Harmonie

TEL 03-6915-1678

1-10-5 Kamiogi, Suginami-ku

Open Lunch : 11:00 ~ 15:00 <BR>
Coffee = 15:00 ~ 17:00 <BR>
Dinner : 17:00 ~ 22:00

Closed

Dinnher Menu

BR 1M 51— AREETCTHRBICEZELMAITEL,

Enjoy our food from Dishes to Courses.

HEEBOAMAE. Fr—I8 - T—EXRELLGEOTEVET,
All prices are inclu sive of tax. Tax is Included in Prices, No Table
Charge/Searvice Charge required

A La Carte @i

~Appetizer~ mix

W A—H=ZVIOBROYSH, V)arT1F

Crudité of Organic Vegetable Salad

2. BN LDBADHIL/NNyFIHI T, BREBMO T+ RITLYFI—R
Fresh Fish Carpaccio from the Market with Vinaigrette sauce

of Green Pepper

. Za—ALF=FEXEDEELAOY NADDaL

New Caledonia Angel Shrimp and Melon, Octagonal Jelly

4. /I T—EY—FELDEaA HR/NFIEDH

Norwegian Salmon fumée, Gazpacho Compaction ¥ 1200 a

5. AFRERTEDOT)—X, LY AT

Terrine of Iwate Iwachu Pork ¥ 1200 m

6. fYF(FBI)YT— BEBEODHAN) Y

Tripe Saute (Beef Stomach) and Honey Gastric ¥ 1200 m

1. 2a—Y—3 RESY—O U OfGEE S ST

Salad style Grilled New Zealand Beef Sirloin ¥ 2200 m G

(O Ak ¥9000)
8. ABDHIFE Today's Appetizer
(=2 4600)

NsoupN A= 3

9. FHDHEROAHEARI—Ta
Cold Potage of Today's Vegetables
10, #=#4>%5%>ZX—7 Onion Gratin Soup

~Bread~ /t>
11. 54%/> Rye Bread

~Main Dish~ %

12, AH Of#FFE Today's Fresh Fish Dish

13. BHRRENIZIRDY T3, AL—EEK
Guratine of Aomori Scallops Guratine, Curry Flavor
(3—Z+¥1000)

14, BREREXEBRWADAKRS . 0—X <) —EBK

Poache of Gunma Miou Chicken Breast with a Rosemary Flavor ¥ 1800

15, 2a—U—5UFERMNEFFFTANOT . NI y—FE

Roti of New Zealand Bone-In Lamb Loin in a Persillade style ¥ 1800
16, EFREETEEO—RAADIL T4, 24 LR

Confit of lwate Iwachu Shoulder Loin, Thyme Flavor

17, W REERBBAOKRIL, T1FLIRE—FY—R

Poele of Yamagata Shonai Duck Breast

with Moutarde Au Mont De Raisin

(O3—X+¥1000)

18. A B OEFE Today's Meat Dish

(3—X+¥1000)

~Cheese~7-Z O

19, 75 RAEF—A (&)

French Cheese (Various)

20, D5V RAEF—X(BYEE4TE)

French Cheese (4 Types Assortment)

AZa1— R ARRRA CERICGAHBEHNTEVET,
Menu changes depending on the Stocks.
TEELECTVELL. BREICTHEASITEL,
Please feel free to ask us, If You have any requests.

Harmonie Course A ¥ 3900
<ZIEZ—-J—RXA>

BREHEBEOHRHSFIX « FX - TH—FEEZTNTh. BEHRDLBEHIC
HAHrEHLEONSO—RTY,

Choose one from each of Ala varte, Appetizer and Main Dish, Dessert

@5 (1 ~8HSHBREULLIEELY)

Appetizer (Please Choose From 1 to 8)

@12~ 18 i HRULTEEL

Main Dish (Please Choose From 12 To 18)

O a—rr—RDT—FRIBFEREDESRULLIEEW)
Dessert (Please Choose a Cake from the Showcase)

ZOM, —RICET7Za—X -/ - BEOSE) - NEFEAFWNWTHIET,
Amuse, bread and After-food drinks, Snacks are included.

* A—T & I—RICGBIMENDIZEIE A—T A Z21—&Y ¥3005[F(CT
EJET,
*If You add a soup to the Course, 300yen Discount from the Original prices

of Soup.

Harmonie Course B ¥5800
<7ZJ))JE=-—1—XB >

EHOREMZFE> . EHOE T 10 MOEBEHNEI—ATT,
Seasonal Ingredients, 10 Dishes of Recommendation.

