5 Courses
S>F1—X 250

SAWARA & EBI-IMO(taro)

Bl RF KR D5V £&ZLBDT I R-T

Smoked Oyster, Bonito&Vinegar Broth
BEE HiE B0WAE—U 4EE1—-L BF>aL

Fish Dish of the Day
AHOFRHESEME (ARICKDOD>TENDZET)

Please Choose Meat Dish

AA>2FT4wEa (FRRKLDBEVTFELY)

Traditional Duck From France

IS5 RE) VKD =88 RO A > ERINARADED
Braised Pork Belly with White Beens Mousse

REP BER—T BiAdH 77U JDDEI1—LRR

Beef Steak (Angus) with Vegetables
TSVOT7UHAS s £ U/\Y— v/ (—Ekk
Wagyu & Foie gras Truffle Sauce
BEREMFASITALA TATITS

MJ21TJVY-X “Ov>—=" (+3,000)

Image of a Fraisier
MFEBOZ BT JON—22T 52V
"JL21x""AA—=—20UTC

4,320

2 BHOE#WM

11:30~13:30(L.0.)

Weekdays Lunch
[FHDH] ESHRAS>F 231
(1ERITHBULLEMDWERITERT)

Apetizer

Meat Dish
XA2FTvSa

Dessert

Menu Special
FEHOEBMD"A=1 ANRSYI)L"£91

4Dish Apetizers
B 4 &
Fish Dish, Meat Dish
AR - puRE
2Dish Desserts
SH—h2@
Petits Fours

INETF

10,800
10% Service Charge Will Be Added to Your Bill
HICBHET TN, B—EXR0%ZEIBELNZLET,

ATPIRRICKDBFTEISWVWEIH, REORNTZ
BESBTCELZIEBEISVFET,

8 Courses
S>FI1—X £80

Bisque New Style
FRE SREXRD S EYANILIR—F
HEEEX X D/RY > BE

SAWARA & EBI-IMO(taro)

Bl RF KR D5 EAZELBDT I R-T

Smoked Oyster, Bonito&Vinegar Broth
BERE HiE BOAE—U FECE1-L BfF>aL

Fish Dish of the Day
AHOFRESEME (AFICKO>TENDFET)

Veal Steak & Foie Gras Truffle Sauce
AFITE ARAHFFEETATIS " Oy —_"
X (&
Veal Stewed Dish "Blanquette de Veau"
IS0y b R R— (ALERHMFH B B D> BUOEIAH)

Apple & Sweet Potato
IRHOSMNREDEF MBYST—EIRXT -V
BURDI SR
Image of a Fraisier
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Petits Fours

INEF

6,700



