food a la carte (18:00 ~ 1..0.25:00)
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Miyazaki Caviar (129 10,000 yen
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Amuse Plate 1,500 yen
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Homemade Raisin Butter 1,500 yen
HREL —X vk —
Zeppolini with Suruga Bay Shirasu 1,800 yen
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18-month aged Jamoén Serrano 2,000 yen
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Three Kinds of Cheese 3,000 yen
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15-Vegetable Green Salad with Champagne Dressing 2,200 yen
ISHORY ATV Y = HF X~ X Py vy~

Fruit Tomato Caprese 2,200 yen
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Bagna Cauda 2,200 yen
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Sea Bream Tartar with Champagne Bubbles 2,500 yen
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'Ashigara' Roast Beef 2,700 yen
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French Fries Please choose from Truffle or Original Spice
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Fried Chicken with Juniper Berry Flavor
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Plain & Japanese Pepper Flavored Sausages
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Beignet of Fresh Fish with Pear and Autumn Vegetables

fEfioR=x KXo I a v

Fresh Grilled Fish and Ginger-scented Linguine
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Vegetable Pomodoro Linguine
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bar hotel Original Beef Curry
BHE N—FFAF ) S F A —T H L —
Fujisan Salmon Paillasson with Sesame Flavored Balsamic Sauce
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Roasted Duck with Café de Paris
JbiffEE B oa — X A7 Fo%Y

Grilled "Soshu" Beef with four kinds of Condiments
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Bread ~ Original Campagne ~
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Today's Dessert
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Today's Ice Cream / Sorbet
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1,800 yen

2,400 yen

2,800 yen

3,000 yen

3,500 yen

3,300 yen

3,300 yen

5,500 yen

6,000 yen

15,000 yen

500 yen

1,500 yen

1,500 yen



