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LUNCH

TSUBAKI ¥6,500 KAKITSUBATA ¥8,500
. . Amuse-bouche
Autumn Eggplant Mousse with Omi Duck Autumn Eggplant Mousse with Omi Duck
Potage cappuccino with shiitake mushrooms and mushrooms Scallops and ginkgo gruyere with
>..<I;Iease Zhﬁoie eI m?\IdeIS'h Pork and Apple Grille matsutake mushroom and potherb mustard salad
oasted Hakusai wit : Gl ,Or Blnkel Al il Potage cappuccino with shiitake mushrooms and mushrooms
- Steamed sea bream with turnip, colorful carrots, SAFlesEs Csess One mEn elh
chrysanthemum flowers and nori sauce - Roasted Hakusai with Iberian Pork and Apple Grillé
: Trufﬂ_e Duxelles Pasta : - Steamed sea bream with turnip, colorful carrots,
» Houbi Pork Bacon and Beef Filet, Tournedos +¥2,000 chrysanthemum flowers and nori sauce
Blue Cheese _SaL_Jce . - Truffle Duxelles Pasta
» Mikawa Beef Sirloin Grillé Green Pepper Sauce +¥2,500 o Menfs Pegk Basen ancl Beet Elet. Toumeses 1¥2.000
* Lobster Fricassée YAMATERAS Butter Sauce +¥3,000 Blue Cheese Sauce ' ’
- Mikawa Beef Sirloin Grillé Green Pepper Sauce +¥2,500
Dessert Plate - Lobster Fricassée YAMATERAS Butter Sauce +¥3.000
. +¥1,000
Sweets selection
Dessert Plate
Course Limitations Sweets selection +¥1,000
Matcha green tea Mont Blanc ¥500 Course Limitations
Matcha green tea Mont Blanc ¥500
A LA CARTE
APPETIZER SOUP
Autumn Eggplant Mousse with Omi Duck ¥3,200 Potage cappuccino with shiitake mushrooms ¥2,800
Seafood Salad on Wafers ¥2,800 Pumpkin Potage with Cream ¥2,200
Fresh Carpaccio of the Day ¥2,600
PASTA / PIZZA
Truffle Duxelles Fresh Pasta (Vegetarian) ¥3,800
SALAD Mr. Lori’s Bolognese ¥2,800
Trevis and Romaine Lettuce, Pancetta ¥2,500 Linguine alla Carbonara ¥3,300
Green Salad (Vegetarian) ¥2,200 Inuyama Green Tea Pasta (limited to 10 servings per day) ¥3,500
Neighbourhood Vegetables Tabbouleh (Vegan) ¥2,200 Neighbourhood Pizza ¥2 500
(Mikawa Ham,Mozzarella Cheese,Wild Rocket.Local Vegetables)
Neighbourhood Salame Piceante Pizza ¥3,300
(Salsiccia, Mozzarella Cheese,Wild Rocket.Local Vegetables)
FISH
Prefecture Ezo Abalone Steak with Verde Sauce ¥12,000
Lobster Fricassée YAMATERAS Butter Sauce ¥5,800 MEAT
Scallops and ginkgo gruyere with ¥5,500 )
Tt w2 s s sl Rarely Oku Mikawa Kuroge Wagyu "Hourai Beef Market Price
Steamed sea bream with turnip, colorful carrots, Y4600 Wagyu Beef Filet 100g with 2 Sauces ¥5,800
chrysanthemum flowers and nori sauce ' Wagyu Beef Filet and Foie Gras, Black Truffle Sauce ¥6,800
Mikawa Beef Loin Grille Green Pepper Sauce ¥6,000
Fuji's Tsutsui Farm Beef Fillet Roti ¥6,000
JAPANESE S . " ¥5,200
Matsuzaka Beef Sukiyaki Set ¥10,000 Roasted Hakusai with Iberian Pork and Apple Grillé
Tempura with Rice and Miso Soup ¥4,900 SANDWICH
Sashimi with Rice and Miso Soup ¥4,900
Moriguchi Pickles Tartar Burger ¥3,800
Ankake Yuba on Rice with Miso Soup ¥2,900
) Avu Fish Filet Burger ¥2,500
(Vegetarian,Vegan)
with Red Turnip and Benitade Sprouts
Nagoya Cochin Eggs Omelet Sandwich (Vegetarian) ¥2,100
DESSERT KIDS
Caramel semifreddo with pear and cheese ¥2,000 Kids Set ¥3,800
Grape and Tea Palette ¥2,500

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 o religious interest that you or any of your party may have. “Prices include consumption tax and senvice charge.



