Restaurant & Bar

| ARBOARD

DINNER COURSE

17:30 ~ 21:30 L.O.

FTLaA¥—- BHICowTo CHMIFR cBRVWEDE(ETwy,
Please ask our staff for ingredients contained in our products.

Blaiifid - 4—v 2EhAATT,

Tax and service charge included.

Az a—NAREANRRFIC I VERL R BAR IS WET,
Ingredients are subject to market availability, and menu may change without prior notice.



LARBOARD

CHEF’S DINNER

F¥Ha—=x/ Weekday Course

¥8,000

HIEDUESE
(Emk. EErk. 50k, MRk, Hwk]
Five Senses of Taste
Sweetness, Sourness, Saltiness, Bitterness, and “Umami”

B Ko TR TNAD LT 4 LHUBT ROV F X
Seared Hairtail Confit with Local Vegetable Salad

ZiO RV —IIL

Seasonal One

ok ok sk sk ok sk ok sk sk skt ok

BHEST7 4 VRORT L BREH»ELET vy Faty—2A
Pan Seared Grass-fed Beef Tenderloin with Anchovy Sauce

OR

ENE[OFiy 5:]
Today’s Fish

OR

EA—NMEEDRY L @O Ly R
Pan Seared Lobster with the Extract Inself
+¥2,500

OR

BEMFET74 VRORTL H$=—FYa7DIFN
Pan Seared Japanese Black Beef Tenderloin with Summer Truffles
+¥3,500

sk sk s sk ook R R OR AR OR K

MEDEYT T ETADT VI L—KY —R
H—oFaalL—brDTFARTY—A
Chestnut Mont-Blanc and Rum Anglaise Sauce
Dark Chocolate Ice Cream

a—b—F IR
COFFEE, TEA



L ARBOARD

LARBOARD

+ - H - BH = — R / Weekend Course

¥10,000

FEEOBREE
[Euk, EBrk, T50E. MR, Hk]
Five Senses of Taste
Sweetness, Sourness, Saltiness, Bitterness, and “Umami”

B Ko RN ADY T 4 LB EOSF X
Seared Hairtail Confit with Local Vegetable Salad

skokok ok sk sk stk sk sk ko ok sk

A B D BB
Today’s Fish

OR

EA—NEORY L #h bty RA
Pan Seared Lobster with the Extract Inself
+¥2,500

okok ok ok ok sk ok kok sk ok

K7 4 VRORT L 2Ty Faty—2R
Pan Seared Grass-fed Beef Tenderloin with Anchovy Sauce

OR

VxS UEBRROZIL TY—vRyR—=Y—2R
Grilled French Challandais Duck Breast with Green Peppercorn Sauce

OR

BEMFEZ74 VRAORT L H¥=—bYaTDI~
Pan Seared Japanese Black Beef Tenderloin with Summer Truffles
+13,500

sk skofoskskok s kR kR R ok

MBEOEVTFVETFADT VT L—AY—2R
H—FiFa dle— pODTFA AT Y—d
Chestnut Mont-Blanc and Rum Anglaise Sauce
Dark Chocolate Ice Cream

a—b—F IR
COFFEE, TEA

WINE PAIRING DINNER -4Glass- / RT7 YV 7T A A flifd &7 4 F— ¥13,800 (14%%)




LARBOARD

Queen Flower

Seasonal Course

¥12,000

HIEDMRLE
[Erk. Merk. 0k, MRk, Hk]
Five Senses of Taste
Sweetness, Sourness, Saltiness, Bitterness, and “Umami”

flitVayaF—X ENhOavRIvay
Persimmon, Riccotta Cheese and Prosciutto

B o RKNADI L7 4 LHIBBHROYF X
Seared Hairtail Confit with Local Vegetable Salad

s s s sk sl ook ok ok

A H DB
Today’s Fish

OR
EA—NFEORT L Ehbiit Ly R
Pan Seared Lobster with the Extract Inself
+¥2,500

skske sk sk skofe ok sk ok ok ok sk

TrHAFu—=2D 7YV \UERROFRT A Y —A
Grilled Angus-Beef Sirloin with Red Wine and WASABI Sauce

OR

VX TVEBRRAROTIN T =Ry R—=Y—2R
Grilled French Challandais Duck Brest with Green Peppercorn Sauce

OR
BEMET 4 VRORTIL Hvw— R 2705

Pan Seared Japanese Black Beef Tenderloin with Summer Truftles
+¥3,500

sk st g s sk skok sk sk sk ok sk

BEgD 7 L—AX T2 BTFDY AN
Kyoho Grape Crémet d’Anjou and Yuzu Citrus Sorbet

a—be—F IR
COFFEE, TEA

WINE PAIRING DINNER —5Glass- / _7V 771 » 5§ &7 1 F— ¥16,800 (1425%)




