2012 Winter

Appetizers 7~g15— Small / Regular

KEMAHBEDN—TL TIILAAREZ— FRIAVERT— 1p / 400
“Kumamoto” Oyster on the Half Shell with Red Wine Vinaigrette

TIL—IRIIHELIE. KEDEYYTFLYT EHREJAIR—TDOH IS 1300 / 2100
Wild Field Greens Salad with Mozzarella di Bufala, Tomato, Strawberry, & Balsamic Vinaigrette

ETELYRF—ID)—TLARET)I—ILF—RADY TS T4O30IAZ—RERT LYk 900 / 1500
Bibb and Red Oak Lettuce Salad with Grated Gruyere, Garlic Croutons and Dijon Vinaigrette

EERTERESADAIL/IXYFI MF. I F—THLFl-EE—F A 1400 / 2300
Today’s Fish “Ceviche” with Yuzu and Cilantro

ZIESTOETRARDRA—R— KR—RZT14yP 1 EK 1300 / 2200
Tuna Tartare with Horseradish—-Mustard Dressing, Sweet Onion, Tomato and Avocado Salad

BRINAZDIZTr—FEATO—INTIIDI—) INFZATIL—IEILIY DY THRA 1500 / 2500
Crispy Alaskan King Crab Cake with Sweet Yellow Pepper Coulis, Watercress and Seasonal Citrus

THTTT 2Ways STF—REFYTINAYT(Fa—Il, FU—RETL—UOHIR TASK/LH3a 1400 / 2300
Foie Gras 2 Ways Seared with Apple Comfiture, Terrine with Prune and 15-aged Balsamico

AKBDRA— 800 / 1300
Today’s Soup—Chef’s Selection of Seasonal Ingredients

Pasta & Risotto /wz# & yvwr Small / Regular
BN TENE—TH _EFE=52)4)—= 1800 / 3000

Taglolini with Black Truffles and Butter

Ty abhhET7oFIE LEVRBKORROVF—/ ARY)—= 1300 / 2100
Capellini with Chili Pepper, Lemon Zest, Anchovy, Tomato and Garlic

RLF—=D=avF REARLDHLEESISNAEDY)—LY—X 1600 / 2600
Porcini Gnocchi with Sautéed Honshimeji Mushrooms, Spinach and Parmigiano Cream

REFESIZTOTT =LA NI ) =T BOA VTR EF V=X JILT7PYTA4— 1500 / 2500
“Malfatti” with Rabbit Ragu and Cherry Tomato, Basil, Olive, White Wine Sauce

TATTZE)IADFvIA)E, BED)SINAR)TEXER) 1600 / 2600
Risotto with Seared Foie Gras, Caramelized Apple and Braised Cabbage

Main Courses #q>Fqvia

MERTEERADY7—K HERLLOAVNEDOO—AN I=Zvy o) —LA 3800
Pan Seared Today’s Fish with Roasted Onion & Potato and Cognac Cream Sauce

ZIBFECAOL 7L TYEFAEEOZOA T4, ARV ARTN ODTTA 4600
Grilled Garlic-Rubbed Fillet of Chu-Toro Tuna with Frisée & Wild Mushroom Salad and “Smashed” Potatoes

OJRA—DINEZ—HR—F IR—RZyTOELLERBOYSH 3800
Butter-Poached Lobster with Parsnip Puree and Apple Salad

EBEBRAR—IDONI—O—ANFDT1— A—TILEKOEZO—ANNEERED/IL—F 4800
Roasted Saga Pork with Herb Jus and a Medley of Sage & Maple Syrup Roasted Root Vegetables and Wild Arugula

BANEFELEHEOO—RN J703—JETLDY 21— 4800
Roasted Chop of Lamb with“Fagioli alla Toscana” and Lamb Jus

USHEH—DO/VDRE—VRAT—F J)——IVIalRkTh)—FTI4RA 250g /4800  500g/8500
Grilled Smoked Shell Steak with Mashed Potatoes, Frizzled Leek Rings and Watercress—Radish Salad

UST AUSHILINGEDT A —O(VAT—F NaTJRKOELEF FEZNDTT— 7508/5500  250g/8500
Salt Crusted Wagyu Tenderloin Steak with Truffle=Scented Turnip, Pak Choy & Taro Ragout

Side Dish  #4rFqvea 800
EHREOA)VIIT— A=) IRTFIFVTX
Sautéed Greens “Mama Romano Style” Hot Garlic Potato Chips
P)—2—=yaRTh J—FTIHRZ A—TILEAKDOEFZO—ANFEREDOIL—OF

USC’s Mashed Potatoes with Frizzled Leek Rings Maple Syrup Roasted Root Vegetables and Wild Arugula
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Tasting Menu Chef s Favorites SITDHTTHI—R 8000

TIL—YNINHERIE. KFEDEYYTLYT BEHFETAIRN)—TOH X
Wild Field Greens Salad with Mozzarella di Bufala, Tomato, Strawberry, & Balsamic Vinaigrette

*okok
RILF—=—DZayvF+ REARLOHLEFSNAEDY)—LY—R
Porcini Gnocchi with Sautéed Honshimeji Mushrooms, Spinach and Parmigiano Cream

*okk
ZIBFERCAOL TV TVEFINEZOIOAV T4, ARV ARTRDTZA
Grilled Garlic-Rubbed Fillet of Chu-Toro Tuna with Frisée,
Wild Mushroom Confit and Twice-Cooked Hokkaido Potato Salad
or
EBEBRR—IDN\E—O—AMNFDT1— A—TILEAKOETZO—INETFEBOIL—DT
Roasted Saga Pork with Herb Jus and a Medley of Sage , Maple Syrup Roasted Root Vegetables and Wild Arugula
or
US Y —Of/VDAE—IRT—F J)—=—TviaRTrI—FTIAMRAZ
Grilled Smoked Shell Steak with Mashed Potatoes, Frizzled Leek Rings and Watercress—Radish Salad

kokok
AKEDOTH—k
Today’s Dessert—Chef’s Selection

O—b— or 1%
Coffee or Tea

UST Celebration Menu Union Square Tokyo ®+tLTLA>3va—x 12000

SIBERTOETRARDE—R— KR—XFT v Rk
Tuna Tartare with Horseradish—-Mustard Dressing, Sweet Onion, Tomato and Avocado Salad

*kk

AEODR—F
Today’s Soup—Chef’s Selection of Seasonal Ingredients

kK
TATTSE)TADFYIA)E, BED) b
Risotto with Seared Foie Gras, Caramelized Apple and Braised Cabbage

kkk
FEBTEERADY7T—K HERLLOAVNEOO—XS O2=vyso)—LA
Pan Seared Today’s Fish with Roasted Onion & Potato and Cognac Cream Sauce

*okok
UST AUSHIL FFEDOTUR—O(VAT—F NaTRKOELESF, FEEZODTYT—
Salt Crusted Wagyu Tenderloin Steak with Truffle=Scented Turnip, Pak Choy & Taro Ragout

*okok
TO—RVILRART—F UNTRTIL—YEIILTA—DITUTIL
Frozen Crema Catalana with Citrus Fruit and Salty Crumbles

O—b— or #I%
Coffee or Tea

Y—EXBELTTHERD 109ETBELVLET, FTHT T EIESL,
Please accept our service charge of 10% on your bill.
Yoshi Matsuda, Chef / Ton & Jiro, Sous—Chefs / Michael Romano, Executive Chef