DINNER MENU

HOTEL

AAAAAAA
UUUUUUUUUUUUU



TAF—AZa—

LSTYITF4F—

¥12,500

FAN=T v O %R RET R4 21O SR 2

ITy 72 BATBRLALEZZ N,
SRR - PRLE - S — 3R L ) FhEh T

BROVZZE, WRLTOBRBEARA N—7 v FFRZ PN

T—TNETBRLELET,

fORHER
SHBOPSESHELE N T TVAS
Q725 —7Yh vt BHUKANY—Y—2
Rk (] =VHATF—F Tz VTV — R BOEAR
IR BE
BLoHESEF07 1 vowT 4
ME741L100g7 Y = 2HOYV—2X
74VvET74T777 BEVa7V—2R
ZJoR=JREAL Bk
FHF— b
FXYIANEITLY K HELEF—X

AL L Y — A

+¥3,000
+¥8,500

+¥3,000
+¥4,000
Market Price

REH LRIFEDOSL Y b +¥1,000
FPIhIEAZa—
GIES Z2=7
i o 25— A I ¥3,200 HH L2y Yal—ADKES—VahTF—) ¥2,800
By —7— ¥ 55 ¥2,.800 PEHLXDI ) —ARKY—V 2 ¥2.200
AHD7 L v ¥ 2Carpaccio ¥2,600
INR&Z/EY
o M) 2T7F278VDT7 Ly YaXXy  RYFYT V) ¥3.800
Y54 0= =S ADKTA—E Y3500
breAsRA ZL IR ST w sy R0 VYT =R T T ANEF—T ¥3,300
VOGRS s SR STV ¥2.200 R A 5 (1 10£H) ¥2,800
AAN=T 9 FRIVFTVET—VL (E=FY) ¥2.200 FAN—T 5 F PIZZA ¥3.300
GiENL, By Y 7, BT T, HICEEE)
AAN=T 9 FHF R €A ¥ TPIZZA ¥3,300
HFHNYvFx, Y7, HITHFR)
fariE
Kk (8] =Vl 27 —F T2V 7Y — R BOMA ¥12,000 PAIRHE
TTRAS D7 A vk HESY —— 2 ¥5,800 HOR=FREAE “BR Market Price
W& G 7Y = s KO 5 F AT ¥5,500 TG LETETL D w PU ST SN ¥6.800
RO ROELE AT TUNE BEL sy —x Y4600 HhabFa =207 ) FY—rXRy)X—Y—Z  ¥6000
BLofEIHUE 07 4 voaT 4 ¥6,000
MtE741100g27 0 2Mov—2 ¥5,800
FIEOE—Z M AXRY TREY Y TDF) ¥5,200
B ARE
MPFEO$ S BES E R ¥10,000 YRy 4w F
KIS 1T ¥4,900 SEEIEAT 7V 7 VS — A — ¥3,800
HAER ¥4.900 RPREKBEOEH Y N —F— ¥2.500
HAPTRIHER  (RTVFVT Y, E—FY) LY MERO—F VETHEEY L EY 4 v T 00
(RYFYTV)
TH¥—t FyX
FyTALEITLY K PFREF—X ¥2,000 EW & A ¥3,800
BREDELHEDRL Y b ¥2 500 A—F U FF VDR TA—VIRF/I v 7 AT 5/

HBEMDLVEBENBOLH T LV ¥ -, SWAREE, REHENE. 2 0CEFEH ELOMENH S AW T,

HEINTET.

YL FT Y TRIET2HBOBEHFCOVTOIEMIEZ ¥ v 7 BB R EE 0,

K&/ TN—2&Y /FBRHDY 5 — M r—F

L REAIE (LT B & — AR AT



DINNER

SEMI-BUFFET DINNER ¥12,500

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

Choose one fish dish, one meat dish, and one dessert from the
liston the right.

The freshly prepared dishes will be brought to your table
by our neighbourhood hosts.

