SIGNATURE



SIGNATURE
Tosajiro Eggs Benedict & Scottish Smoked Salmon
B HESO—DITVIRIFAI R & ATy a RE—IH—FY

— + Caviar
FvET

Tosajiro Eggs Benedict & Iberian Bacon
E50 HESO—DIT Yy IRET (I b & ARNYIFR—a>

—— + Truffle
N

Tosajiro Eggs Benedict & Jambon Cuit Pierre Oteiza
B4 HESO—DIT v IRZTA I & Dv R Fadl ET—LFTAY

—— + Truffle
N

Lobster Consomme Jelly, Seafood & Seasonal Vegetable Mousse
TIVREFAR—IBEDIAL YA 2L BOELAHFEDL—R

Oscietra Premium Caviar
AN S TLITLAFVET

Sapphire Wagyu Burger
YT A TR N—H—

Fresh Mixed Leaf Salad with The Aroma of Sekigane Wasabi
LEAF FACTORY TOKYOD Y =745 & BERE& LT

Goto Islands Fresh Fish Soupe de Poisson Bretagne Style
Rl AEJEMADI—TRETIYY TILR—=afE

Blue Lobster & Nagomi-Risotto Gratiné with Bisque Sauce
TIOVRE AR—NTL—E,EZE BB NLY) VY MDITT40 ERIY—R

Steak Frites (150g ) “Unzen Wagyu™ or “Unzen Akaushi”
Rig SB%E5 ZWRFEEEWHH,Ir 4 27—F7Y v b (150g)

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.

Member
2,280

+2,400

2,280

+2,000

2,280

+2,000

1,840

12,800

2,080

1,440

2,880

3,920

6,800

2TOMAEEFRIAHSERDES/ TLLF—ERBFHFEDH L. RAZ v IABRLOFEEY / FlEY—E 28t % 12% BHBL TRV EY

Visitor
2,850

+3,000

2,850

+2,500

2,850

+2,500

2,300

16,000

2,600

1,800

3,600

4,900

8,500



LUNCH



Saison
v

Amuse, Appetizer or Soup , Main Dish, Dessert, Café
T3Ia—R BIREEER=T A TH—F STz

— Please select an appetizer or soup, @ main course, and a dessert

AIRELER—T A TH—PETEILERV(LZETN
AMUSE

APPETIZER OR SOUP [CHOICE]

Member
6,500

Kishu Plum and Red Sea Bream Carpaccio with Accents of Kishu Plum and Shiso

AR AN ELZ DALy Fa IEMELEEHFOTI

Goto Islands Fresh Fish Soupe de Poisson Bretagne Style
Rl ABIEHADR—TRETVY TLR—=af

MAIN DISH [CHOICE]
Fujinosuke Salmon Poélé with Yuzu Beurre Blanc Sauce
WH ELONH—FELDRTL #FT—LTS5Y—2

+ Ishiguro Farm Guinea Fow! Galantine with Vin Jaune Sauce
B BRBBIFAFAEDHSTA—R T7rPa—RY—2R

+ Steak Frites “Unzen Wagyu " or “Unzen Akaushi”
R mB%S SWRFEEZUH»4 27—F7 Y v b (1509)

DESSERT [CHOICE]

Classic Creme brilée with Tonka Bean and Orange Flavor
oI5y oL—ALTYalL FNoAREESSUTIL= TR

+ Creme glacée Duo
JL—LT Tyt Fat

CAFE

+1,000

+3,000

*Courses include bread & coffee [ Additional servings are charged separately.]

FA=RZARAEAT =N EE S, (BHDYERIEHECARNET)

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
DTOMGERIAFERVES/ TLLF—EBRFEOHIE. ARy IABHRELDFEEW / JIRY—E 8% 12% BELTEVEY

Visitor
7800



Signature Member
SFFa—IL 8,800

A prix fixe course by Chef Sato, where guests may choose from his signature dishes,
combined with a refined selection of SAPPHIRE LOUNGE's recommended specialties.
7 EBOIEDLYOHEBEEERDOEFHTENDLT Y 71723 —2X,

SAPPHIRE LOUNGEE T I 0Dk AEERICEDEbEA=1—,

Amuse , Appetizer , Soup , Main Dish , Dessert , Café
TIa—R B A—T A TH—= H7T=x

—— Please select an appetizer, a main course, and a dessert
BISE, A1 FH— PEBRU (LT
AMUSE

