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PAIRING DRINK

In celebration of our 1st annivcrsary,

special sakc and Japancsc wine are prcparcd as bClOW.

SAKE

Hakutsuru Awayuki Sparkling Sake I glass Y1,000
Tcmpting ﬂ(lV()l’S Oftl'()PiCle fruits, banana cream, l’lﬁZlelU[, Vani“a and honcycomb \Vith ﬂ()ral,

Fruity and mellow rice aromas.

Kinoene Rishun Shibori Junmai Ginjo (limited edition) Iglass  ¥1,000
An auspicious sake prcsscd on the traditiona“y rccognizcd first day ofspring.

Kamotsuru Tokusei Gold Daiginjo 1 bottle ¥1,800
Introduced in Showa era year 33, this sake was the first Daiginjo ever made available for public purchase,

and is Kamotsuru's Signature Brand.

Gold Leaf Sakura Blossoms dance to-and-fro in the bottle.

Katsunuma Koshu Terroir Selection ['WALI lglass — ¥1,200

A dry white wine with sweet aromas of white pcach.

All prices are excluding government tax (8%) and service charge (10%).



DINER A

Y7,000

Fireﬂy squid, Japanese iccfish and parmesan crisps
Hatsugatsuo (the season’s first bonito), Akashi red sea bream and spring Vegetables

Hokkaido kelp, edible wild plants, bean and shellfish soup

I) ()ISS()N (\,11005(’ onc f‘l'ﬁlﬂ [llC f‘(\ll()\\'lﬂg POiSSOl] liS[.

POCICI’ ofblack I'OCkﬁSh and bamboo ShOOtS, Wltl’l steamed lOtLlS roots and canola HOWCI’S

Paper—wrapped roasted Omar sbrimps and spring Vegetables, with bisque sauce (+Y¥1,500)

\"Y I /\ N l) r (il]()()&(‘ one 1:1'0]11 II]L‘ f‘UH()\\ ]I]g V ]Jlld(’ lle.

Pastry-wrapped lamb with roasted green tea salc and spring vegerables
Grilled Kuroge Wagyu beef loin with horseradish sauce and seasonal vegetables (+Y1,500)
Pastry-wrapped kelp marinated Kuroge Wagyu beef fillet with seasonal vegetables (+Y2,500)

add foie gras (+Y800)

DESSERT Choose one from the fb“m\'ing dessert list.

Chocolate and raspberry eclair cake
Flaming cherries jubilee

Special melon—ﬂavored soda ﬂoat

Petit four

Bread

Coffee or Tea

"All prices are excluding government tax (8%) and service charge (10%).



DINER B

Y10,000

Fireﬂy squid,Japanese icefish and parmesan crisps
Hatsugatsuo (the season'’s first bonito), Akashi red sea bream, caviar and spring chctablcs

ROQ.StCC] Gasu-shrimp from HOkUI‘ikU, kClp, bcan and ShC”ﬁSh SOUP

POISSON Choosc one from the fo“m\'ing poisson list.

Steamed Shizuoka-raised red snapper with seaweed, roasted bamboo shoots, bouillabaisse sauce

Paper-wrapped roasted Omar shrimps and spring vegetables, with bisque sauce (+¥1,500)

\’7 ] F\ N 1)1_ (;I]()US(' onc f‘l'()ll] fl](' 1:(1”0\\ illg V i.ll]LiL‘ Ii\f.

Grilled Kuroge \X/agyu beef loin with horseradish sauce and seasonal Vegetables
Pastry-wrapped kelp marinated Kuroge Wagyu beef fillec with scasonal vegetables (+¥2,500)

add foic gras (+Y800)

I) ]:SSEI{'I (‘1]005(‘ once 1:1'0[]1 fh(‘ f‘(\ll()\\'lﬂg L]CSSCIT llxt.

Chocolate and raspbcrry eclair cake
Flaming cherries jubilee

Spccial mclon—ﬂavorcd soda ﬂoat

Petit four

Bread

Coftee or Tea

*All prices are excluding government tax (8%) and service charge (10%).



