[Lunch]

RESTAURANT

Le Trianon

M 12026 F 7 R 98B (R) ~ 2026 F9 A 16 B8 (K)

9th Jul. 2026 ~ 16th Sep. 2026
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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.

= F#9,/Reservation

TEL : 03-3447-1139

Z At 8] Operating hours
10:00A.M. ~ 6:00P.M.
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Amuse-Bouche
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Amela Tomato, Angel Shrimp and Basil
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Summer “Bouillabaisse”
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Paté Provencal

BRODEHEEBRU(LIN
You can choose the Fish dish from the following.

V2T DAV RELV—Yay REBDOBERANE
Chefs Inspiration Fish dish
V2T DAV REY—=Yay F=—)b-T7)b— (¥6,000)
Chefs Inspiration Blue Lobster (¥6,000)
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You can choose the main dish from the following.
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Shinshu Venison, Haskap and Black Pepper

cFadE74VARDO7Y) T (¥3,500)
Grilled Japanese Wagyu beef Fillet (¥3,500)

FeETAVRD M BLZIEE T2l (¥5,000)
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Japanese Wagyu beef Wellington (From 2 persons, ¥5,000 by person)

FaFTAVA 72777 Na7 “ayi—=" 77V L-NT /v (¥6,000)

Le Trianon style Japanese Wagyu beef Fillet and Foie Gras Rossini with truffle sauce (¥6,000)

XAy aatyy XY
Pineapple Coconut and Basil
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White Peach, Rosé Champagne, and Verbena
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¥ 10,000
Seibu Prince Global Rewards (SEIBU PRINCE CLUB) 4 B X%

¥ 9,000
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A La Carte »s»ur

| ZF—RT ) e A—F Appetizer, Soup
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Amela Tomato, Angel Shvimp and Basil ¥ 2, 800
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Summer “Bouillabaisse” ¥ 2, 800
INT T )

Paté Provencal ¥ 2, 300
RKBDRA—7

Soupe ofthe Day ¥1, 800
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Consommé Lemongrass
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Homemade Pie Beef Consommé ¥ 3, 300
X3 HEl £ TOHERIZFE

¥ 2, 000

f Bl H#  Fish Dishes

V27 DAIVAREL—Yay RBOBRARKE ¥4, 000
Chefs Inspiration Fish dish
Y27 DAV REV—Yay A=—)b-TI— ¥ 19,000

Chcfs Inspiration Blue Lobster

W R BL  Main Dish
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Shinshu Venison, Haskap and Black Pepper ¥4 , 500
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Grilledjapzmese Wagyu Beef Fillet

FaF74VARD M ELBEE )N
Japanese Wagyu beef Wellington ¥14, 000
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Trianon sty[e]apancse Wagyu beefFiHet and Foie Gras Rossini with tmjﬁe sauce

100g ¥12, 000
150g ¥18, 000

. . 100g ¥ 15, 000
@) BEFMADOYIIILT—=2 150 ¥19, 000

Japanese Beef Fillet Charlemagne sauce

%3 BETE COEN T ¥9, 020
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Roasted Beef rib Trianon Style
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A La Carte rsmn+

FHP—Rea—p— Dessert, Coffee
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Ice Cream or Sorbet ¥1, 200

Bk gl ey NLNUR
White Peach, Rosé Champagne, and Verbena ¥2, 200
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Mango Ginger Vanilla ¥2, 400
JV—T7 2 vk
Crépe Suzette ¥2, 500
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Coﬂee or Tea ¥1, 300
IN—T T4 ¥1, 400
Herb Tea
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* Price includes consumption tax. An additional 15% will be added for service charge.




