La PLAGE

TATFT—A=a—

BEDTVa—2R
De Luxe

¥ 15,000
One Harmony & E5EREI &

W ¥15,000 025 — ¥13,000
Amuse-bouche
~3FED/NS 7RISR~
Small Appetizer

Bonite
| IRESFREET | OSRRR
Bonito, Manganiji chili pepper, Shiso

Moules
FEUV I vV FEL—VH [ NZ—F o VER | ARR
Mussels from Mont Saint Michel, Butternut squash, Spaghetti squash

Poisson de jour
ZOHDEHE | SDHLLEE | it | HifgE
Fresh fish of the day, Malabar nightshade, Eggplant, Sweet shrimp

(A T4 921 %TREY 1 BERULFEEN]
Please select main dish from following the menu.

WAGYU
Y 7a—2 ["ERESADBRS OFEF | arTF—X
Wagyu rib roast, Sweet potato, Comte cheese

Rumsteck de boeuf de “NOTO” (+ ¥ 1,000)
A5 T U VR LDWHDRAEEE / “GRET SAORZFEOIR LI
Charcoal grilled “NOTO” beef rump steak, Seasonal vegetables from “NOTO” (Add 1000)
X+¥2,500 T ABF U 7mBRAFELV] IKEERTEET,
There is also A5 rank “NOTO” beef fillet steak (Add 2500)

Risotto
“D)E"SADBEEOREXY Y v N | VA R TxrT742
Maitake mushroom risotto, Chicken consommeé

Poire japonaise
MELFL I F26 | AFRY Yy —T2—L
Pears, Citrus sudachi, Homemade Ginger Ale
+¥1500C [7¥=zy b FeTgpvw—2] ZBMNTXET,
You can also add a cheese platter. (Add 1500)

Chataigne
AEEEE | v A
Chesnut, Cassis

Petits Fours
Small tea cakes

Café ou thé
Coffee or Tea

KREGEDRRIZEY, TREBPABAELGDIGZEENTEVET ., HoMLOHITTELESVEL,
HKETOHEICIT 10D —ERB LHBHRMNEFTLTLET,
10% service charge and a consumption tax are included in the indicated price.




La PLAGE
TATFT—A=a—

VT DARVY T
Specialite

¥ 21,000
One Harmony & BBk &
W ¥21,000 025 — ¥18,000

Amuse-bouche
~2 FEO/NS IR F R~
-l / AN/ b= b
- REOZ L
Small Appetizer
- Conger eel, Winter melon, Tomato
+ Matsutake mushroom tart

Maquereau
fils | BAERE | ALK R— )L | JER
Mackerel, Persimmon, Fourme d'Ambert, smoked

Crevette nordique
FiEORE W | ©¥—=3 | 94| vV —a—/LF
Spot prawn, Chili pepper, Lime, Marigold

Moules
T I vV NAFEL—LE | T TF 4 — T | RN a7
Mussels, Endives, Truffles

Chevreuil
bV EEER OMREEE /| BYE | REAT L—RY —

Venison, Taro, Blueberry

Beryx
A B | N ER
Golden sea bream, Lotus root

Rumsteck de bceuf
RO VWHORALEE / “EREET S ADORZFEOIR 153
Charcoal grilled “NOTO” beef rump steak, Seasonal vegetables from “NOTO”
X+¥1,500 A5 7 7B E L] ICEETEET,
Can be changed to "Noto beef fillet" (Add 1500)

Potiron
HARBREHENELS | 7Y — - K E—
Pumpkin, Cheese
+¥1,500 C [7¥=zy b+ F.7uv—Va] ZBMTEET,
You can also add a cheese platter. (Add 1500)

Figue
BEN | ZAHH
Figs, Sweet sake

Petits Fours
Small tea cakes

Café ou thé
Coffee or Tea

KREGEDRRIZEY, TREBPABAELGDIGZEENTEVET ., HoMLOHITTELESVEL,
HKETOHEICIT 10D —ERB LHBHRMNEFTLTLET,
10% service charge and a consumption tax are included in the indicated price.




