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A Symphony of Wellness
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Our Head Chef and Wellness Food Concierge

create uniquely balanced menus that are one-of-a-kind.

Experience a dining journey that nourishes
both body and soul through French cuisine's
elegant presentation and wellness
cuisine—where every ingredient, cooking method,

and course sequence is thoughtfully curated.
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¥¢Can be arranged as Vegan/Vegetarian
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ROT= - Ty7— bk
Seasonal Vegetable Salad with Carrot and Citrus Espuma

BREBLEVHTIVRLIEAA ANAREAD) T ZT—
Squid Marinated in Homemade Lemon Koji, Served with Spices and Cauliflower

NE—=F v YNMNEESDRE—T a2V TF— LN 7023 —XDED
Butternut Squash Soup, Sauteed Scallops & Vin Jaune Aroma

FHOIL—O—b55HAEFNABE BHECHBEDIFa1—L4
Rolled Flounder with Sauteed Savoy Spinach and Kombu-Amazake Form

BEEOO—XMEREE—Y V—XKRTTS—F
Roasted Ezo Venison with Fermented Beetroot and Poivrade Sauce
X+ ¥ L5713 CREMFORT—FICEETEXT
%It is available to be changed to Japanese Black Beef Steak(+1,573yen)

SWOTV=T4H> 30T T —AYNZFTT7A KRR
Dairy-Free Chocolate Fondant with Vegan Vanilla Ice Cream

N>
Bread

d—k— (ZA7x—b) FLEFHAE (A>x7TILE)
Coffee or Tea

7,865

vy kKRU>% Set Drink

Aty (vyN—=2-8-7F) £90ml 5,445
Wine Set (3 Types of Wines)

F—HZwoI1 vkt (RIX—=0U>T-B-5F) £90ml 3,872
Organic Wine Set (3 Types of Wines)

JUFNA-NTA vty b (318) £90ml 3,630
Non-Alcoholic Wine Set (3 Types of Non-Alcoholic Wines)

Oyx7z)lhTr—tEv b+ (3% 2,178
Ronnefeldt Tea Set (3 Types of Tea)

MRRMEARICITH —ERE10% EHEBIL0% A E FN TV E T, XAll prices include 10% service charge and 10% consumption tax.
HAANRRICED A Z2—DEBLEBZHBENTI L ET, %Actual product may vary subject to availability.
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GrandBach Brasserie

¥ 2ARREDEDET, X The minimum order for this course is two.

RE—TIH—EY AHDEDNWVWEIAHFHE
Smoked Salmon Today’s Braised Dish

yilFab-BOEHLE G0RKE

Assorted Charcuterie Seasonal Fish Dish
B T->38D F—REZVTERESHD
JTILRAYTSH Y—-—Oa4>RT—F

“Vegetable-Rich” Wellness Salad HI7T-R-/)NUMRA
Sirloin Steak from Australia,
Café de Paris Style Butter Sauce

6,050
Option
SRy YAL— +847
Massaman Curry (Small Portion)
KBDAVSFILTARI)—=LETIL—Y +847

Today’s Original Ice Cream and Fruits
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A la carte

Appetizer
=TT =x 847
Marinated Olive
@ FALYUCANKOE YOy kSR 847

Orange Flavored Grated Carrot

VLCEDTLREERALCSEDIINTYI)—FvFR 1,210
Chickpeas Hummus with Gluten-free Chips

RAE=IHY—FEY BREEY T -7 -LRZ = 1,694

Smoked Salmon with Homemade “Koji” Sour Cream

B> e ERENAT KAV N—22 < @ 169

Homemade Pate de Campagne with Sake Lees

F—IBEDOEDLE =) 1,815

Assorted Cheese

@ SHHFEOYS4 ABEMHBEOIIS—< 1,815

Seasonal Vegetable Salad with Carrot and Citrus Espuma

(@) () BYHM > XD I TILRRYSH 2,178
“Vegetable-Rich” Wellness Salad
BYf#ECEIIV IRXINEZECAOHFR. T BMACKRLBEMERDAN
eI % XY 54 Vegetable first (X T IEBFRNS!) T.OBEED LR ZMR 3 HK
ICBLWXZa2—T79,

Syill¥Fabh—BEDOEht o 2,662

Assorted Charcuterie

MRRMEARICITH —ERE10% EHEBIL0% A E FN TV E T, XAll prices include 10% service charge and 10% consumption tax.
HAANRRICED A Z2—DEBLEBZHBENTI L ET, %Actual product may vary subject to availability.
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French Fries with German Curry Sauce

FOZLRSA MY LOKRTE— 3 © 1694

Miso Ajillo with Mushrooms and Dried Tomatoes

SLEFFCOBREY —t— ° 2,178
Homemade Sausage made from Lamb and Chicken
EEEXOLERAICEBERTHIERCEBYBHZSTIOIL
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Fish