APPETIZER [CHOICE]

+ Kishu Plum and Red Sea Bream Carpaccio with Accents of Kishu Plum and Shiso
FRI ACNABEZ VDAL F 5 ICHIGEEFOTI £ b

+ Sapphire Gourmand Plate Trilogie
YI77ATINT T L—F oY

+ Foie Gras Ravioli with Truffle Cream Sauce +1,500
T7ATIZDIEAFY M aTRAKDIY—LY—R

SOuP

+ Marudai-Suisan Wild Clam Chowder with Lemongrass Flavor
FE WTH ARKERRNYIVDISLF v 28— LEVS SRAAK

MAIN DISH [CHOICE]

+ Fujinosuke Salmon Poélé with Yuzu Beurre Blanc Sauce
WH E+ONH—ELDETL WF7T—LT S5V —2

+ Ishiguro Farm Guinea Fow!l Galantine with Vin Jaune Sauce
B BEEBIEAZIARBDHI > TA—X UrrPa—XY—2R

+ Grilled Wagyu Beef “Unzen Wagyu " or “Unzen Akaushi”
MED L) T EWFEEEEWdHHr 4+

+ Nanatani Duck Aiguillette and Thigh Confit with Sapphire Spices
AR AR EREDTF ATy FERRRADIL T 774 T R/RAREHIC

+2,000

DESSERT [CHOICE]

Mousse au Chocolat P125 Jasmine Cream
FATOY L—R-F 2335 P15 SvRIVIY—4

+ Classic Creme Brulee with Tonka Bean and Orange Flavor
U5y sL—ALTYal MoHRESTUTILZ TR

CAFE

*Courses include bread & coffee [ Additional servings are charged separately.]
FA—RICAREAT 2T ET, (b DIFFEMEICHRNEY)

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
DTOMGERIAFERVES/ TLLF—EBRFEOHIE. ARy IABHRELDFEEW / JIRY—E 8% 12% BELTEVEY

Visitor
9,800



Dégustation Member Visitor
TX2RRLA Y 1,500 12,800

SAPPHIRE LOUNGE presents a curated course of pure bliss.
Enjoy entertaining, dining, and special moments with distinguished guests.

SAPPHIRE LOUNGEABEIT §2mMBEN-ERNDI—X,
BEPERFINASERLOBFBZHEL LT,

AMUSE

STARTER

APPETIZER

FISH

MEAT

DESSERT

PETIT FOUR

CAFE

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
STOMAEEFIAS ERDET/ TLLF—A2BR/EDOHF. ARy IABBHLOFETVY / JIBY — 2K % 12% BHEL TSV ET



AFTERNOON



A LA CARTE

Mousse au Chocolat P125 Jasmine Cream
FTATOXY A—RXF >335 P25 PvyRIVIY—A

Classic Creme brulée with Tonka Bean and Orange Flavor
I vl —ALTYal MNoABESTUTIILZ TR

Ganne Chestnut Fondant with Brown Sugar Sauce
and Armagnac Creme glacee

BRIRED 748y BHEDY—R FILRZ v v IDIL—LT Syt

Creme glacée Duo
JL—ALT Tyt Tat

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.

Member
1,760

1,840

2,240

1,280

2TOMAEEFRIAHSERDES/ TLLF—ERBFHFEDH L. RAZ v IABRLOFEEY / FlEY—E 28t % 12% BHBL TRV EY

Visitor
2,200

2,300

2,800

1,600



DINNER



Saison Member Visitor
Ty 10,000 12,000
A course where you can casually enjoy SAPPHIRE LOUNGE's cuisine.

Savor dishes made with seasonal ingredients.

[UEEICSAPPHIRE LOUNGED IR L ® 23 —X,
FHOBMZFE B EEELAVEITET,

Amuse , Appetizer , Soup , Main Dish , Dessert , Café
TIa—R BIE, R—T A TH—h

—— Please select an appetizer, a soup ,a main course, and a dessert
B, A= A TH—MEBRUEEV

AMUSE

APPETIZER [CHOICE]
+ Kishu Plum and Red Sea Bream Carpaccio with Accents of Kishu Plum and Shiso
AR FRNEEE VDALY Fa RRMEBERBROT I b

- Foie Gras Ravioli with Truffle Cream Sauce
TATIIDIEAY M aTEKDSY—AY—2R +1,500

SOUP [CHOICE]