DINER C

¥Y12,000

Fireﬂy squid, Japanese iccfish and parmesan crisps
Hatsugatsuo (the season'’s first bonito), Akashi red sea bream, caviar and spring vcgctables

RO&Sth Gasu-shrimp from Hokuriku, kClP, bean and ShC”ﬁSh SOUP

P ()ISS()N (\,11005(’ onc f‘l'()lﬂ [llC f‘(\ll()\\'lﬂg P()iSSOl] liS[.

Steamed Shizuoka-raised red snapper with seaweed,

tCHClCI' simmered abalone and I'OélSth bamboo ShOOtS, bouillabaisse saucce

Papcr—wrappcd roasted Omar shrimps and spring chctablcs, with bisque sauce (+Y1,500)

VIANDE Choose onc from the follow ingv iande list.

Pastry—wrapped kelp marinated Kuroge \Wagyu bCCfﬁHCt Wlth seasonal vegetables

add foic gras (+Y800)

l’) PSS[‘ l{l (:11(7(7\(‘ onc I;I'OIH (]]C 1"0”(7\\'i1]g ({CSSCI'[ Ii\'(.

Chocolate and raspbcrry eclair cake
Flaming cherries jubilcc

Spccial melon-ﬂavored soda ﬂoat

Petit four

Bread

Coffee or Tea

"All prices are excluding government tax (8%) and service charge (10%).



HORS-D' CEUVRE

Chef's seasonal scafood salad ¥1,900
(1/2Y1,000)
Marinated fresh fish wich Vegetables and scaweed, citrus dressing, ¥2,000
In the image of a dry landscapc gardcn (1/2Y1,200)
Decoupage (cutting up) of bone-in prosciutto from Parma ¥2,000
With gargouille of scasonal vcgctahles and fruits (1/2Y1,400)
Terrine of foie gras and domestic semi-dried fruits Brioched bread wich salad Y4,000
(1/2¥2.800)
Potagc soup with seasonal chctahlcs ¥850
Mushroom consommé soup with pic Ccrust Savory truffle Y1,000
Bisque of mushrooms and Omar shrimps ¥1,800
With orecchiette and toasted garlic bread
Sautéed fresh fish of the day THE GRAND Bouillabaisse ¥2,000
With seasonal chctahlcs and toasted garlic bread (1/2Y1.400)
Scales grillcd of tilefish and sautéed Sanriku scallops ¥3,200
Vin Blanc with the sauce ofSaikyou miso (1/2¥2.200)
The special cuisine of Maxim de Paris in Ginza has come back! ¥3,500
Sole albert with crevette (French shrimps) and sweet sauce of vermouth (1/2¥2,400)
Papcr-wrappcd roasted Omar shrimps and spring chctahlcs, Y¥6,000
(1/2Y4,200)

with hisquc sauce

All prices are excluding government tax (8%) and service charge (10%).



VIANDE

Fried Kagoshima Kurobuta (Berkshire) pork fillet cutler, ¥2,800
with fresh chctablcs (1/2¥1,900)
Pastry-wrappcd lamb with roasted green tea salt and spring Vegctablcs ¥3,000
(1/2¥2.200)
Grilled domestic beef loin with horseradish sauce Y4,500
(1/2¥3.100)
Pie baked kclp marinated domestic beef’s filet ¥5,200
With homemade salt, wasabi and essence of beef (1/2¥3,600)
Kuroge Wagyu beef fillet in Mignon Rossini style, With truffle sauce ¥8,000
(1/2Y5.600)
FROMAGE
Assorted cheese (3kinds) Y2,000
Assorted cheese (Skinds) ¥3,000
DESSERT
Flaming cherries jubilee ¥1,200
Chocolate and raspberry eclair cake ¥1,200
Seasonal fruits Millefeuille with savory chestnuts and vanilla ice cream ¥1,200
Special melon-flavored soda float ¥1,200
Crépe suzette (2 scrvings) ¥3,500
COFFEE & TEA
Coffee Y800 Tea ¥800 Herb Tea Y1,000
[ced Coftee ¥800 [ced Tea Y800

"All prices are excluding government tax (8%) and service charge (10%).





