LUNCH

We are happy to accommodate any dietary restrictions or religious preferences.
Please do not hesitate to inform your server.

NS T oRRH FOBEFHRICOVTETE[ERIC THHRCLEEY



A LA CARTE

SPECIAL

SAPPHIRE Wagyu Burger with Pommes Frites
YA TR N—H—

APPETIZER
Kishu Plum Red Sea Bream Carpaccio with Accents of Kishu Plum and Shiso
AT RRMNEEE VDALY F 3 RNEEEFOT 7 b

Fresh Mixed Leaf Salad with the Aroma of SEKIGANE WASABI
LEAF FACTORY TOKYO OV —7454% EREEHE

Ginza Salade Composée of the Day
FroHY S RE

Goto Islands Fresh Fish Bretagne Style
Rlig AES|EHAOR—T PRIV

TOKACHI Brown Mushroom Soup
EERL 7 o0~y a)l—LDR—T

MAIN DISH
Blue Lobster & NAGOMI-Risotto Gratiné with Bisque Sauce
FR—UTIN—EZERLY VY bDT T T 1%

Foie Gras Raviole with Truffle Cream Sauce
TATISDIEFIL M)A TEKDLS Y —LY—R

Grunt Fish with Clam Mariniére
MRAYFDo—2k "IN =T—)L

Grilled Pork Shoulder Loin with Rhubarb Checca Sauce
FEBRBO—ADI YT ANA—TEIEEED v HY—R

Steak Frites "UNZEN-AKAUSHI"
Ri§ sB%E EWHIrFRT—F7 Vv b

DESSERT
Creme Glacee Duo
JL—ALT Tyt TaFt

Mousse au Chocolat P125 Jasmine Cream
FTATORL—RF 337 P125 PvRIVIY—4

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
DTOMAGEBIRAHERNET/ TLALF—ABFEDHIL. ARy IAEHLDIFEEV / JIRS—E %% 12% EHLTEYET
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Prét-a-porter
- Chef's Selection - 8,800

AMUSE

Gougere
I x—)L

APPETIZER OR SOUP (CHOICE)
- Kishu Plum Red Sea Bream Carpaccio with Accents of Kishu Plum and Shiso
AT FMEEZ VDAL Sy F 3 IEMNBEKERD T2 b

- TOKACHI Brown Mushroom Soup
EETL TS~y all—ADR—T

MAIN DISH (CHOICE)

- Grunt Fish with Clam Mariniere
BRAYFOO—X b NI YDTY=T—)L

- Grilled Pork Shoulder Loin with Rhubarb Checca Sauce
SHERBO—ADS YT INA—T LGOS v Y —R

- Steak Frites "UNZEN-AKAUSHI" +3,000
Eif SEHUS BlHHI T —FTY v

DESSERT (CHOICE)
- Classic Creme Bralee with Tonka Bean and Orange Flavor
IS5y sL—ATYVal MNoATESTUTIIL=TAL

- Mousse au Chocolat P125 Jasmine Cream

FTATORL—RF 337 P125 PvRIVIY—4

CAFE

- Coffee or Tea
I—b—F X

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
DTOMAGEBIRAHERNET/ TLALF—ABFEDHIL. ARy IAEHLDIFEEV / JIRS—E %% 12% EHLTEYET



Haute Couture

- Tailor-made -
13,200

SAPPHIRE LOUNGE presents a curated course of pure bliss.
We serve seasonal dishes. Our "Haute Couture Course" tailors
the menu to your preferences and current well-being.

BERICHEVARNME LS 2F— o F2—La—R
By yovn—MaFERVELET

5 PLATES
First Appetizer / Second Appetizer / Fish / Meat / Dessert

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
DTOMAGEBIRAHERNET/ TLALF—ABFEDHIL. ARy IAEHLDIFEEV / JIRS—E %% 12% EHLTEYET



DINNER

We are happy to accommodate any dietary restrictions or religious preferences.
Please do not hesitate to inform your server.

