[Dinner]

RESTAURANT

Le Trianon

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

9th Jul. 2026 ~ 16th Sep. 2026

KESICHHERRLISINTE) I 7. HRAUFISH —E AR 16% 2 3L Tnrar
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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.




Trianon
NNV

INSL 7 I2—X T =2

Amuse-Bouche

TA=Fh2h REDHE V)

Amela Tomato, Angel Shrimp and Basil

T ~—2Z &

Summer “Bouillabaisse”

AV WA =Ly e N
Pété Provence
BRDEHELERI(EIN
You can choose the Fish dish from the following.
VxT7 DAV REL—Yay RBOBRAKRE
Chefs Inspiration Fish dish
V2T DAV AREV—=Yay A=—)b-T7)b— (¥6,000)

Chefs Inspiration Blue Lobster (¥6,000)

MY DERBLHERUEIN
You can choose the main dish from the following
AEMBA Ry 7 B
Shinshu Venison, Haskap and Black Pepper

-Fa - 74LARD7Y) T (¥3,500)
Grilled Japanese Wagyu beef Fillet (¥3,500)

FaFTAVADI M ELIES 72 h7 (¥5,000)
2 B RL)ARNET
Japanese Wagyu beef Wellington (From 2 persons, ¥5,000 by person)

FaFT4VA 72777 Na7 “ayi—=" 77V VN7 (¥6,000)

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

Ay aatyy RV
Pineapple Coconut and Basil

Bk oty NILRUX
White Peach, Rosé Champagne and Verbena

a—k— I3 AR

Coﬂee orTea

INEF

Mignardises

¥ 14,000

Seibu Prince Global Rewards (SEIBU PRINCE CLUB) 4 B X%

¥ 12,500

* RAFHIC L, WRBAEENTEY T, Bl 15%0F — EABEMASETOREE ET,
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Mansart

<=

INET73I2—X-T—V=a
Amuse-Bouche

| EMzd REFHIV

Abalone Shinshu Buckwheat Noodles Azumino Wasabi

RIFAH 770 ME
Sword tip Squid Saffron Citrus
BMESYrE TRRF V)= T4 —
Shinshu Golden Shamo Chicken, Manganji, Sherry Vinegar
AR VEVT TR
Consommé Lemongrass
BRDEHELERI(EIN
You can choose the Fish dish from the following.
D27 DAV REV—Yay KBDOBAFE
Chefs Inspiration Fish dish
V2T DAV AEV—=Yay A=—)b-7)b— (¥6,000)

Chefs Inspiration Blue Lobster (¥6,000)

A DEBEREEERUZIWN
You can choose the main dish from the following.

“AFEDT) L TER
Grilled Lamb, Spices

Fa g 7ALVARD7Y) T (¥3,600)
Grilled Japanese Wagyu beef Fillet (¥3,500)

A TAVRD M BLBEE TR (¥5,000)
2 ZRLNARNET
Japanese Wagyu beef Wellington (From 2 persons, ¥5,000 by person)

FaFTAVA T2T777 N)a7 “ayi—=" 77V )L-NT7 /v (¥6,000)
Le Trianon style Japanese Wagyu beef Fillet and Foie Gras Rossini with truffle sauce (¥6,000)

INAY aATaFyy XYL

Pineapple Coconut Basil
v vd— E& NR=7
Mango Ginger Vanilla
a—t— F£Id AF
Coffee or Tea
INETF
Mignardises

¥ 19,000

Seibu Prince Global Rewards (SEIBU PRINCE CLUB) 4 B %

¥ 16,500

* RAABIIE, HEBAEEN T £7, A& 15% 0 — 2B ZMEIETWEEEET,
¥ A= VT N— IR R TS NES, TTELI SN,




A La Carte 7s»ur

| ZF—RT ) e A—F Appetizer, Soup

TA—=7bh<h RIEDHEE DI ¥2, 800
Amela Tomato, Angel Shrimp and Basil
T TaT 7 I ¥2, 300
PAté Provencal

— ¥ 3, 200
RIFEAH 777 B
Sword tip Squid Segﬁcron Citrus
B EMZzd ZEFHLIV ¥3, 500
Abalone Shinshu Buckwheat Noodles Azumino Wasabi
TIX~N—R & ¥ 3, 500
Summer “Bouillabaisse”
EMEE T TRE V=)=V rl— va 800
Shinshu Golden Shamo Chicken, Manganji, Shewy Vinegar ’
RKEBDA—7
Soupe ofthe Day ¥1, 800
AV VEVT TR
Consommé Lemongrass ¥ 2, 000

BRYUIVIAD B LEEE

Homemade Pie Beef Consommé ¥ 3, 300
X3 AR E TOER I FHH

f B #  Fish Dishes

V27 PAVAEL—Yay RBDBBEKE ¥4, 000
Chefs Inspiration Fish dish

V27 DAV AREV—2ay A<w—)b-TIb— ¥ 19, 000
Chefs Inspiration Blue Lobster

* BRI, WRBAEENTE Y 2T, BlE 15% 0% — L AR Z MBS TVERE £,

kA — VTN THICR O N T ZNEF, T TEL T E .




A La Carte 7s»ur

| W%IE  Main Dish

EMBA NRAy7 BHK

Shinshu Venison, Haskap and Black Pepper ¥4 , 500
FEDODT) T TERX

Grilled Lamb, Spices ¥6. 000
Fad74LVRDT)IV L0

Gri[[ed)apanese Wagyu Beef Fillet & ¥12, 000

150g  ¥18, 000

FaE 7AVARD S ELBEE TN
Japanese Wagyu BeegCWe“ington ¥ 14, 000

— \ “ O NP = ”
FaE74VA 72777 Na7 24 1002 ¥15, 000
Trianon sty[e Japanese Wagyu Beef Fillet and Foie Gras Rossini with ‘rmﬂ:[e sauce 150g  ¥19, 000

EEE7\ADYxIIIVT—=2

Japanese Beef Fillet Char[emagne sauce ¥ 9. 020
X3 HETE TOERZFH4

N7/ /2B E4FBFRe—ANK—7
TRV F 2 R—2 27 DITATY) ¥8, 800

Roasted Beef rib Trianon Sty[e
X7 HEIE COSRIFHIH. ZFH0IE2083 LY

| F % —h+ a2 —k— Dessert, Coffee

TARBLLILV I~
Ice Cream or Sorbet ¥1, 200

gtk ot rr Ny NV
White Peach, Rosé Champagne and Verbena ¥2, 200

< vd— &% =5
Mango G'mger\/anl[[a ¥2, 400

IJV—T 28k
Crépe Suzette ¥ 2, 500
X2 HETE COFMIFHH. ZFHIE283FLY

a—k— FEI3 AR

Coﬂee or Tea ¥1, 300
IN—=TT4
Herb Tea ¥1, 400

HRFTEHRICIE, HEBAZENTEY E7, JE 5% — 22z MASE TV EEET,

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




