Special course
AT YT

Starter

Chef’s original amuse

Entrée froide

Chef's special assorted five appetizers

Entrée chaude

Snow crab and clam royale style,
served with foam of shell soup and fond d'omar,
and rice and seaweed chips

Rice Dish

Sea urchin risotto, the scent of chives and seaweed

Fish course

Grilled tilefish with scallops,
topped with salmon roe and caviar in a herb oil sauce

Meat course

Wagyu beef fillet and foie gras confit,
Rossini-style with truffle-scented jus sauce

Dessert

Cream cheese mousse with forest berries
Miniardises 3 types

Drink

Coffee or Black tea

19,800 yen (Incl. tax)

An extra service charge will be added to the bill.
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English menu

Dinner course
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English menu

Elysion course Dinner course
SR FhF—a—2
Starter e
Smoked cauliflower mousse and raw sea urchin RN 757 — L—AEEEF
V4 [ ]
Entrée froide i
Tandoori mussels and potato confit FYR)—A—VALY Y HAEDAL T4
pickled radish and yogurt mousse Mg eI =N D L—R
Ve
Entrée chaude S 3
Puff pastry wrapped with mountain vegetables and white fish HEEEAD S— 7Y v 7 E A
celery bouquet and plum sauce VD77 LHFRY —A
Pasta SRR
Linguine N2/

roasted Shimonita green onions and crab miso sauce " -HFXDOR—ALEA=RZDDY —A

Fish course ORI
Grilled Japanese seer fish and radish confit DX ERRDar 74
grated yam and clam sauce EHHLEIRDY —A
Meat course PR
Slow-cooked lamb with lemongrass flavored jus fFFOMEIRAILE L €27 T AHIRD Y 2
Served with barley and bean salad and a puree of crown daisy LLEDY 7Y EHHDE 2L
Dessert FH— |
Ice cream with straw buried in IHFIRIRDF 2 A0V EXL P IS NI EED T A A
coffee-flavored choux pastry and meringue SO —vL =T

Kumgquat marmalade and sweet bean paste

Drink N7
Coffee or Black tea a—b— Fid FLE

13,200 yen (Incl. tax)

An extra service charge will be added to the bill.
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English menu

Standard course
2T — R

Starter

Today’s amuse

Entrée froide

Pork trotter and organic chicken terrine from Ibaraki

Entrée chaude ¢

Onsen tamago with mushroom and chicken breast duxelles
truffle cheese sauce

Pasta

Spaghetti aglio e olio with
white fish and rapeseed blossoms
sansho pepper accent

Fish course
Pan-seared fish of the day

Meat course

Pan-fried special selection beef with today’s sauce

Dessert

Ice cream with straw buried in
coffee-flavored choux pastry and meringue
Kumgquat marmalade and sweet bean paste

Drink

Coffee or Black tea

Dinner course
TAFT—aA—=A
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11,000 yen (Incl. tax)

An extra service charge will be added to the bill.

N ‘ - Please refer to the photo on pl11 p3
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English menu

Casual course weedas only Dinner course
HY a7V CEHIRZE) TAFT—aA—A
Starter 7I2—R
Today’s amuse AKHDOT7 I 2—X
Entrée froide Ui SE
Today’s entree froide AHDH{E
Entrée chaude SEB 3
Today's cream soup AHDIY—LA—=T
Pasta RAY
Spaghetti aglio e olio with B 2N T4
white fish and rapeseed blossoms HEALRDILDT =V A & —1)1'
sansho pepper accent HIRDT 72> b
Fish course froRtn
Fresh fish of the day ZNE[D}EFEY SSEH
Meat course (choose one on your preference) AR

1.Grilled domestic beef steak with seasonal vegetables and its sauce
HEADAT =% FHFREZDZ 2D —A

2.Roasted duck breast with seasonal vegetables and 5 types of spices
IR DT T 4 LFREEFSE BRED A/ A AT |

3.Pan-fried domestic beef sirloin with truffle sauce

EEASY—aAfrDRT7L P27V —R +1,500yen
Dessert FHP—
Chef Patissier’s special dessert VEVAVEDSEEE Sauil)
Drink N7x
Coffee or Black tea a—t— Fd I

8,250 yen (Incl. tax)

An extra service charge will be added to the bill.