NS T oRRH FOBEFHRICOVTETE[ERIC THHRCLEEY



A LA CARTE

SPECIAL

SAPPHIRE Wagyu Burger with Pommes Frites
YA TR N—H—

APPETIZER
Kishu Plum Red Sea Bream Carpaccio with Accents of Kishu Plum and Shiso
AT RRMNEEE VDALY F 3 RNEEEFOT 7 b

Fresh Mixed Leaf Salad with the Aroma of SEKIGANE WASABI
LEAF FACTORY TOKYO OV —7454% EREEHE

Ginza Salade Composée of the Day
FroHY S RE

Goto Islands Fresh Fish Bretagne Style
Rlig AES|EHAOR—T PRIV

TOKACHI Brown Mushroom Soup
EERL 7 o0~y a)l—LDR—T

MAIN DISH
Blue Lobster & NAGOMI-Risotto Gratiné with Bisque Sauce
FR—UTIN—EZERLY VY bDT T T 1%

Foie Gras Raviole with Truffle Cream Sauce
TATISDIEFIL M)A TEKDLS Y —LY—R

Grunt Fish with Clam Mariniére
MRAYFDo—2k "IN =T—)L

Grilled Pork Shoulder Loin with Rhubarb Checca Sauce
FEBRBO—ADI YT ANA—TEIEEED v HY—R

Steak Frites "UNZEN-AKAUSHI"
Ri§ sB%E EWHIrFRT—F7 Vv b

DESSERT
Creme Glacee Duo
JL—ALT Tyt TaFt

Mousse au Chocolat P125 Jasmine Cream
FTATORL—RF 337 P125 PvRIVIY—4

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
DTOMAGEBIRAHERNET/ TLALF—ABFEDHIL. ARy IAEHLDIFEEV / JIRS—E %% 12% EHLTEYET

3,300

3,520

2,090

2,860

2,530

3,300

6,050

5,500

4,400

4,400

8,360

1,760

2,090



Prét-a-porter
- Chef's Selection -

AMUSE

Gougere
I x—)L

APPETIZER (CHOICE)
- Kishu Plum Red Sea Bream Carpaccio with Accents of Kishu Plum and Shiso
AT FMEEZ VDAL Sy F 3 IEMNBEKERD T2 b

- Foie Gras Raviole with Truffle Sauce +2750
TATISDIEFIL MaTV—2R

SOuUP

- TOKACHI Brown Mushroom Soup
EERL 7o~y a)ll—ADR—T

MAIN DISH (CHOICE)
- Grunt Fish with Clam Mariniere
BRAYFOo—2 |k NI UDTY=T—)L

- Grilled Pork Shoulder Loin with Rhubarlb Checca Sauce
HEKRBO—RDI YT WNA—TEFEEEHRO v Y —R

- Steak Frites "UNZEN-AKAUSHI" +3.000
EU% BEBHUS EdHIERT—F7 vk

DESSERT (CHOICE)
- Classic Creme Br(lée with Tonka Bean and Orange Flavor

ISy sL—ATYalL NoATESTUTILZ TEGE

- Mousse au Chocolat P125 Jasmine Cream
FFHTORLA—RF >335 P25 P RXIVIY—LA

CAFE

- Coffee or Tea
o—b—F TS

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
DTOMAGEBIRAHERNET/ TLALF—ABFEDHIL. ARy IAEHLDIFEEV / JIRS—E %% 12% EHLTEYET

13,200



Haute Couture

- Tailor-made -
19.800

SAPPHIRE LOUNGE presents a curated course of pure bliss.
We serve seasonal dishes. Our "Haute Couture Course" tailors
the menu to your preferences and current well-being.

BERICHEVANME LS 2F— o F2—La—R
By yon—MaFERVELET

5 PLATES
First Appetizer / Second Appetizer / Fish / Meat / Dessert

All prices are tax inclusive. / Alert your server about allergies. / 12% Service charge applies.
DTOMAGEBIRAHERNET/ TLALF—ABFEDHIL. ARy IAEHLDIFEEV / JIRS—E %% 12% EHLTEYET





