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LUNCH C

S5y Fa—2z 28I
6700 (Brev—E2p10%51)

JEEVLE; fig
W 2 PS5 BEREY ARVRMGARR 7Y — R
EEL & SEASONAL VEGETABLES

NVHEINEDHRPAA—T
A~ =)Vl LY MR Y —
LOBSTER & CHICKEN

A HORREB AR (A ffic k> TaboEd)
FISH OF THE DAY

D&Y HINE THRHIR EOIEDYFX
" SAWARA ” AVOCADO SALAD

BRFEL(FRLLDBRUTEE )
MAIN DISH OF CHOICE

ART i BURB LT AT Y5
Na7y—2 "ays—="
VEAL STEAK & FOIE GRAS TRUFFLE SAUCE

FZEHUE 75 2B 544 RRAKY—2Z Pa

ROASTED DUCK WITH OYSTER

T T TR AEBERIRA R
PEAR & SPICES

VraADRE, I—=T)
BAKED APPLE WITH WAFFLES

INHET-
PETITS DESSERTS

RESTAURANT VARIER

LUNCH 11:30 ~ 13:30 (L. O)

LUNCH B

S Fa—2 L5110
4500 (BieH—E=EH10%51)

oY HINE 7THRAR ROfeDvF74
" SAWARA ” AVOCADO SALAD

WD L—RAT N—F
AZYHETGAR VT X —DED
TURNIP MOUSSE, SCALLOPS

A HOFEREB AR B (A ffzk-TabhEs)
FISH OF THE DAY

BB (FLXDBEUEZN)
MAIN DISH OF CHOICE
s . )
75 2 NV A=K BBAT YA TaDED
ROASTED GUINEA FOWL BREAST
s HER—7 %5298 urg
ROASTED PORK BELLY
TI9TT TR MEE ~uv3a koA y—=
(ANGUS) BEEF STEAK BALSAMIC SAUCE

J

(. /

VodpgEy I—7 0N
BAKED APPLE WITH WAFFLES

LUNCH A (WEEKDAYS)

CEHOA) 1B THL EBANBETD R AT F
3200 (Bi-H#—L2HH10%51)

RHOHIR A T4y aTH—h
APPETIZER, MAIN DISH, DESSERT

XAV R BUCAE DS +1,0000

LAMZ v 7Yz
DINNER 18:00 ~ 20:30 (L. O)

SPECIALITE "R xUT”

HEEDPOAL VRBIET, Y7YZDARY YT %
16000 (g1-+—e=EH10%51)

XA HOBEHONRIIAZY 7 ~BRIESNER,
PLEASE ASK OUR STAFF

2 THDA—APLBRONWEETET

PLEASE CHOOSE FROM THE ALL COURSES

KETOA=2—DfliE DRI HE R —EZE10%Z THIRL £ 7.

KHEAAL L T4 2 (CHANGE OF MAIN DISH)
S B EERBREAS ALV 74T 7T
Na7y—X "oy —=" +3000
WAGYU & FOIE GRAS TRUFFLE SAUCE

KRB AL T4 2 (CHANGE OF MAIN DISH)
B S BBy —are 27 —%100g  +4000
HIHIHOBS Y T AT ¥ 20Y—2if%

(RS ALEOHETHRRIE)
SIRLOIN STEAK "MINASE WAGYU”

TAVRTI (vxyri—=atuqusim) +8000
WINE PAIRING

FTFaoNF—RENEDE  +1500
NATURAL CHEESE

TH—MDEE (244F£XD) (CHANGE OF DESSERT)
IN— TZ7oN

SHE PERL 1 N=FTARZV—LiR% +1500

FRUITS FLAMBE (2 ORDERS MINIMUM)

TH—MDEE (248£XKD) (CHANGE OF DESSERT)
FLUIEME ZL—7 750X +2200
CREPE FLAMBE (2 ORDERS MINIMUM)

DEGUSTATION "ZXaRAL F "

HAD M2 HESE T 7VTOZEHE R B
11000 (g1 9—e=kH10%51)

HAIDRY FH ROIE KR ~—ErFrY
SQUID, SPRING VEGETABLES

WHIZEN BRATANT fifF~LZ VY YMENLT
fEHHEDREY
INGREDIENTS FROM “FUKUI” PREFECTURE

WETFaTNVL—R AVIADaL
AZYH AV77T— HL
"AYAHOMARE” SWEET CARROT & SCALLOPS

A HOEHEB AR (A fickoTasbEd)
FISH OF THE DAY

RNTTEINEBAPIA—T
F~— Vi RSB —
LOBSTER & CHICKEN

BRI (Nl X0BROKEEN)
MAIN DISH OF CHOICE

_ ™
FZEHNE 750 AW 44 RRERY— 2R Pa
ROASTED DUCK WITH OYSTER

Boas 4 ) —ATT
ROASTED PIGEON CIVET SAUCE

BROT 4 H7x TIL<=xv7
ROASTED VENISON(DEER) ARMAGNAC SAUCE

MReAFa
" SAKEKASU "& STRAWBERRY

LM TERLLRRRDED
WINTER CITRUS SWEETS

INGEA- TP —ER .

PETITS DESSERTS o .
O)arer

METIE Y —EREH0%ZTHRL TRVET .

10% Service charge will be added to your bill

APRIUZEDBBIO N R 2 A HIR TIHZE OIS NET,

There are dish may be changed by the season



