F3

Menu Etoile
g

s— At ¥10,000

Vool

FEa—X - -J—=>a
Amuse-bouches

REEREAR—IDTI—X T SIPFIIVILNBVABDINR

Terrine of Niigata Tsunan pork & I’Alsacienne with crimson carrot rapé

HRBEESX/ADIAIAR—S

Consommé of Niigata mushrooms

HRREHORILEARDID 3T MFEAK KTV —X “HiKiR”

Pan-seared Niigata yellowtail with braised daikon, yuzu aroma, red wine sauce — “Buri Daikon”

EERRRCMBEOO T FBRERBMRKLIIINAEDEa—L Y—-X AILT7FZ

Roast domestic duck breast and apple, with Niigata Uonuma multi-grain rice and spinach purée, Calvados sauce

Ffeld Or
IBREDO—XL (+¥2,500) FEEMEFH—O1>DRTL (+¥3,000)
Roasted Ezo Abalone +2,500 Japanese Black Beef Sirloin Poélé +3,000

Ea—FRTILAIE THED/NY

Honoka Bread Made In View Hotel

TAFIRFIREEIL LIFIZEHRAT

Tiramisu with Niigata Le Lectier pear

INSBERF

Sweet treats

d—bE—FIFHIH

Coffee or Tea

BMICEBTLILF—DHZBERIE. Ry IANBBLAIFIEEVL, Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - Y—EXR 10% D EENTHEDFHY, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—MEMHPEBLAZHBENTEVETY, *Some ingredients may change depending on availability.



Menu Celeste
22

s— At ¥15,000

FEa=—X-T=>a
Amuse-bouches

REEREAR—IDTI—X T SIPFIIVILNBVABDINR

Terrine of Niigata Tsunan pork a I’Alsacienne with crimson carrot rapé

HBEEX /DAY RR—TN1aHES

Niigata mushroom consommé baked in pastry

IRREDOO—CIBRERIDMEDTILF=F>
Roast Ezo abalone with large Niigata shiitake mushrooms a la Bourguignonne
AL
Granité

EENMERNFYT—O1DRIL ERBHRK FLHYVOBER

Pan-seared Niigata Black Wagyu sirloin with Uonuma multi-grain rice — a reimagined tare-katsu

Ea—FRTILAAE FEIHED/IN>V

Honoka Bread Made In View Hotel

TAFIRFIRBEEIL LIFIZRZXT

Tiramisu with Niigata Le Lectier pear

INEBERF

Sweet treats

d—b—FIIEHAER

Coffee or Tea

BMICEBTLILF—DHEBF/RIE. A2y IANBRLAIF<TIEEV, Customers with ingredient allergies, please let our staff know.

HRTHERICITHER - Y—EXR 10%MEFENTHEDET, *Prices shown include consumption tax and 10% service charge.
MEANRTICED—MEMHMNEBLAZHBENTEVET, *Some ingredients may change depending on availability.
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F5

Menu ROYALE
a1yl

s— At ¥20,000

P

FEa—X - -TJ—=>a
Amuse-bouches

NFEEAR—ILBEEBER=IAMIOAIYXDaL TIS5VREXVYET
e RIED>REAX—JLT

Canadian lobster and taro paste with consommeé jelly, French caviar — inspired by Niigata local “noppe”

NIHI)—FETATISDIL—LTVALERIT—TDYSH

Hungarian foie gras creme brilée with beet salad

IRREEOO—ACIRREAIDEEDTI/ILI—=a/

Roast Ezo abalone with large Niigata shiitake mushrooms in Burgundy style

TN =
Granité

EEFT7LRONIBHRSLLDEFR ~)aTV—R

Japanese beef fillet baked in pastry with winter vegetables, truffle sauce

Ea—RTIXAE BHED/NY

Honoka Bread Made In View Hotel

TAFIRCHBREIN LIFIZRAT

Tiramisu with Niigata Le Lectier pear

INSBEERF

Sweet treats

d—b—FkIIHE

Coffee or Tea

BMICEBTLILF—DHZBERIF. Ry IANBBLAIFIEEV, Customers with ingredient allergies, please let our staff know.
HRTHRICITHER - F—EXR 10% D EENTHDFHY, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—HMEMDEBLAZBENTEVETY, *Some ingredients may change depending on availability.
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