THEWESTIN

TOKYO

Bonheur A X — )V 35— A8k 13,930

AE—VLIEHERE—I Y —F D7V T+ )T
R ALYIDORLYy YT
Smoked sea bream and salmon “Frivolité” with champagne orange dressing
TAT T Z7EREDYT— ZOREZFEST-HRILMBEDY —X

Sautéed foie gras and fruit with fruit and port sauce

AKHORZR— 2
Today’ s potage

NIZBHEOY F—<w>rd—-Y—2X
Sautéed sea scallop with mango sauce

A A VT 4 v a2 Maindish
(FROAA VYT Ay ahbEFERLOE 1 D2EENLEIN)
Main dish selection(choose 1 of below)
BEOO—Xh NZ—LEYY—2X
Roast duck, honey lemon sauce
FEDYT— TRAEX—FY—2X
Hamburger and shabu-shabu of lamb “Ensemble” tomato herb sauce
F—ALFVTEY—OAVXT—F F7A VY =X BEOEVARR

Grilled sirloin steak and red wine sauce served with steamed vegetables

MAFEADIRT A > EIAH

Stewed Wagyu beef cheek in red wine

MEZ7ALRHRADERTL RTIA Y —XBEOEVARR
Pan-fried “WAGYU" tenderloin steak red wine sauce served with steamed vegetables
+38/N%lE ¥2,500 additional ¥2,500

BYIDOR—T
Soup of fruit

5+ — | Dessert

(FZDOTH— b oBFERLOE 1 DERVPLIEEN)
Dessert selection(choose 1 of below)

Fxo/N7
Vegetable parfait
BAODT %> 7L
Pumpkin ensemble

AHDOTH—F

Today’ s Dessert

O—b— {& N—TT 14—
Coffee, tea, or herbal tea

FEOT L —X
Vegetable madeleine

FREREICRR, EEREUY —ERE (13%) ZMEIETW/2E£T, »
BREGRCTLAF—RENTEVELIZORR Y ZICHBRLF S, / S
All prices are subject to consumption tax and 13% service charge.

Should you have any food allergies or special dietary requirements, please notify us when you order. s EO5-Z"



