MANHATTAN

RAINBOW BRIDGE VIEW DINING
& CHAMPAGNE BAR

Dining
Course & A la carte Menu

Dinner

Winter



Dégustation
TFXaRA¥yTav
¥ 24,000

Le Caviar
caviar and melba toast

FyE7 ANWNNPF—R}

La Terrine
Colorful art terrine of Shingen birds and long potatoes Celery root espuma

BZBLEEVWLDOHAS TN - T7T—F TV —X BREtuy)yoxzzA7r—<

Le Parfum
Foie gras with Truffle and consomme

IZ4+ 775K IL MY)aTdFELavIREIC

L’Ormeau
Lightly sautéed abalone

WET7TITIEDOIF 24
Le Homard

Steamed poiret lobster, American sauce

AFTHEFT—NVBEEDRTL TAYFr—X V) —2

Le WAGYU
Grilled AKAUSHI beef loin (From KUMAMOTO)

REARBLEM RO H 0 Fu— 2 FHOWHFIRZ

Avant Dessert
Elderflower jelly with refreshing citrus

INF—T75T7—DT 2l RRehiige iz

Grand Dessert

Strawberry millefeuille
BOINT f—

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.



Saveur
P 7 —
¥ 18,500

Amuse bouche
Gougére
7T —)

La Terrine
Colorful art terrine of Shingen birds and long potatoes Celery root espuma

BZBLEEVWLDOHAS TN - T7T—F TV —X BREtuy)yoxzzA7r—<

Le Parfum
Milt beignets with Truffle and consomme

J—FT7+— MJagFELZILIR

L’Ormeau
Lightly sautéed abalone

WBR7IEDIF A

Le Poisson

Spanish mackerel mi-cuit with beetroot and raspberry dressing
YI75DIF 24 E—VEI759VKRI—XDOFLVy V7

Le WAGYU
Grilled AKAUSHI beef loin (From KUMAMOTO)
REARILERI RO S u— R FHOHRRR

Avant Dessert
Elderflower jelly with refreshing citrus

INF—T75T—DT 2l R LI

Grand Dessert

Strawberry millefeuille
BOINT 4 —

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
Colorful art terrine of Shingen birds and long potatoes Celery root espuma

RBZBLEEVWLDOHIFIN - T—bF - FYV—X BPEtoyorzxr—<

Deuxiéme
Fricassee of rivets with truffle risotto

V—FY3—D7Y Ayt dMJa7Yy bEiiz

Le Poisson

Spanish mackerel mi-cuit with beetroot and raspberry dressing
HI795DIFa, ¥E—IET7F3VKRKI—ADODFNLy VT

Viande
Grilled angus beef loin
KA 7 v A A —20r7 ) FEHOWERR

Avant Dessert
Elderflower jelly with refreshing citrus

INF—T75T—DT 2l RRehiige iz

Grand Dessert

Strawberry millefeuille
MOIINT 4 —1

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
Gougére
7T —)

Terrine

Colorful art terrine of Shingen birds and long potatoes Celery root espuma
BEBLEEVWH DATF TNV - T—b - FYU—X HREay)oOzX7—<

Deuxiéme
New onion veloute, grilled scallops and butterbur beignets

BEREDTNV—F FFFDOFIILELEDLI DR

Le Poisson

Spanish mackerel mi-cuit with beetroot and raspberry dressing
HI795DIFa, ¥E—IET7F3VKRKI—ADODFNLy VT

Viande
Grilled angus beef loin
KEIE 7Torv A Ao —207) T FHOBHERZ

Grand Dessert

Strawberry millefeuille
MOIINT 4 —1

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

Colorful art terrine of Shingen birds and long potatoes Celery root espuma
RBZBLEEVWLDASTINV - T7T—1F - F)—X o)z A7S—<

Le Poisson

Spanish mackerel mi-cuit with beetroot and raspberry dressing
YI75DIF 24 E—VEI7I9VKRITI—XDOFLy VT

Viande
Grilled angus beef loin
KIBEK, Ty HARFu—20 7 )T FHOWERZ

Grand Dessert

Strawberry millefeuille
MOIINT 4 —1

Mignardise

Small pastry
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.



Le Plat Principal

AL VT4 YT

Poisson

RAHDOM — F~<— Vi€ Lobster
+¥ 3,500

Viande

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

Le WAGYU ~M#gDHH»Fa— A~
Grilled AKAUSHI beef loin
+¥ 3,000

Le Filet ~BEMF7 1 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.




N\

A la carte

LES ENTREES< 1ij 3 >

Fresh Lettuce salad, Anchovy sauce

ATART LWL ZADH S “7ryag¥—F ¥1,500
Today's Carpaccio
et DA N I8y F 3 ¥ 2,000
Seasonal Terrine
~HFGTNT— b T —=X~LDEWV

¥ 2,000
Caviar Platter
BHEOFYET FL— | (18 g) ¥9,600
Seasonal delicacy, Chef's special soup
LDl ¥z 7fFH 22— ¥1,500
Seasonal dericacy, Truffle flavor
4&@:]]]1 M) 27DFDY Half ¥2,000 / 1 plate ¥4,000
GOUTER<L A+ v 7 - Bffr>
Mix Nuts
IV T RAFYY ¥ 800
French Fries French salt ¥ 1,000 / Truffle ¥1,200
TLYFT754 (ZVVyFINVEN/ MY aT7)
Sausage plate
V—t—Vh) by ¥ 2,500
Assorted Cold Meat Platter
FI—O Vv IPEENLEFFTITL— | ¥ 2500

@ X RITHEBNZENTEY £, Mg —e AR zESETWEEE T,

@ BEMKDDVITBENKRORM T LLX— R, BRAEFERME H5WVIEEFLEOHBNDH 5&MITOWV

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 <#E#>

Fish of th“e Day, C;:hef“ s special
T To WMaEw  ZoRof4 YA¥L—Ya v 1 or 2 plate  ¥4,000
Half plate ¥ 2,000

Lobster of The Day, Chef's special
T —NVigE FRoTLvyY 1 or 2 plate ¥9,800
Half plate ¥5,000

LES VIANDES </-H# 3>

Grilled WAGYU tenderloin
BEMFO7 1L (90 g) ¥10,000
(180 g) ¥19,000

Grilled AKAUSHI beef loin
B 56 D 3 A2 11 — & (90g) ¥7,000
(180 g) ¥13,000

Grilled angus beef loin
7 YA AT — A (90 g)  ¥4,000
(180 g)  ¥7,000

LES DESSERT ET LES FROMAGES <F¥—©}F - #F—-X>

Dessert(z%— 1)

Chef s Seasonal dessert & ice cream
FEWOT T v FRe—N ¥2400

Chef s Seasonal Petit Dessert
AHDOTF 4 FHF—1 ¥ 1,200

Fromage(5—X)

Assorted Cheese Platter
F—ZD Ly T a v ¥ 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.



