MANHATTAN

RAINBOW BRIDGE VIEW DINING
& CHAMPAGNE BAR

Dining
Course & A la carte Menu

Dinner

Summer



Dégustation
TFXaRA¥yTav
¥ 24,000

Le Caviar
caviar and melba toast

FYE7T ANWNF—R}

La Terrine
Horse mackerel and seasonal vegetables Colorful Art Terrine

BHig L HOWEEZH UADZ A5 7V - T—h - F1Y—X

Le Parfum
Foie Gras Cailette with Truffle-Scented Consommé

T+T7T7TIhATy b M)aTIHELIT VIR

L*Ormeau
Lightly Cooked Ezo Abalone, Chef s Daily Preparation
WERTIEDIF 2, FOHDOAZ AN

Le Homard
Steamed poiret lobster, American sauce

AFFTHEFT—IVIEDRTIL TAYFr—XV—2A

Le WAGYU
Grilled AKAUSHI beef loin (From KUMAMOTO)

FEARILPERER DRSO — 2 FHIOTFRIR R

Avant Dessert
Elderflower Jelly ‘thh Melon and Champagne Granité
INVF—=T75T—=Tal Aartix NV 75T

Grand Dessert
Créme d'Anjou with seasonal fruits

JV—bFrTVa FHORFEZRAT

Mignardise

Small pastry
A X

@ L RITHEBNGENTEY £7, MR- 2R EETWEEEET,
@ BEERD D WITBHEIVRO BT LV — B ARMIHE, BATESRME. &5 WIERBEOHARH 58OV T,
WL AT TRIET SR OFEMEHZ DWW T O ZERIZA X v 7 ~Ba3hREE0,

+ All menu prices are tax included and subject to a separate service charge.

+ If you have any food allergies or intolerances, please do not hesitate to let us know.



Saveur
Y7 —
¥ 18,500

Amuse bouche
Gougeére
7T —)

La Terrine
Horse mackerel and seasonal vegetables Colorful Art Terrine

BHig L HOWEEZH UADZ A5 7V - T—h - F1Y—X

Le Parfum
Veal Sweetbreads with Truffle-Scented Consommé

J—FT74+— MJagFELZILIR

L'Ormeau
Lightly Cooked Ezo Abalone, Chef s Daily Preparation
WETIEDIF 2, FOHDOAZ AN

Le Poisson

Pan-Seared Sea Bass with Sauce Grenobloise
AAXFDORIL TNV —=TNVI)—R

Le WAGYU
Grilled AKAUSHI beef loin (From KUMAMOTO)
REAREPEMERO RO — 2 FHOBFRIRZ

Avant Dessert
Elderflower Jelly with Melon and Champagne Granité
INF—T75 =Tl Xyt o757

Grand Dessert
Créme d'Anjou with seasonal fruits

JV—hF T2 FHOREEZRZT

Mignardise

Small pastry
A XL

@ L RITHEBNGENTEY £7, MR- 2R EETWEEEET,
@ BEERD D WITBHEIVRO BT LV — B ARMIHE, BATESRME. &5 WIERBEOHARH 58OV T,
WL AT TRIET SR OFEMEHZ DWW T O ZERIZA X v 7 ~Ba3hREE0,

+ All menu prices are tax included and subject to a separate service charge.

+ If you have any food allergies or intolerances, please do not hesitate to let us know.



Manhattan
< ¥y
¥ 13,500

Amuse bouche
Gougére
7T r— )

Terrine
Horse mackerel and seasonal vegetables Colorful Art Terrine

BB HOWEZH UAD: A5 7V T—h - F1Y—X

Deuxiéme
Conger Eel Beignet with Red Wine Sauce Enriched with Eel Essence

RFOR=ZLT RYIDIFAZMATZHRTIA VI —R

Le Poisson

Pan-Seared Sea Bass with Sauce Grenobloise
ARXXDERIVL TNV =TV —A

Viande
Grilled angus beef loin Lehors Sauce

Kimshgk 7oA Ao —Z2AOFZY T LE—ILY—R

Avant Dessert
Elderflower Jelly with Melon and Champagne Granité
INF—T75 =Tl Xyt o757

Grand Dessert
Créme d'Anjou with seasonal fruits

JV—hFrTa FHORFEZRRAT

Mignardise

Small pastry
7 XV

@ L RITHEBNGENTEY £7, MR- 2R EETWEEEET,
@ BEERD D WITBHEIVRO BT LV — B ARMIHE, BATESRME. &5 WIERBEOHARH 58OV T,
WL AT TRIET SR OFEMEHZ DWW T O ZERIZA X v 7 ~Ba3hREE0,

+ All menu prices are tax included and subject to a separate service charge.

+ If you have any food allergies or intolerances, please do not hesitate to let us know.



Libérté
U 22
¥10,500

Amuse bouche
Gougeére
7T —)

Terrine
Horse mackerel and seasonal vegetables Colorful Art Terrine

BB HOWEZH UAD: A5 7V T—h - F1Y—X

Deuxiéme
Green pea potage, squid fricassee

TAIIVT—X AYIADT 2L EENL

Le Poisson

Pan-Seared Sea Bass with Sauce Grenobloise
ARXXDERIVL TNV =TV —A

Viande
Grilled angus beef loin Lehors Sauce
KEBFE 7oHF AR —2ADF )T LE—LY—2R

Grand Dessert

Elderflower Jelly with Melon and Champagne Granité
JV—ALF T2 FHROREELRZT

Mignardise

Small pastry
7 X U

@ L RITHEBNGENTEY £7, MR- 2R EETWEEEET,
@ BEERD D WITBHEIVRO BT LV — B ARMIHE, BATESRME. &5 WIERBEOHARH 58OV T,
WL AT TRIET SR OFEMEHZ DWW T O ZERIZA X v 7 ~Ba3hREE0,

+ All menu prices are tax included and subject to a separate service charge.

