GARDEN RESTAURANT 2.011 AUTUMN MENU
from 16. September. 2.011
DINNER A’ LA CARTE
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APPETIZERS & SOUPS & PASTA

MEISYANTON-Pork Raw Ham with Fresh Fruits and Garden Pickles
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¥3.500

Organic and Garden Colorful Vegetables” BAGNA CAUDA”
Jasmine Tea Flavored Today’ s Homemade Smoked Cuisine
Andes Rose Salt, Black Peppercorns, Aged Balsamic and BOLMANO EXV Olive Oil
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¥ 3.000

“G.R Caesar Salad” with Homemade MEISYANTON Pork Sausages and Avocado
Parmesan Shavings, Poached NIKI-CLUB Eggs and Garlic Crouton
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¥ 2.500

Pan-fried French Fresh Foie Gras with Provence Truffle Flavored Madeira Sauce
Caramelized Pear and Toasted Brioche with Crudite from NIKI-Garden
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¥ 5.000

Charcoal Grilled Vegetables from Garden with Parmesan Shavings
Andes Rose Salt, Seaweed Salt, Aged Balsamic and E.X Virgin Olive Oil
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¥ 2.300

Cappuccino Style Forest Mushrooms Cream Soup
Homemade Smoked TSUKUBA-Duck Breast and Herb Grissini
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¥ 1.900

Homemade Seaweed Pasta or Spaghetti or Organic Spaghetti with
Today’ s Fishes, Short Clam and Vegetables with YUZU-Chili Flavor or Ripe Tomato Sauce
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MAIN DISHES

Daily Catch Fish from the Market “ Chef” s Inspiration “
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¥ 4.500 -

Today’ s Meat Cuisine “ Chef” s Recommendation “ Market Price
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GRILL & ROAST

Charcoal Grilled or Pan-fried Daily Catch Fish from the Market and Vegetables
Lemon, Extra Virgin Olive Oil and Seaweed Salt
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¥ 4.500 ~

Charcoal Grilled OMAEZAKI-Lobster and Scallops with Truffles Sauce
or with Lemon, Seaweed Salt, Extra Virgin Olive Oil
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HALF ¥5.600

65°C Cooked KASUMIGAURA-Guinea Fowl Breast and its Leg Confit
Chestnuts, Mushrooms, MEISYANTON Sausage Catalane Sauce with Foie Gras
Mashed Sweet Potatoes and Colorful Vegetables from NASU Height
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Charcoal Grilled “MEISYANTON” Pork Loin
Mango Chutney and Gorgonzola Balsamic Sauce
Mashed Sweet Potatoes and Colorful Vegetables from NASU-Height
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¥ 6.600 ( 200g )

Charcoal Grilled IMARI-Beef Siroin
Colorful Vegetables and Mushrooms from NASU Height
Andes Rock Salt, French, Mustard ,WASABI, Black Peppercorn and Japanese Sauce
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¥8.800 (150g)



GARDEN RESTAURANT 2.011 AUTUMN DESSERT
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Special NIKI-JTYOURAN Eggs Ice Cream with Red Berries or Espresso
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NIKI-CLUB Eggs Classic Pudding with Seasonal Fruits
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¥ 1.000

“ Patissier’ s Recommendation ” Today’ s Autumn Sweets Plate
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¥ 1.600
Today’ s Cake Plate
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¥ 1.500
Autumn Sweets Ensemble
“ROAL =7 v v TN”
¥ 1.600
Autumn SPA - Cuisine Sweets
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¥ 1.600
Assorted Today’ s Homemade Ice Creams and Sherbets
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¥1.200
PIETRO-ROMANENGO Marron Glacé
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1A ¥1.300
NIKI-CLUB Original Assorted Cookies
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¥ 900

Assorted Ripe Organic Cheese and Dried Fruits Ensemble
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¥ 2.500

NIKI-CLUB Director Senior Executive Chef Y. MIYAZAKI
TR R e FEl



