[Dinner]

RESTAURANT

Le Trianon
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*The price includes the consumption tax, and subject to 15% service charge.

*Please be advised that menu is subject to change on availability.

Reservation

TEL : 03-3447-1139

Z A Operating hours
10:00A.M. ~ 6:00P.M.




Trianon
NNV

INXYT73Ia—X-T—a

Amuse-Bouche

Y—F DI X2 VI T3

Mi-cuit salmon tartar

AihwLefz T4 X—R"

Marseille style Bouillabaisse

FADRT—FT oz /I v~/
Minced Japanese beef and parmesan

SEiE aVIAR—T

Takanawa speciality Consomme

VDAV AEL—Y 3y KBDBAFRE
Chefs Inspiration Fish dish

Y DERBEHRUKZEIN
You can choose the main dish from the following

EMBEHADTOT, )— K- Tx—7) vk KRITI—R

Roasted Japanese Roe deer with pepper sauce

"EEF7VADNT) T (¥2,500)

Grilled Japanese Beef Fillet (¥2,500)

EEFTAVAD B LIS ‘T2 hT (¥4,000)
2 ZRL)ARNET
Japanese Beef Wellington (From 2 persons, ¥4,000 by person)

"BEFT7/\VA 74777 Na7 dMILXR “ayy—="  (¥5000)

Japanese Beef Fillet and Foie gras Rossini with truffle sauce (¥5,000)

FEpaviiyvt VEVDY 2L
Crushed strawberries and lemon Jelly

TV—LF T2 AQVYN—TDA—74IT

Créme d’ Anjou Melon Soup

a—kb— I3 AR

Coffee or Tea

¥ 12,000

R EFEAICIE, MERAEENRTEBY £T, &R 15%D0V—E 22 MESETWEEE£d,

* Price includes consumption tax. An additional 15% will be added for service charge.



Mansart
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Amuse-Bouche

BR Na27SUr—% koE7
Truffle pancake with urchin and caviar

B 2—7-Ya—K “IFLh-Frrg—"
Japanese clam chowder

FADIINIIN 8 N)=7
Beef tartar and truffles

SEiE aVIAR—T

Takanawa speciality Consomme

V2T PDAVAEL—ay RKBDOBARE
Chefs Inspiration Fish dish

A DBEREEERUZIWN
You can choose the main dish from the following

FE7NT ®)—2FDV2
Grilled lamb with morels sauce

‘BEF74LADT) T (¥2,600)
Grilled Japanese Beef Fillet (¥2,500)

"BEF VAN MBLBES ‘U h" (¥4,000)

2B RL)RNEY
Japanese Beef Wellington (From 2 persons, ¥4,000 by person)

CBEF 7R 71777 N27 MIVXR “wyi—=" (¥5000)
Japanese Beef Fillet and Foie gras Rossini with truffle sauce (¥5,000)

FEpaviyvt VEVDD 2L
Crushed strawberries and lemon Jelly

N—X)+vVaas 2I) AL OIVRDT 72k
Chocolate and Hazelnuts mousse, mandarin sherbet

IJ—b— FAl12 AR

Coffee or Tea

¥ 16,000

kRFEHEICIE, HERAGENRTBY 7, &R 15%0V—E A2 MESETWEEEET,

* Price includes consumption tax. An additional 15% will be added for service charge.



A La Carte »s»nr

| F—RT ) e R—F Appetizer, Soup

H—E DI Fa2f INIIN TI7F =T ¥ 2, 800
Mi-cuit salmon tartar
FihwIllr “T4 ¥ ~N—R" ¥2, 800
Marseille Bouillabaisse
FADIIVIIV 80 N)a7 ¥ 3, 200
Beef tartar and tmﬂles
B/ Na7rvr—% FrbE7 ¥3, 800
Tmﬁ[e pancake with urchin and caviar
RKBDX—7 ¥1, 500
Soup of the Day
BEIZH IVV/AR—T ¥1, 800
Takanawa specia[ity Consomme

£ BH  Fish Dishes
V27 PDAVRELV—Yay RBOERKE ¥3, 800

Chefs Inspiration Fish dish

*RLEEITIE, WEBAEENTEY £, Bl 15% 0% — E AR E MBS ETVEEE ET,

* Price includes consumption tax. An additional 15% will be added for service charge.




A La Carte »s»ur

| AW%IE  Main Dish

EMBRFADOT, )= R Tr—7)Ave K777—FK ¥5, 200
Roasted Japanese Roe deer with pepper sauce
FEMT B)—2HEDY = ¥ 6, 000
Grilled lamb with morels sauce

") 100g ¥ 7, 000
EEF 7.LADT))V 150¢ ¥ 10, 500

Gri[[edjapanese Beef Fillet

- 100g ¥ 12, 000
FaF 74ROV 150 ¥18, 000

Grilled WAGYU Beef

EEF7AAD MELEEE “T2) N7 ¥ 12, 000

Japanese Beef We[[ington

.= . u s ” 100g  ¥11, 000
HEF7\A 71777 N=a7 MILXR “vyy—= 150§ ¥ 17, 000

Japanese Beef Fillet and Foie gras Rossini with truffle sauce

| T —h+ea—k— Dessert, Coffee

TAZRELULY I~ ¥1, 200
Ice Cream or Sorbet
JV—LF VY2 RAVEN—TDA—T LT Y2, 200
Créme d’ Anjou Melon Soup
— ) NYA = ~ "] ~ ~, 30N S ~ ¥2, 400

~N—X)IFyYaaTs eI F LI/ INRDT TN
Chocolate and Hazelnuts mousse, mandarin sherbet

¥1, 200
IJ—kb— A2 F
CoﬁceeovTea

¥1, 400
IN=T T4
Herb Tea

*RLEEITIE, HEBBEENTEY EJ, MR 15%0Y — e 2 EMEISE TV T ET,

* Price includes consumption tax. An additional 15% will be added for service charge.