T4y aT7YRFYTR o (D 1694
Fish and Chips

ThIZOTav I —EDY T — 2,904
LEYDJ4xILYy Y =2

Sauteed Atlantic Salmon, Sauce Lemon Vinaigrette

FReEoic . GFRICBLLW —tE—,
A healthy sausage made with low-fat meat, mushrooms, and vegetables.
NILDY F— N—=TNEZ—=Y—2Z =) 2,904
_ — o t llops, Herb Butt
@ AYTST—DAF—%F /A XY —X 0178 Sauteed Scallops, Herb Butter Sauce

Cauliflower Steak, Spice Sauce

Meat

FEUIAVT 1 IREIFEADEHIAZ—FDOY —X 2,299

Chicken Confit, Whole Grain Mustard and Ginza Honey Sauce

=SRBOYvILF 21T« IR © 2,904

Sangen Pork with Sauce Charcutiere

SLFIVT RS RTREHEBOY —2 3,388

Grilled Lamb Chops, Dried Tomato and Miso Sauce (3 Pieces)

Soup A—ZRSUTFERCSEOY—O1YXF—% () 4,356
h7x-RF-NUR
AADZX—F FEHHIZRZ Y TicbBRIETV) 2 1.815 Sirloin Steak from Australia, Café de Paris Style Butter Sauce (200g)
Today’s Soup * Please ask our staff for details
MFERDBBADRT—F BREIYRAZ—FARZ 5,445
FAETSEYZ—TF 2 0 @ 5178 Top Round Wagyu Steak with Homemade Mustard (200g)

Baked French Onion Soup

MRRMEARICITH —ERE10% EHEBIL0% A E FN TV E T, XAll prices include 10% service charge and 10% consumption tax.
HAANRRICED A Z2—DEBLEBZHBENTI L ET, %Actual product may vary subject to availability.
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Hamburger
F—ZAN—H— - @ single 2,904
Cheeseburger Double 3,630

BFERAEFIA—F—IALBREBE—INTHEROEEN—H—,
A classic cheeseburger with rich cheddar cheese and original beef patty.

TSV NyINN—H— @O 3388
GrandBach Burger

BADEADN Tl DF o BREUNTISILY D aBBERE-RD L,
CIEDODEMZD VD TIVICHD S EFED/NIN—F—,

Homemade patty with plenty of fresh vegetables. A classic burger using the
finest ingredients.

TIURR=ZN=H— O 3,388
Plant-based Hamburger
ERIOTER—RUIE T ANAREDZTZV IR =D A D FILINT,
EBPHBRCORBRRZERALILAVSFILT—HovIR—X®
TOCOROR—EY—RE—HEI,

An original plant-based patty made from beans and mushrooms. Enjoy it with

the original vegan mayonnaise and mushroom bolognese sauce using
Japanese fermented ingredients.

Pasta / Gratin

RyPa)l—LEMEORDROR—E IXO= =) 2,178
PILXHFYF =X
Gluten-Free ZENB Pasta with Shiitake Mushroom Bolognese, Parmesan Cheese

KIA—A RSV TUHIGHEEETT,
»¢Can be arranged as @ Vegan/Vegetarian.

KEBDISEY FEHEIZREZY TICEERIIETV) 2,178

Today’s Gratin *:Please ask our staff for details

Bread

AT O 605
Fresh Baguette
BEREIEMHEE/NZ— = 363

Homemade Salt Koji Butter

° 99 X R hE a0 ' ZIE @ FEEE
Eggs Milk Wheat Shrimp Crab Soba Peanuts
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Dessert

REHACDITILXABHAHID o (& 1,452
Wellness Anmitsu Topped with Sugar-Free Fermented Red Bean Paste
WEZELOITRBCEBEIENEOEBRALHAZELOZIBRBUOIREBHAC 1 Z
FEoTeDAHDNILY—BERPEZIVEERIHERLILVEHOIIL—V%

FyEYILE LI BFATT—VOIOYTZMTEBLEARDIIET W,

JL—LTVal 75VRT=IVILRKZ o (=) 1,210

Créme Br(lée with Raspberry Sorbet

SNOTI)=Tx>4>333 o 1,210
TA—HYNZZTARARR
Dairy-Free Chocolate Fondant with Vegan Vanilla Ice Cream

NZZTARI)—L o (= 726

Vanilla Ice Cream

FEDTIL—YVILR @mEzsy7ics8nsn) 726
Seasonal Fruit Sorbet *Please ask our staff about flavors.

TJA4—HY - TARI)—LERE 908

(Cacao, Lemon, Matcha, Amazake, Strawberry)

Vegan Ice Cream

MRRMEARICITH —ERE10% EHEBIL0% A E £N TV E T, XAll prices include 10% service charge and 10% consumption tax.
HAANRRICED A Z2—DEB LR BZHBENTI L ET, ¥Actual product may vary subject to availability.



