BREAKFAST MENU

JAPANESE BREAKFAST ¥4,900
A large selection of dishes including Grilled Fish / Inuyama Yam

Tofu / Rice / Red Miso soup and Pickled Vegetables

AMERICAN BREAKFAST
A selection of dishes including Egg Dish / Hashed Browns / Grilled Tomato ¥4.900
Grilled Vegetable / Grilled Sausage / Neighbourhood (Houbiton) Bacon

You can choose from the following egg dishes, and freely pick other items from the buffet.
EGG DISHES:

Fried Eggs / Poached Eggs / Boiled Eggs / Egg Benedict / Scrambled Eggs

Omlette (Ingredients: Ham / Cheese / Mushroom / Tomato / Spinach / Onion

TEA

English Breakfast/ Earl Gray / Irish Whiskey-Cream / Vital Grapefruit / Chill out with Herbs / Green Tea

COFFEE

Coffee / Café Latte / Cappuccino / Decaf Coffee / Macchiato / Flat White / Hot Chocolate

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.
*Prices include consumption tax and service charge.
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A LA CARTE MENU

KIDS BREAKFAST (Omelette / Doughnut / Fruits / Salad / Yogurt) ¥2100
Yogurt (Natural or Low fat) Plain / Fruit Compote (Strawberry / Blueberry ¥500
Cereals (Cornflakes / Whole Grain / Chocolate Crispies / Bircher Muesli) ¥500
Cold Cuts (Smoked Salmon / Jamon Serrano) ¥1,900
Salad Verte ¥2,200
Neighbourhood Vegetables Tabbouleh ¥2,200
Seasonal Potage Soup ¥1,100
Seasonal Vegetable Cocotte ¥1,800
Parmentier ¥2200
Assorted Charcuterie ¥2,900
Egg Dish (Served with Side Dishes) ¥2.300
Fried Eggs / Boiled Eggs / Scrambled Eggs / Egg Benedict +¥200
Omelette (Ingredients: Ham / Cheese / Mushroom / Tomato / Spinach / Onion)
BREAD RICE / NOODLES

Croissant ¥1,100 KINUAKARI Udon ¥2,100

Chausson aux pommes ¥1,300 Tempura on Rice ¥2,800

Gontran Cherrier Bakery Set ¥2,200
TOAST FRUITS

Chausson aux pommes ¥1,300 Strawberries ¥1,200

Anko and Butter Croissant ¥1,500 Orange ¥800

Banana ¥800

DRINK MENU
TEA ¥1,200 COFFEE ¥1,200

English Breakfast Coffee

Earl Gray Café Latte

Irish Whiskey-Cream Cappuccino

Vital Grapefruit Decaf Coffee

Chill out with Herbs Macchiato

Green Tea Flat White

Hot Chocolate

JUICE ¥900 MINERAL WATER (750mI) ¥1,200

Orange Acqua Panna

Grapefruit S.Pellegrino

Apple

Vegetables Smoothie

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.

*Prices include consumption tax and service charge.
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LUNCH

TSU.BAKl o ) ) ¥6,500 KAKITSUBATA ¥8.500
Aichi-pref.Onion in Season Bavarois, Fava Beans Coulis A bouch
Alps Salmon Cofnit and Sprout Salad lrr11{se— OUC_ = . . .
Potato and White Asparagus Potage Aichi-pref.Onion in Season Bavorois, Fava Beans Coulis Alps Salmon
XPlease choose one main dish. ConitatiglSgioniSald o . ) .
o T Brralles Fedh P Kuwana Cl.am and Parmigiano Risotto, Zabaglione Gratin
_— ) ) Potato White Asparagus Potage
« Aichi-pref.Black Sea Bream Printaniere o
. ¥ Please choose one main dish.
« Mikawa Pork Belly Porchetta and Salsa Verde o Tl Duales Fesh Pasia
« Houbi Pork Bacon and Beef Filet Tournedos Blue +¥2,000 . . .
Cheese Sauce « Aichi-pref.Black Sea Bream Printaniere
« Chita Beef Grille with Green Pepper Sauce +¥2,000 » Mikawa Pork Belly Porchetta and Salsa Verde
« Lobster Fricassée with YAMATERAS Butter Sauce +¥2,500 + Houbi Pork Bacon and Beef Filet Tournedos +¥2 000
. Blue Cheese Sauce ’
o S Selleeion « Chita Beef Grille with Green Pepper Sauce +¥2.000
« Lobster Fricassée with YAMATERAS Butter Sauce +¥2500
» Sweets Selection
A LA CARTE
APPETIZER soup
Aichi-pref. Onion in Season Bavarois, Fava Beans ¥3,200 Potato and White Asparagus Potage ¥2,800
Coulis Alps Salmon Confit and Sprout Salad
Seafood Salad on Wafers ¥2.800 Soy Milk Cauliflower and Tofu Skin Soup ¥2,300
Fresh Carpaccio of the Day ¥2,600
SALAD PASTA / PIZZA
Endive and Romaine Lettuce, Pancetta ¥2,500 Truffle Duxelles Fresh Pasta (Vegetarian) ¥3,800
Green Salad (Vegetarian) ¥2,200 Inuyama Green Tea Pasta (limited to 10 servings per day) ¥2,.800
Neighbourhood Vegetables Tabbouleh (Vegan) ¥2,200 Linguine alla Carbonara ¥3,300
Mr. Lori’s Bolognese ¥3,500
Neighbourhood Pizza ¥2,500
(Mikawa Ham, Mozzarella Cheese, Wild Rocket,
LocalVegetables)
FISH MEAT
Golden Threadfin Bream and Pen Shell, ¥4,600 Wagyu Beef Filet and Foie Gras, Black Truffle Sauce ¥6,800
Mushroom and Leeks Nage
Lobster Fricassée YAMATERAS Butter Sauce ¥5,200 Mikawa Pork Belly Porchetta and Salsa Verde ¥4,500
Prefecture Ezo Abalone Steak with Verde Sauce ¥12,000 Roasted Chita Begf with Shiitake Mushroom ¥6,000
Kuwana Calm and Parmigiano Risotto, ¥3,200 Flavoured Bearnaise Sause
Zabaglione Gratin Chita Beef Grille with Green Pepper Sauce ¥5,800
Wagyu Beef Filet 100g with 2 Sauces ¥5,800
JAPANESE SANDWICH
Tempura with Rice and Miso Soup ¥4.900 Moriguchi Pickles Tartar Burger ¥3,800
Sashimi with Rice and Miso Soup ¥4,900 Ayu Fish Filet Burger ¥2500
ith Red Turni d Benitad t
Matsuzaka Beef Sukiyaki Set ¥10,000 with Red Tumip and Benitade Sprouts
Nagoya Cochin Eggs Omelet Sandwich (Vegetarian) ¥2,100
Ankake Yuba on Rice with Miso Soup (Vegetarian,Vegan) ¥2,900
DESSERT KIDS
Citrus Fruit flavored Warabi Mochi ¥2,000 Kids Set ¥3,800