Marudai-Suisan Wild Clam Chowder with Lemongrass Flavor
FE VT AKKERRNITYDI FLF v 58— LELS TR

+ Goto Islands Fresh Fish Soupe de Poisson Bretagne Style +1.200
Rl ABNEHADR—TRRTVY Tg—=afF

MAIN DISH [CHOICE]

+ Fujinosuke Salmon Poélé with Yuzu Beurre Blanc Sauce
WH BN —ELDETL WFIT—LTS5Y—2

+ Ishiguro Farm Guinea Fowl Galantine with Vin Jaune Sauce
B BERRBIFEAZABDHIVT4—R T Pa—XY—R

* Wagyu Beef Cheek Stewed in Red Wine with The Aroma of Aged Cognac — +1,800
FEFIZADKRTA EASL HEI=v v I7DFEY

+ Steak Frites “Unzen Wagyu” or “Unzen Akaushi” +3,000
RI5 SB%05 BURFEZEEUNE, 4+ 27 —F7 Vv b

DESSERT [CHOICE]

+ Mousse au Chocolat P125 Jasmine Cream +800
FAT7O% A—R+F 2335 P15 P RIVI)—L4

+ Classic Creme bralée with Tonka Bean and Orange Flavor
VI v ob—LTYal MNoHRESTUTIILZ TR

+ Creme glacée Duo
JL—LT Tyt Tat

PETIT FOUR

CAFE

*Courses include bread & coffee [ Additional servings are charged separately.)
FA—R(THREH T HMFEE T, (BHODYILBIEREICHRNET)

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
LTOMKEFRAHLERVES/ TLLF—A2BFEDHIL ARy IAERLOFEETV / FlEH—Ex8bE 12% BHELTEVEY



Signature Member Visitor
>t Fa—l 13,000 15,000
A prix fixe course by Chef Sato, where guests may choose from his signature dishes,

combined with a refined selection of SAPPHIRE LOUNGE's recommended specialties.

PrTEBRDIELYOMEEEEROBFHLTENDTY 74723 -2,
SAPPHIRE LOUNGE® ¥ 90 DRAEZERICEDEDbEA=Z21—,

Amuse , Starter , Appetizer ,Soup , Fish, Meat , Dessert , Café
TIa—R, RAZ—2— BIE. 2—7 ARE AR FY -t A7

—— Please choose an appetizer, a soup, a meat dish, and a dessert
B, 2—7 ARE, 7H - bEEREO(ETY

AMUSE

STARTER

Lobster Consommeé Jelly, Seafood and Seasonal Vegetable Mousse
TIVAREAR—IBEDIL YAV 2L BOELGHEDL—R

APPETIZER [CHOICE]
Kishu Plum and Red Sea Bream Carpaccio with Accents of Kishu Plum and Shiso
AT RNEES VDAL Sy F 3 ML KEFOT I b
Sapphire Gourmand Plate Quartet
YIFATINTTL—b ATy b
Foie Gras Ravioli with Truffle Cream Sauce
TATIIDZEXY M aATEKDS Y —LY—2R

Unzen Akaushi Beef Shank and Foie Gras Marbled with Pain d’Epice — +1,500
RIF 5E%S EUWHHIrFTHRAETFTIIOTLTLAILT /8 - FERRA

SOUP [CHOICE]
+ Tokachi Brown Mushroom Soup
B8 BA TS~y v al—ADR—T

- Goto Islands Fresh Fish Soupe de Poisson Bretagne Style ————  +1,200
RIs ABFIEBHADRA—TRRIYY TIg—=aE

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
D2TOMGERIAFERVES/ TLLF—EBRFEOHIE. ARy IABHRELDFEEW / JIRY—E 8% 12% BELTEVEY



FISH

+ Today's fish poélé with Saffron Sauce, Seasonal Vegetables
WREORTIL YT V—R FEHBERA

MEAT [CHOICE]
* Ishiguro Farm Guinea Fow! Galantine with Vin Jaune Sauce
B BREBIEFAFAEDHST—R TrrPs—IY—2

Wagyu Beef Cheek Stewed in Red Wine with The Aroma of Aged Cognac
FEZEROKRTA L ERLL HEI=v v I7DFD

+ Grilled Wagyu Beef “Unzen Wagyu” or “Unzen Akaushi”
sy ZAFFEEE LB, F

+ Nanatani Duck Aiguillette and Thigh Confit with Sapphire Spices
T RR ERBDTF ATy FERBRADIL T 774 TRIAREHIC