La PLAGE
TATFT—A=a—

Menu Création

¥ 30,000

Hors-d'ceuvre
A 6 F

6 appetizers

Poisson
DIDJNEETSETOERNEICLKSABDHA

Today's fresh fish selected by the chef directly at the market

Viande
BEEFfEL V¥ =TTy

Chateaubriand of Noto beef fillet

Dessert
FTH—F2 &

2 desserts

Petits Fours

Small tea cakes

Café ou thé

Coffee or Tea

FHER>THL., TORFOERSLHEEMERL., I—XZRELFT.
B2DOBYITEHOPTERINLRZITEA VAEL—Y 3 vaRYICS LAGVERZESMICH Y DITET,

X1 BEEEIE TDFHIRE

KREGEDRRIZEY, TREBPABAELGDIGZEENTEVET ., HoMLOHITTELESVEL,
HKETOHEICIT 10D —ERB LHBHRMNEFTLTLET,
10% service charge and a consumption tax are included in the indicated price.




La PLAGE
CTEBERREA = 2 —

TVT4IRAT—R
¥12,000

Amuse-bouche
SHED/NE 7k
Small appetizer

Hors-d'ceuvre
CIE3
appetizer
[F13EZE 1 RBEBULEIN]

Please select an appetizer from the following the menu.

@ (HRR TRV TSFEYEFDO 7 7 AMA REEDOERY
Bonito grilled on binchotan charcoal served with a glass of Manganiji chili pepper and scented with perilla
@ #EOBMAT—2 RAERMOE I VR LN—TH T 7 LI
Smoked mackerel with pickled persimmon and herb salad
R FLoH LIV APEL—ILEHDO Y RNK—fEM
NRE—F o VRO 2 L 4R RD Y T —
Mussels with parsley butternut squash puree and sauteed spaghetti squash
@ YR FeUrTAa KEELLC
Chicken consommé with autumn vegetables
® ZobLVTF—LERZMWE T4 LEK
P —=g, v —a—)L K, Ly RA=FALDE IV ILARZ
Sauteed spot prawn with lime flavor served with Pickled chili peppers, marigolds, and red onions

Plats
AMoTavva
Main dish
[AMoT19221%1RERBULCESN]

Please select a main dish from the following the menu.

@ BEMF) 7R —RAORAEE (0g) SOFFLarTF—ADT Lyt
Charcoal-grilled Kuroge Wagyu beef rib roast served with sweet potato and Comte cheese

@ BEELDWHORKPEE (90g) “RREE" SADRFEORLEFEIRZ (+¥1,500)
NOTO beef tenderloin served with vegetables (Add1500)

@ A5 TUUEERFE LHDORT L (90g) “ERET SAORFEORTEFRE A (+¥4, 000)
NOTO beef tenderloin served with vegetables (Add4000)

@ [EFES e LN (T0g) & 747 75 (25g) D — A |k

Roasted domestic beef tenderloin and foie gras

® TLE S Ek Fs fUBHEE (90g)

Fish dishes delivered directly from Omicho market

® @B#OYT— MEMRKZ o7 A 3

Sauteed golden sea bream with lotus root and clam broth

Dessert
FH— b
[TH—FE1RBBULLESL]

Please select a dessert from the following the menu.

D EBREORTZLZ I vt B ADALR— |
Chestnut soufflé glacé and cassis compote
@ JEIEROIAR— FZKHEDOT A 27 Y — L

Fig compote and brown rice amazake ice cream

Pain
Bread
Café ou thé

Coffee or Tea

KRIEGZEDKRIZE Y, TIRBEABHARLGDIGEENCEVET . HoMLHITELESVEY,
HKETOHEICIT 10D —ERB LHBHRMNEFTLTLET,
10% service charge and a consumption tax are included in the indicated price.




