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LUNCH C

Sy Fa—2Z 28I
6700 (Br-H—E2p10%51)

VN FTURYT AL a—ATal
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Spring Fruits and Vegetables

HCoDBNGRE—T 2 IREINAIDHY
X/a h7F—/
Creamy Potato Soup with Firefly Squid

TANRGH R E—T7ay I AV al Ef}

Finest Japanese Sea Urchin Cocktail

A HOFERRB AR B Azt -TEbyES)
Fish of the Day

BREHEL (Rl XDBROEEN)
Main Dish of Choice
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Veal Steak & Foie gras Truffle Sauce

FZERSE 752 AW T4 A =<k —2 P
Duck with Oyster Harmony
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Wormwood & Strawberry

Citrus Cheesecake
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Petits Desserts

~

/7—7‘/7@& IR AR—R

() Re \T'lll]'ll'l[

LUNCH 11:30 ~ 13:30

LUNCH B

Sy Fa—RZ 5100
4500 (B H—Ee=E10%51)

RENAT] RNV x—/)=avF
Gnocchi & Firefly Squid

IV ITURYT AL X a—ATal
Hi s #F I\ 225 (L

Spring Fruits and Vegetables

A HORHRBARIBL A e koTabyEd)
Fish of the Day

BRI (Rl BROTIEEY)

Main dish of choice

ALF XY T—EFOW VI —FIRZ
Guinea Fowl Breast & Steamed Cabbage

=7 FxXxFRA)E DU Tx—JArk

Roasted Pork Belly, Ginger Flavor
TIVTT I AN MBEE Y3 RUALY—2

(Angus) Beef Steak Balsamic Sauce

J

Citrus Cheesecake

LUNCH A (WEEKDAYS)

[FHOA)Y 1R TEL EANBED X RAZ L F
3200 (Bi-H—L=E10%51)

AHODRR A T4YY 2T H—h
Appetizer, Main dish, Dessert

XAV R B A TE DL S +1,0000

DINNER 18:00 ~ 20:30 (L. O)

SPECIALITE "R xUT”

HIRHPOA LV RBET, Y7VTDART X VT %
16000 (g:-#—r=10%50)

XA HDOBRBIONFIZAZ Y T ~BRRIESNER,

Please ask our staff

2 THDA—APLBRONWEETET

Please chooce from the all courses

KRETOAZ2—Dfi PO & R —EZE0% 2 THEL £

KHEALL T 49> 2 (Change of Main dish)
JUN K¢ EREBAEASTAVR 74T 75
Na7Yy—R "ayy—=" +3000

Wagyu & Foie gras Truffle Sauce

KHEALL T 4> 2 (Change of Main dish)
e 2 BBy —aroz5—%100g  +4000
HHIRO IS v T IVIRRAHT 2DV —Rikx
(RHEEALEFDOAE THH V)

Sirloin Steak "MINASE WAGYU"

TAVRTIVYT xvri—=a+v4rsi)  +8000
Wine Pairing

FFaTNF—AENEDE  +1500

Natural Cheese

FTH—rDLETE (24FXD)  (Change of Dessert)
IN—" TFGU R NG TARII)—AlAZ +1500

Fruits Flambe (2 Orders Minimum)

TH—FDEHE 24FEXD) (Change of Dessert)
FLoPRk V=T 77X +2200
Crepe Flambe (2 Orders Minimum)

BIETEY —EREH0%Z THKL TRVET,
10% Service charge will be added to your bill

AFPRBUC IO A Z A B S T EL IS VET,

There are dish may be changed by the season

DEGUSTATION "ZFXaRZL A"

HAD M2 RIFESE I 7ITOZELH R
11000 (g —e=10%50)

TANRGHRA E=TA YAV al Eft 22T

Finest Japanese Sea Urchin Cocktail

BLoDPNSRE— 2 FHAEFRE N2 —pEX
X/aADhTF—)

Creamy Potato Soup with Oyster

A7 D+ FRib A

Squid, Bamboo shoots, Kelp

RETHLA=RA)=X TAYR—2A

Steamed Scallop Mousse "Bouillabaisse”

VN TFTURY TAIULFa—ATal
HE £ )\l Ry 7Ry 1L

Spring Fruits and Vegetables

BRI (Rl BROTIEE)

Main dish of choice

/% WABEEFF: POV —ER (24’%1‘3%&'0)\

Roasted Lamb ( For 2 persons )

FZEHAE 770 AW T4~k —2 P
Duck with Oyster Harmony

=7 ZxFA)E DU Tx— Ak
Roasted Pork Belly, Ginger Flavor

i BRuT 4 B 7 T~ =xv)

Roasted Venison(Deer) Armagnac Sauce

o

FAFED
B Z7V0F b Fx)— ERpoarexr—av

Sakura Dessert
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BOKGE~MF <XV HInE ~

Spring Delicacy

I=xILTH—R I —E R

Petits Desserts