Please refer to the photo on pl11
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English menu

\ [

a la carte Dinner
TAT—

Ve

Entrées

(P2 Price

Assorted colorful vegetable salad 1760

EOHEOBRAEET 75 '

Warm vegetables with various colors and herbs, scented with argan oil 3520

B DD ERN—T 2B TAHVALILDERD

Elysion House's special assorted appetizers of the day (5 kinds) 3080

I 2> F oy AR KHOHIEE A 5

Combination of prosciutto, salami, and French cheese 3300

LY FIETIVREF—ADaAvyER—ay

Carpaccio of fresh fish with salmon roe 2860

it DAV Fa AT TIRZ

Onsen tamago with mushroom and chicken duxelles, truffle cheese sauce 2200

MR X/ alBWRDOT 27XV P)a7F—XV—R 2l

Sautéed fresh foie gras with seasonal sauce 4950

IV a7 AT T TD) T —ZRH DY) — AT

Pasta & Risotto

INAA « Y b Price
Today’s Pasta Ask
KHDSZH

Truffle-scented Carbonara 3300
M) 2 7FZHNVERF—F

Spaghetti with Seafood "Pesce alla Pescatora” 3300
WMOERL SNy T4 RABE—T

Linguine with clams, Vongole Italian-style, with the scent of Italian bottarga 3190
HINDV A% THV AV AZVTHEATAIDT 72V

Italian truffle risotto 4400
AZYTER) 27DV b

.~ Please refer to the photo on p11
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English menu

a la carte Dinner
T4 ) —

Fish

Rl Price
Today’s Fresh Fish 3960
AHDfE AR

Oven-baked dish with 2 freshwater prawns flavored with herbs 4950

FRME2ROA—7 VEEE  FREKD

Meat

IR Price
Roasted Duck Breast and Seasonal Vegetables with 5 spices | 4180
SRR OB T4 £ =i 5D A/ A AT

Pan-fried Japanese Black Beef sirloin (120g) with red wine sauce 6160

HEMFY—uA4r(120g) DETIL  HKIALV—R

Pan-fried Japanese Black Beef fillet (80g) with red wine sauce / truffle sauce 7480 / 8800
HEMF 741 (80g) DARTIL  HKIAVY—RA ) F)aTV—A

Dessert

7 =L Price
Strawberry and Parmigiano Parfait 2200
AFTENNNIT Y —/ DT x

Mille-feuille of Fruits 1540
SVT74—2 F 7YaAg

Assorted Three kinds of Gelato 1320
MDY = J7— A

Chef’s Choice Assorted Dessert 2200

SEINNTAIEBENE T — MEA Y

.~ Please refer to the photo on p11
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Lunch Course
7YF A=A

Appetizer

Assorted 4 kinds of appetizers

Pasta

Please choose one from pl11

Main Course (Fish or Meat)

Please choose one from p11

Bread

Dessert

Please select your preferred items from the dessert cart

Drink

Coffee or Black tea

4,800 yen

Include tax and service charge.

'. ~ Please refer to the photo on pl11
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Lunch course
7V A=A

Appetizer

Assorted 4 kinds of appetizers

Pasta

Please choose one from pl11

Main Course (Fish and Meat)

Please choose one from p11

Bread

Dessert .

Please select your preferred items from the dessert cart

Drink

Coffee or Black tea

6,300 yen

Include tax and service charge.

'. ~ Please refer to the photo on pl11

English menu
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Lunch course
7VFaA—A

Appetizer

Assorted 4 kinds of appetizers

Pasta or Main dish

Bread

Dessert .

Please select 3 of your preferred items from the dessert cart

Drink

Coffee or Black tea

3,100 yen

Include tax and service charge.

N ?" - Please refer to the photo on pl11

English menu

HiT>R
RIS e

ISR Or AL VT4 a

INY

FH—F
TH— I XD 3

A7 x
a—bt—WIFFES

5. Supported by STAYPLUS



options

Pasta
INAA

English menu

Lunch
7

Spaghetti garlic oil, white fish and rape blossom Japanese pepper accents

ANy T4 HEEEDMEDOT—IF A=%D 772t
Spaghetti Arrabiata with nduja and lotus root

ATV T4 VEIAYERAZADT F7ET =%

Spaghetti bacon carbonara

AN T4 N F 2y I DANEKF—TF

Truffle risotto
RIS 7

Main dish

ALV TAYT 2
Today'’s Fish

AKHOfEf S 2 78BFhE

Roasted domestic meat with seasonal vegetables and meat sauce
EEFDOAT—F FHIFRLZDT 2D —A

Duck breast roast spice red wine sauce -,
IS DR T+ SFED A, A X T

Grilled beef sirloin with truffle sauce
EEfYy—ufvoR7L FJa7y—R

Soup
A—7
Today’s Soup
ARHDA—7

Please refer to the photo on pl11

+1000 yen

+1500 yen

500 yen
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English menu

Onsen tamago with mushroom Assorted colorful vegetable salad
and chicken duxelles, AN NS T Y
truffle cheese sauce

RN ¥/ 2t BMADOT 27l
F) a7F =RV —2

Duck breast roast Dessert Cart
spice red wine sauce FP—ry Iy
MMEROR T4 SO R A AT

pll S Supported by STAYPLUS