+ If you have any food allergies or intolerances, please do not hesitate to let us know.



Hudson
Ly 22 N V4
¥9,000

Amuse bouche
Gougére
7T r— )

Terrine
Horse mackerel and seasonal vegetables Colorful Art Terrine

BB WO EZHUADE: HS TNV - T—h - FY—X

Le Poisson

Pan-Seared Sea Bass with Sauce Grenobloise
AAXFORIL TNV —=TIVI)—R

Viande
Grilled angus beef loin Lehors Sauce
KR 7Ty AARAFe—Z2ADF YT LER—LVY—2R

Grand Dessert

Elderflower Jelly with Melon and Champagne Granité
JV—LFrTa FRHORIEZRZT

Mignardise

Small pastry
7 X b

@ L RITHEBNGENTEY £7, MR- 2R EETWEEEET,
@ BEERD D WITBHEIVRO BT LV — B ARMIHE, BATESRME. &5 WIERBEOHARH 58OV T,
WL AT TRIET SR OFEMEHZ DWW T O ZERIZA X v 7 ~Ba3hREE0,

+ All menu prices are tax included and subject to a separate service charge.

+ If you have any food allergies or intolerances, please do not hesitate to let us know.



Le Plat Principal

AL VT4 YT

Poisson

RKHOM — F < — Vi Lobster
+¥ 3,500

Viande

Le Boeuf ~7 v Ao — X~
Grilled angus beef loin

Le WAGYU ~[MgEDH»ta— A~
Grilled AKAUSHI beef loin
+¥ 3,000

Le Filet ~BEMFE 71 L~
Grilled Japanese beef tenderloin

+¥4,000

@ X RIXHEMP T ENTEY £9, Ml — e Xk 2z RS
H W EEET,

@ BEERDDWITBEIVROEYT LV — BYMAIE, &
TGS, HDHVIXRBE EOBHERH 58I ONT, HLR
7 U TRMET ZEBEOFMEHZ DWW TO ZERIFA X v 7~
B,

+ All menu prices are tax included and subject to a separate
service charge.

+ If you have any food allergies or intolerances, please do not
hesitate to let us know.




A la carte

LES ENTREES< 1 3 >

Fresh Lettuce salad, Anchovy sauce
ATAT LWL E ZADOYFY “7ryagx—F ¥1,500

Today's Carpaccio
fEfa DA NIy F 3 ¥ 2,000

Seasonal Terrine
~HFGTIN-T— Db T —=X~FDEWN

¥2,000
Caviar Platter
BEHROF YT FL—Fh (18 g) ¥ 9,600
Seasonal delicacy, Chef's special soup
Bo—lll KHORX—7F ¥1,500

Seasonal dericacy, Truffle flavor
Bl M) 270%D Half ¥2,000 / 1 plate ¥4,000

GOUTER< AF v 7 - fr>

Mix Nuts

IV IZRAFuY ¥800
French Fries French salt ¥ 1,000 / Truffle ¥1,200
TJLVyFT54 A2 2YANVEYS

Sausage plate
V—t—Vk) bt ¥ 2,500

Assorted Cold Meat Platter
G—u v pEENLEYF IS L — | ¥ 2,500

@ L RITHBERBNZTENTEY £9, ik —E2EZMEIETWEEET,
@ BENDDWVITRENROEY T LILF— BYARINIE, BATESRME. &5 WIERAEOBEND 58Iz O
T, YHLA MU TRETIBEOFEMEHIOWTO ZERIZA Z v 7 ~BaRl 2 a0,

+ All menu prices are tax included and subject to a separate service charge.

+ If you have any food allergies or intolerances, please do not hesitate to let us know.



LES POISSONS <f##-3i>

Fish of th“e Day, (;‘hef s special
Hico WaEvw  ZFoOHOf YAE¥L—Yav

1or 2 plate ¥4,000
Half plate  ¥2,000

Lobster of The Day, Chef's special
F=—ilEE FHRoOTLVY

1or2 plate ¥9,800
Half plate  ¥5,000

LES VIANDES <Z“-H# 3>

Grilled WAGYU tenderloin
BEMFDO7 1L

(90 g) ¥10,000
(180 g¢) ¥19,000

Grilled AKAUSHI beef loin
PR D HHFoa— 2

(90g)  ¥7,000
(180 g) ¥13,000

Grilled angus beef loin
T YA A e — R

(90 g)  ¥4,000
(180 g)  ¥7,000

LES DESSERT ET LES FROMAGES <7F¥—1} - F—X>

Dessert(z#— )

Chef s Seasonal dessert & ice cream
EiDT S5 vFEe—

Chef s Seasonal Petit Dessert
RKHOTF 4 FH¥F— |

Fromage(5—X)

Assorted Cheese Platter
F—ZXDL T g v

¥2,400

¥1,200

¥ 2,600

@ L RITHBERBNZTENTEY £9, ik —E2EZMEIETWEEET,

@ BEMD D WVIIBENROEY T L X — BN, BARSRME. &2 WIETRBLEOHEBRH 5 BMITOWN
T, YHLA T UTRETIEREOFEMEHCOWTO ZERIZAZ v 7~ EaV,

+ All menu prices are tax included and subject to a separate service charge.

+ If you have any food allergies or intolerances, please do not hesitate to let us know.