<Notice>

Some of restaurants accept CASH ONLY

The price including or excluding TAX is depending on the restaurant
Some of restaurants require COVER CHARGE

Some of restaurants require to order at least ONE DRINK

<Ingredients/Taste>
Chicken Pork Seafood G Vegetables Flour

m Beef a Fish u Egg [l Dairy Products Spicy

ARG [ Ul (% (V). (R3]0 EXPERIENCE
SUGINAMI TOKYO

P RE D% D3 PROJECT




Aperitif gfiE

AN=0)F H70O - E/IvIVRR « ATV T)
Sparkling (Santero Pinot Chardonnay Spumante)

1. 75X Glass

2. ,\—27RFIL Half Bottle

3.
4. F—)LOI4JL Kir Royale

5. F—ILT7 2 RY7F )L Kir Imperial
6. =EY Mimosa

Beer E—-J

1. Y2 n—br52F(BX) Kirin Heartland (Japan)
8. ¥FRA(FAILS>F)Guinness (Ireland)

Champagne >v>/(—Z=1

SOREC T O Si T)a

Moet & FEVATPFREV OB GREL IR IVITTITIVEED
L&Y D\,

Harmony of Fresh Green Apple and Pear with a Ripe flavor ¥9000
10. 5oV - d=ILFSR)L

HIGEER A FI7PEFRHOBIICMACER 7Y bDKIEZaT VA,
Dried Fig, Apricot and Pear with a Flavor of Biscotte ¥ 13000

White Wine ao1>

1. TATY5 - 47—/ Esuterra - Fiano ¥520/¥2300
FR Y O2) VA DEIITFEOHEDRICEIFL L EDHLEIDLHIET,
It spreads a flavor of Pear and Apple Tart.

12. 4« RFY2H R E/ « 9 The Springs Pinot Gris ~~ ¥520/ ¥ 2500
FHENEEDR BB AFIIVFEODEN LRI ZFOTCVET,

Pears, Ginger Peels, Honey and Figs... Various Flavors.

1. h—J-F-Jaz—-J)d—=a

Cave De Ryuni Bourgogne ¥550%¥ /2800
VSR BB A=V VY T AT ORGEMBEEY EBEDLY,
Citrus, Honey, Hazelnut and Acacia make a delicate flavor.

14.5—)L - €YLyk » 7Y »45—Da

Tail Sekuretto-Macon Villages ¥ 550/ ¥ 3400
DATRLEYDELDHEFRLWNEERE S LF—TZBRD WD/ TV XD,
Refreshing Acidity and Balance of Milky Taste Like Apple and Lemon .
15. 24YF L - 2x—T )L = >+ William Fevre Chablis ¥ 4500
TLvaGMBROB)EFL DHEEEHBR T OMEIWNEODET 1,
Dry wine with a Citrus flavor and refreshing sourness.

16. 4> - @A<> San Roman

E—F DOHICHOEL B ORI IREERE S XTIV,

Acidity and Mineral Sense with a bit of Lemon with the Peach flavor
17.9%71) » FILSIT - HYa - 2)ba—L

Chablis Premier Cru Fourchaume

RALIVATRI v AIVZBOREEIICEED/NZSD D ITMNEIET,
A taste of Ripe Apple and Jasmine with Honey and Vanilla flavor

18. LJLY)— - L = T«L Meursault-Les-Tyre

T LEOSVT LEY D LRGEEIICHBROREINENE T,
Elegant fragrance of Lemon and Citrus

19. ®>5va - 5 - ATH X Mont Rush La Kantesansu ¥ 13000
T—EVRDESIBFBIVERZATIV—YDEKNESYEFAL Uy F
OMTY,

Rich flavor of Dry Fruits and Almonds mixed

House Wine N\9291>

20. Fo A= naaar ==y "t/ B)

Towabe Et Aumont (Red / White) ¥580/¥ 3500
FANY =TS LDEVEBODGRY ZV BITEDHHREKD
HBITA

Fruity Taste of wine with a Rasberry and Plum flavor

Red Wine &91>

2. %7274 T4V - T4 EVT

Chianti Villa Di Monte ¥520/% 2300
RE - BIKICE S ERHERELBESHLERYTT,

Rich and smooth taste with a fruitiness and Sourness.