+2,500

DESSERT [CHOICE]

Mousse au Chocolat P125 Jasmine Cream
TATOT L—R-F-233F P15 PRIV —L4

+ Classic Creme brdlée with Tonka Bean and Orange Flavor
53w oL—ATYal bATESSURIILZ IR

+ Ganne Chestnut Fondant with Brown Sugar Sauce and Armagnac Creme glacée
BREDT+>K2 BEDY—R FILI=v v IDTARERAT

Creme glacée Duo
JL—LT Tyt Tat

PETIT FOUR

CAFE

*Courses include bread & coffee [ Additional servings are charged separately.]
FA—R(THREH T HMFEE S, (BDYILBIEREICHRNET)

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
ST EFIAS ERDET/ TLLF—A2BR/EDOHE. ARy IABBHLOFEEVY / JIBY —E 2K % 12% BEHELTEVET



Dégustation Member Visitor
TX2RRLA Y 15,000 18,000

SAPPHIRE LOUNGE presents a curated course of pure bliss.
Enjoy entertaining, dining, and special moments with distinguished guests.

SAPPHIRE LOUNGEA G EIT T 2BETNZER/DI—X,
ERFCPEBR BIAEEFKLEOBEBARELALTET W,

AMUSE

STARTER

APPETIZER

SOUP

FISH

MEAT

DESSERT

PETIT FOUR

CAFE

*Courses include bread & coffee [ Additional servings are charged separately.]
Please note that the menu may change without advance notice. We apologize for any inconvenience.

IRV EHTHAMFEET, (BHDDEFEHEICRNET)
A2 —[FEARRFC L) FERCEBLERZGENTEVET, FHITETEL,

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
ST EFIAS ERDET/ TLLF—A2BR/EDOHE. ARy IABBHLOFEEVY / JIBY —E 2K % 12% BEHELTEVET



A LA CARTE

SPECIAL

Seafood and Lobster Consomme Jelly
with Seasonal Vegetable Mousse
BOEEFT—IBEDI YA 2L IS L—R

Oscietra Premium Caviar
FLINSTLITLAFVYET

Sapphire Wagyu Burger
Y77 AT RGN —H—

APPETIZER

Sapphire Gourmand Plate Quartet
YIFATINT T L—k AT v

Kishu Plum and Red Sea Bream Carpaccio
with Accents of Kishu Plum and Shiso
I FEMNBESV DALy F a3 IEMNBELRBRDTI 2 b

Fresh Mixed Leaf Salad with the Aroma of Sekigane Wasabi
LEAF FACTORY TOKYOD ) —7H% 35X BEEHhE

Unzen Akaushi Beef Shank and Foie Gras Marbled with Pain d’Epice
RIG SHE%IG EWHHIFTHRRAETATIIDILTLAAILT /30 - FTERRA

SOuUP

Tokachi Brown Mushroom Soup
a8 Bh TSy <y a)—LDR—T

Marudai-Suisan Wild Clam Chowder with Lemongrass Flavor
FE VWTH ARKERRNTTYDI S LF v X— LEVS T RAK

Goto Islands Fresh Fish Soupe de Poisson Bretagne Style
R ABFIEHADR—TFRTYY TLE—=af

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.

Member

1,840

12,800

2,080

2,640

2,280

1,440

3,080

1,920

2,080

2,880

2TOMAEEFRIAHSERDES/ TLLF—ERBFHFEDH L. RAZ v IABRLOFEEY / FlEY—E 28t % 12% BHBL TRV EY

Visitor

2,300

16,000

2,600

3,300

2,850

1,800

3,850

2,400

2,600

3,600



RISOTTO & PASTA

Foie Gras Ravioli with Truffle Cream Sauce
74T IDIEAY M ATEKDS Y —LY—R

Blue Lobster and Nagomi-Risotto Gratinée with Bisque Sauce
TIVREAR—ATL—LZEHR OBV DTS T40 ERIY—R

MAIN DISH

Chef’s Fish of the Day
T x7DET T ABOfEAKEHE

Fujinosuke Salmon Poéle with Yuzu Beurre Blanc Sauce
WH ELONH—FELDRIL FT—LT 5V —X

Ishiguro Farm Guinea Fowl! Galantine with Vin Jaune Sauce
B BEREBEAFZABEDHIVT4—R TrrPa—XV—R

Wagyu Beef Cheek Stewed in Red Wine with The Aroma of Aged Cognac
FHZIZADIRTA > FirdG BEI=v v 7 DED