FISH
Steamed sea bream with turnip, colorful carrot,

chrysanthemum flowers and nori sauce

Lobster Fricassée with YAMATERAS Butter Sauce +¥3,000
Prefecture Ezo Abalone Steak with Verde Sauce +¥8,500
MEAT
Fuji's Tsutsui Farm Beef Fillet Roti
Wagyu Beef Filet 100g with 2 Sauces +¥3,000
+¥4,000

Wagyu Beef Filet and Foie Gras, Black Truffe Sauce

Rarely Oku Mikawa Kuroge Wagyu "Hourai Beef" Market Price

DESSERT
Caramel semifreddo with pear and cheese
Grape and Tea Palette +¥1,000
A LA CARTE
APPETIZER SOUP
Autumn Eggplant Mousse with Omi Duck ¥3,200 Potage cappuccino with shiitake mushrooms ¥2,800
Seafood Salad on Wafers ¥2,600 Pumpkin Potage with Cream ¥2,200
Fresh Carpaccio of the Day ¥2,800
PASTA/ PIZZA
Truffle Duxelles Fresh Pasta (Vegetarian) ¥3,800
SALAD Mr. Lori’s Bolognese ¥2,800
Trevis and Romaine Lettuce, Pancetta ¥2500 Linguine alla Carbonara ¥3,300
Green Salad (Vegetarian) ¥2.200 Inuyama Green Tea Pasta (limited to 10 servings per day) ¥3,500
Neighbourhood Vegetables Tabbouleh (Vegan) ¥2.200 pleighbolineccliizza ¥2,500
(Mikawa Ham,Mozzarella Cheese,Wild Rocket.Local Vegetables)
Neighbourhood Salame Piceante Pizza ¥3,300
(Salsiccia, Mozzarella Cheese,Wild Rocket.Local Vegetables)
FISH
Prefecture Ezo Abalone Steak with Verde Sauce ¥12,000 MEAT
Lobster Fricassée YAMATERAS Butter Sauce ¥5,800
Scallops and ginkgo gruyere with ¥5.500 Rarely Oku Mikawa Kuroge Wagyu "Hourai Beef" Market Price
matsutake mushroom and potherb mustard salad Wagyu Beef Filet and Foie Gras, Black Truffle Sauce ¥6,800
Steamed sea bream with turnip, colorful carrots, ¥4.600 Mikawa Beef Loin Green Pepper Sauce ¥6,000
chrysanthemum flowers and nori sauce Fuji's Tsutsui Farm Beef Fillet Roti ¥6,000
Wagyu Beef Filet 100g with 2 Sauces ¥5,800
JAPANESE Roasted Hakusai with Iberian Pork and Apple Grillé ¥5,200
Matsuzaka Beef Sukiyaki Set ¥4,900
Tempura with Rice and Miso Soup ¥4,900 SANDWICH
Sashimi with Rice and Miso Soup ¥10,000 Moriguchi Pickles Tartar Burger ¥3,800
Ankake Yuba on Rice with Miso Soup ¥2.900 Ayu Fish Filet Burger ¥2,500
(Vegetarian,Vegan) with Red Turnip and Benitade Sprouts
Nagoya Cochin Eggs Omelet Sandwich (Vegetarian) ¥2,100
DESSERT KIDS
Caramel semifreddo with pear and cheese ¥2,000 Kids Set ¥3,800
Grape and Tea Palette ¥2.500 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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A LA CARTE MENU

KIDS BREAKFAST (Omelette / Doughnut / Fruits / Salad / Yogurt) ¥2,100
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 Vert §£2:200
Neighbourhood Vegetables Tabbouleh 52200
¥1,100
Seasonal Potage Soup
S | Vegetable C $1.890
easonal Vegetable Cocotte ¥2.200
Parmentier ¥2.900
Assorted Charcuterie
Egg Dish (Served with Side Dishes) ¥2300
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 vizo0  COFFEE ¥1200
English Breakfast Coffee
Earl Gray Café Latte
Irish Whiskey-Cream Cappuccino
Vital Grapefruit Decaf Coffee
Chill out with Herbs Macchiato "’"i-.\j
Green Tea Flat White o
2
Hot Chocolate
JUICE ¥900 MINERAL WATAR (750ml) ¥1200
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.



BREAKFAST MENU

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

/ Rice / Red Miso soup and Pickled Vegetables

AMERICAN
¥4,900
A selection of dishes including Egg Dish / Soup / Choucroute
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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BREAKFAST MENU ¥5,500

JAPANESE BREAKFAST
A large selection of dishes including Grilled Fish / Inuyama Yam
Tofu / Rice / Red Miso soup and Pickled Vegetables

AMERICAN
A selection of dishes including Egg Dish / Grilled Vegetable / Grilled Sausage / 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

s

2

*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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