LUNCH C

S Fa—z 81
6700 (#i-4—r=E10%50)

TILEF—NiE Tala—b kohsTI

Plum & Lobster Cocktail

kLT AT T HRE DB R X

Eel and Foie Gras, Couscous Salad

A HORBEB AP (AffckoTEbET)
Fish of the Day

KBECLBNEDT N—F BEZhi 475

Rich Potato Soup with Salmon Caviar

BRFHEE(FRI0BRUKESN)
Main Dish of Choice

ARIT B AR 7T 75
Na7y—Z "ayd—="
Veal & Foie Gras Truffle Sauce

FNEE ")) IR Ray)—) aw—/
KAWACHIGAMO "Risotto”

AT = d— avEFxR—Tay
NZFGIRT == APV ETUITIRA
Watermelon and Mango Combination

HBOT AR V=L RAR—XFD kDA~
Peach Soup & AMAZAKE Icecream
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Assorted Sweets

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

LUNCH B

Sy Fa—2z 510
4500 (Br-H—e2E10%51)

USSP TS A= S WEW A &74 %07

Prawn and French-Style Couscous Salad

A HO¥BEB AR (Affick-oTEbEd)
Fish of the Day

KIBECHBNED I N—F XK T AT

Rich Potato Soup with Salmon Caviar

BB (FRInBROESD)
Main Dish of Choice

SIFBIZEL v Px— I\NAED IKNDO7LE
Spice Pork Belly

TIIT v H RN RAkEE
INITx—) mayF LRI —R
Angus Beef Red Wine Sauce

/

HBOT ARV =L RVR—2ED D A—T
Peach Soup & AMAZAKE Icecream

Restaurant

O)areer

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

SPECIALITE "ARY%xYT”

BEEDROAA VEIE T, Y 7VZDARY YT %
16000 (- —e=pt10%51)

XA HOBHHBIDOMNEIZ
AZYT~NBaRPKIEEVEE,

Please ask our staff

LTHA—ZAPLBRVWERETET

Please chooce from the all courses

KETOA=a2—Dfi kPO B T —EZRB10 %2 THRL £

FREA Ty a

JuM Fr EREBRIFASTALVR 74T 7T 3000
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Wagyu & Foie gras Truffle Sauce
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B S BB —oty 27 —%100g 4000
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Sirloin Steak "MINASE WAGYU"

TALRTVLT (v r8—=a+UAL5H) 8000
Wine Pairing
FFaTNF—ZEVEDE 1500

LUNCH A (WEEKDAYS)

CEHOA] 1R THL EBANBED RAT L F
3200 Bi-H—L=E10%51)

KHDRE A T4y aTH—h
Appetizer, Main dish, Dessert

XA 2 ORI D4 +1,000

Natural Cheese

TH—DEE 24KID)
FHDTIN—Y 7T~ 1500

Fruits Flambe (2 Orders Minimum)

TH—bDZEE (24 FKD)
FLUVEME JL—T 7R 2200
Crepe Flambe (2 Orders Minimum)

WIETII Y —E ZBH0% 2 THERL THVET,

10%

Service charge will be added to your bill

ARPRBUZIDRBIDO N A 2 A HSE TIACEATENE T

There are dish may be changed by the season

DEGUSTATION "F¥aR&ZL F”

HADEMZ 7SR DT 7V ZOZH B
11000 (Bi-—r=p10%51)

TILEF~— i Tl a—b BkOBrT N

Plum & Lobster Cocktail

V—RT— o — IR OT (SO FER KLU &
Pan-Fried Veal Sweetbreads with Figs

FRNAL B THTTZ
Ratatouille Topped with Eel and Foie Gras

A HORBEB B (AffckoTabET)
Fish of the Day

D LL FEEA—R E—TaL I ABY—

"Harmony" Root Vegetables and Consomme Jelly

BRFHEE (FRInBeokEan)
Main Dish of Choice

/

SIFFRIZEL DU Px— INAED IKHDTLE
Spice Pork Belly

77 AP T4
KAV —/)=avF a—RA<Y—D&K
Roasted Duck and Gnocchi

s NOT 4 h7 TA~v=xyy

Roasted Venison(Deer) Armagnac Sauce

k%E%E@%%fHﬁC@Bﬂ@XPB%E%UW Netelba-3 8 J

INGEZAHD/N—F=— LELIFR TR Val
Red Beans and Watermelon

<y d— Xyvay Hh— ey 7 ROT rE b
Seasonal Tropical Fruits Dessert
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