with White Bean Jam Mousse

Cochin Popcorn Chicken, Mixed Salad
Rice balls with Shrimp Tempura, Fruits, Seasonal Shortcake

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have. *Prices include consumption tax and service charge.
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DINNER

SEMI-BUFFET DINNER ¥12,500

Enjoy a semi-buffet style menu of 13 different
dishes, all prepared with a variety of Neighborhood

FISH
Golden Threadfin Bream and Pen Shell,Mushroom and Leeks Nage

ingredients. Lobster Fricassée with YAMATERAS Butter Sauce +¥3,000
Prefecture Ezo Abal teak with Ve +¥8,500

Choose one fish dish, one meat dish, and one dessert refecture Ezo Abalone Steak with Verde Sauce

from the list on the right. MEAT

The freshly prepared dishes will be brought to your Deer Loin with Beets and Celeriac Puree Sauce Poivrade

table by our neighbourhood hosts. Wagyu Beef Filet 100g with 2 Sauces +¥2,900
Wagyu Beef Filet and Foie Gras, Black Truffe Sauce +¥3,900
DESSERT

Praline Mousse with Strawberries and Pistachio

A LA CARTE
APPETIZER soup
Seasonal Aichi-Pref.Onion bavarois, Fava Beans ¥3,200 Potato and White Asparagus Potage ¥2,800
Coulis Alps Salmon Confit and Sprout Salad
Seafood Salad on Wafers ¥2.800
Fresh Carpaccio of the Day ¥2,600
SALAD PASTA / PIZZA
Endive and Romaine Lettuce, Pancetta ¥2,500 Truffle Duxelles Fresh Pasta (Vegetarian) ¥3,800
Green Salad (Vegetarian) ¥2,200 Inuyama Green Tea Pasta (limited to 10 servings per day) ¥2,.800
Neighbourhood Vegetables Tabbouleh (Vegan) ¥2,200 Linguine alla Carbonara ¥3,300
Mr. Lori’s Bolognese ¥3,500
Neighbourhood Pizza ¥2,500
(Mikawa Ham, Mozzarella Cheese, Wild Rocket,
LocalVegetables)
FISH MEAT
Golden Threadfin Bream and Pen Shell, ¥4,600 Wagyu Beef Filet and Foie Gras, Black Truffle Sauce ¥6,800
Mushroom and Leeks Nage
Lobster Fricassée YAMATERAS Butter Sauce ¥5,200 Mikawa Pork Belly Porchetta and Salsa Verde ¥4,500
Prefecture Ezo Abalone Steak with Verde Sauce ¥12,000 Roasted Chita Begf with Shiitake Mushroom ¥6,000
Kuwana Clam and Parmigiano Risotto,Zabaglione Gratin ~ ¥3,200 Flayoured Bea.rna|s.e SISO
Chita Beef Grille with Green Pepper Sauce ¥5,800
Wagyu Beef Filet 100g with 2 Sauces ¥5,800
JAPANESE SANDWICH
Tempura with Rice and Miso Soup ¥4.900 Moriguchi Pickles Tartar Burger ¥3,800
Sashimi with Rice and Miso Soup ¥4,900 Ayu Fish Filet Burger ¥2 500
s e st Sk S V10,000 with Red Turnip and Benitade Sprouts
Nagoya Cochin Eggs Omelet Sandwich (Vegetarian) ¥2100
Ankake Yuba on Rice with Miso Soup (Vegetarian,Vegan) ¥2,900
DESSERT KIDS
Citrus Fruit flavored Warabi Mochi ¥2,000 Kids Set ¥3.800

welin tiniis Sean Joam Mousse Cochin Popcorn Chicken, Mixed Salad

Rice balls with Shrimp Tempura, Fruits, Seasonal Shortcake

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have. *Prices include consumption tax and service charge.
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