Nanatani Duck Aiguillette and Thigh Confit with Sapphire Spices
TEB R ERB/DTF ATy NRRRADIL T YT 74 TR/RAREHIC

Steak Frites (150g ) “ Unzen Wagyu ™ or “ Unzen Akaushi ™

RiF sH%S T4 EEWHE,IF 27 —F7V v b (1509)

BREAD AND BUTTER

Assorted Bread (2types)
YI77ATHVCFIULNAT Y b RARBEOYT—FoT Ly R «BUEnEE

Brise de mer BEURRE FERMENTE with Original Sapphire Crystal Salt
TY—=Xe Ry e A—=)LT—)L Tz T FAVSFINYT7ATOYRRILYIL K

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.

Member Visitor

3,040

3,920

3,800

4900

Market Price

Member Visitor

3,600

3,840

5,440

6,560

6,800

800

L2TOMAEEFRIAHERDES/ TLLF—ERBFHEDH L ARy IABRLOFLEEY / FlEY—E 2% 12% BHL TRV EY

4,500

4,800

6,800

8,200

8,500

1,000



Member

SAPPHIRE PINTXOS SELECTION
YI7AT BEFarRtELIay 3180

Ogawa Farm Cherry Tomato "Carol Seven' Pan con Tomate
AMFWL NIBEEFz)— b MNFroLeT 'O ar bvT

Oxtail and Tokachi mushroom spring rolls
FyvORT—IEFTHTY L aIL—LDFET

lida Farm Aged Potatoes and Amakusa Octopus Galician Style
RIF VOERE BRIy HAELEER XEHEEOAHYSTE

Duck "Nanatani-Gamo" Croquette Served with celeriac remoulade
R# E/Bososy M BEoYOLLT—F

Kumamoto Eel "Ai-Unagi” and foie gras with flavored squid ink rice crackers
R EIRELTATIS AHBRAKDIARITvH—

CHARCUTERIE SELECTION

Charcuterie Selection with Pickles 3,440
SwllFab)—wL I3y BUILARA

16 Month Aged Auvergne Free-Range Ham 1,440
TR F—)L= 2 FE 16 AR BB D E N L

Jambon Cuit - Pierre Auteisa 1,440
TSR NRIFE CvoRoFad - ET—LFTAY

Jésus du Pays Basque Salami - Pierre Oteiza 1440
TIVRNRIEHTII P2 XTaRANRRY - T TAH

Chorizo Aldude - Pierre Oteiza 1,440
TSVRANRIE FaYy— TLTa—R - ET—LFTAH

CHEESE SELECTION

Assorted Cheese Plate [3kinds) with Melba Toast & Dried Fruit 2,880
F—XTY—h (3FE) ANNAR—R| RSATIL—Y

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
D2TOMGERIAFERVES/ TLLF—EBRFEOHIE. ARy IABHRELDFEEW / JIRY—E 8% 12% BELTEVEY

Visitor

3,980

4,300

1,800

1,800

1,800

1,800

3,600



STARTER

Olives
FV—7

36 Month Aged Parmigiano-Reggiano Gougeres (4 Pieces)
ARYTHE36sBRAB/ INIDr—/ Ly Pr—/ DT z—)L (4A)

French Fries with Olive Sour Cream and Smoked Spicy Sauce
TIARRT N B BES)—TY V=2V —LERE—T & R/RAV—Y—2R

Seasonal Vegetables with Three Original Dips
RiIG ZNER GOBHRLFEDOA VO FILT 0T

DESSERT

Mousse au Chocolat P125 Jasmine Cream
FATOT A—R-F 2335 P125 PRIV Y—A

Classic Creme brUlée with Tonka Bean & Orange Flavor
Iyl L—LTYal MNoATESTIUTIIL=TEE

Ganne Chestnut Fondant with Brown Sugar Sauce and
Armagnac Creme glacee

BREOT7 428y BEDY—R FIAI=Z4w v IDTARERAT

Creme glacée Duo
IL—LS Syt FaFt

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.

Member

680

780

1,280

1,840

1,760

1,840

2,240

1,280

ETOMAEEFRIAHKERDES/ TLLF—ERBFHFEDH L RAZ Y IABRLOFLEEY / FlEY—E 28 % 12% BHBL TRV EY

Visitor

850

980

1,600

2,500

2,200

2,300

2,800

1,600



