chivas Regal 12 Years ¥ 1,600
e gLURY RN24E

The Glenlivet 12 Years ¥ 1,600
) —51%

Suntory Chita ¥ 1,600
F—ILRN—126F

Old Parr 12 Years ¥1,700

HRE—IL UMR) 7HER—N—FZ0
Asahi Super Dry Bottled Beer (334ml)

E—IL UR) 7 ERE
Asahi Black Draft Bottled Beer (334ml)

HE—IL CMR) FU>SH—
Kirin Lager Bottled Beer (334ml)

YE=IL (PHER—N—FZ)
Draft Beer — Asahi Super Dry (334ml)

¥ 950

¥ 950

¥ 950

¥ 1,000



=1

Miyazakt Garden Tea Selection

TA—AN— LT3

Tea Star Selection

BEHIFSUHF

Nukata Hojicha ¥ 880
FHENE (BE)

Nukata Sencha ¥ 880
=ZAIORIE

Mikawa Black Tea ¥ 880
TA—RTIIIRAZa—
Tea Pairing Menu ¥ 1,500

N —

O =TI T —
Ronnefeldt Tea Selection

ATV B=T) Y

Spring Darjeeling ¥1,000
A=)y H—d—JLK

Darjeeling Summer Gold ¥ 1,000
7L N

Assam Bari ¥ 1,000
A2 )yia Ty I7—Rbk

English Breakfast ¥ 1,000
JU=rRZI> OV Fv

Green Dragon Lung Ching ¥ 1,000
RA—kAR1) =X

Sweet Berries ¥ 1,000
T=ILILA

Earl Grey ¥ 1,000
TILTVERD

Morgentau ¥ 1,000
PyRIvd-ILR
Jasmine Gold ¥ 1,000
D)—LALUD

Cream Orange ¥ 1,000
k| 2 4

Wellness ¥ 1,000
IN—TFT4—HEI-I

Fruity Camomile ¥ 1,000
DILyo>TdIvk

Refreshing Mint ¥ 1,000
T=ANTI—R N—T&IVTv—

Ayurveda Herbs & Ginger ¥1,000

TS =TTy

Tea Star Golden Assam ¥ 1,300
TSH—=JN R TRA L

Tea Star Darjeeling Spring Time ¥ 1,300
TSSOy oA )yoaTa—

Tea Star Classic English Tea ¥ 1,300
TSTaTIATXISTUT

Tea Star Jewel of Nuwara Eliya ¥ 1,300
TS RE—YRF v 1+

Tea Star Smoked China ¥ 1,300
TSRTIL>TayRT7—=ILT LA

Tea Star Splendid Earl Grey ¥ 1,300
TS 4= 43—

Tea Star Darjeeling Summer ¥ 1,300
TS ¥ XZVIN—=I)L

Tea Star Jasmine Pearl ¥ 1,300