22. 1NR—=)b = AT NRY—T 4= YHF—J F—HIT(TF

Panuru Ka Vernet Sauvignon Reserve - Okueijido ¥ 520/ ¥ 2500
HYADEIGEIVITRCEAPHGHRDWNE T AN —D RBRDEHIE T,
Deep and Smooth taste of Rasberry such as Cassis.

23. % b— + £ a1)F7> Chateau Julien ¥ 550/%2800
TZu o) —DES15EHE L REDRBRE A — 7 I8ARICHR TS
INZSBEDINFGVADD-BWNTI A,

The balance of fruitiness and Vanilla is Perfect.

24. % b— - OyY - YT Chateau Lock Moriakku ¥ 550 ¥ /3400
REKROEBLIEHRDWERIVF—5 LW EREEHEFDO—A,
Elegant taste of Fruitiness

25. ¥ % b— » Ea4 50— Chateau Pyuiguro
ALTEHRWREOEHBGRERE, LoDV ELTEEIDETE INTVAD
B 1>/,

Fruity falvor of Ripe Red Fruit with a perfect balance of bitterness.

26. )L == AFID = PO Oo—)

Le Haut Medoc De Di School

FTHNDOERLF =G E LRI 8 TRfaRRE A/NA2—
TEMD RO,

Fruitiness of Violet Flower and Cherry with a hidden spiciness.

21. 2% h— T R—=5—=L

Chateau Sutaru

FALIT FUHETREBS LLVEREERWR Y — VB A T,
Wine with an Acidity and Tannins with a Ripe Grape flavor

28. vb— - Sb9—IL - AR

Chateau Latour-Carne

T LN —DEPHEENEEART —IDRE AL2IEWNITEE
ERERDLEDNET,

Rich flavor of Fruitiness with a gorgeous Aroma of Plum,Berry and
Mocha.

29. ¥ b— - YL—)L - =AY Chateau Clerc Milon ¥ 13000
RNIVR=TAFEDIL—L - K - AVRDESBEEY . IXTL YR
FaAL—bEEDFRHDELONE T,

Distinctive Bordeaux Wine fragrance such as Creme De Cassis with a
deepness of Espresso and Chocolate.

30. Y vb—=FaF—)"- S0y A Fe P

Chateau Deyuaru Milon-Rothschild ¥ 25000
[EoEYELIYL—L R - AYAVAVRGEDELWEYIRZ T2,
Beautiful Fragrance of Creme De Cassis and Licorice

Lunch Menu
A Course ¥2380

BN - EXEZNETN 1M OEEVTEL,
Please Choose a dish from each of Appetizers and Main Dishes.

Appetizers i

1L/ —EY—EUDIIR, FEMILLHR

Marinated Norwegian Salmon with ratatouille

2. F—H=v/OBRDOHER42—a Cold Potage of Organic Vegetables n
3. AR DHTFE(+ ¥ 400) Today's Appetizer (+ ¥ 400)

Main Dishes Ex
4, KB OEFAFE(+ ¥400)
Today's Fresh Fish Dish (+ ¥ 400)

5. HEREXKBOIVATS. AL—EER

Curry flavor Frikadeller of Miou-Chicken from Gunma

6. 7TV RAEBRO—RAO/ AR, aVFILIL—Ua R

Condor Rouge Style French Pork Loin Panel

1. Za—Y—35 FESFY—O/0 OM@kE,. EAVM/—R(+ ¥800)
Grilled New Zealand Beef Sirloin with piquante sauce + ¥ 800

Dessert 75—k \
AT —REVBHFELGT—F%EH 1 DRV TN,
Please Choose a Cake from the Showcase.

B Course ¥3240
ZTDOHDOEDEMEES VI T7DEENEI—RTT,
Chef's recommendation Course by using Seasonal Ingredients of The Day

« 7Sa2—X Amuse

- B3 Appetizer

- 2—7 Soup

- ¥ # Fish Dish

- ¥ Meat Dish

« TH—Fk Dessert

- REOEBEY After-Dinner Drinks
- INEEF Small Snacks

<Notice>

Some of restaurants accept CASH ONLY

The price including or excluding TAX is depending on the restaurant
Some of restaurants require COVER CHARGE

Some of restaurants require to order at least ONE DRINK

<Ingredients/Taste>

Chicken m Pork Seafood n Vegetables Flour

m Beef a Fish u Egg ﬂ Dairy Products Spicy

R EE TAN W S EATIGYIE PAF N EXPERIENCE
SUGINAMI TOKYO

R &EDBH5PROJECT




