5 Courses
S>FI1—X £5

Octopus & Tomato jelly
WREA W SOFF HEESHNF R NN D2l

Pumpkin & Mushrooms
MDORT—=a2 IRFrDL—R

Fish dish of the day
HEUHHENIE

Main dish
AA2Fa4wvEa (FRELDBENTEU)

Grilled pork with truffle vinegar sauce
R BER—T0 O—XA LS
NJa1DJDEDIERT LY hVY—X

Beef Stake Sansho Flavor
JSv o7 HAZF O7«
Ta1—FvrSAUL LIHR/I\AX
Wagyu & Foie gras, Truffle Sauce
BEREMFASITALA TJAT7TS
NJ212JV—-X “"Ov>—=" (+3,000)

Grapes Composition
EA B8 A—XI—TIL bk v XHY bk
O2R—hEA—ROOIRTE 3>

4,320

OHDEM

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

Weekdays Lunch
[FEDH] ESHRIAS>F £33
(1EETHBBEULENDWZRITETY)
Appetizer
HIISR
Main dish
AA>Fq4wvSa
Dessert
FH—

3,240

Menu Special
ZEEOBMOD"AZ1 AR v)L"E£9

4 Appetizers
HIX 4 o
Fish dish, Main dish
FARIE - PURIE
2 Desserts
SH—bh2m
Petits fours
INEEF

10,800

10% Service Charge Will Be Added to Your Bill
S TIN, T—EXRN10%ZIEELNZLUET,
AFRRCKDBEFTEIETVWEITN, BIBORNEZ

EESETELZEEIETVET,

8 Courses
S>FI1—XE£8

Octopus & Tomato jelly
WFEA W SOFRF HEENF R NN DL

Pumpkin & Mushrooms
MDONRT—= 1 IRFrDL—R

Shirasu,Conger,Risotto
MCRDHS SR HEE INFERULESE
DUVw MEIZITC

Fish dish of the day
HELUHSERIE

Veal Steak & Foie gras, Truffle Sauce
A ITE ARHMFEETATIS " OAvS——_"
(A>T 4 v A (FEEDBHRIEBENSEHBENNZZITETD)

Lemon grass & Pistachio
LEITSRERD/\—FEZ—
EXS—FDED

Grapes Composition
EA B8 L—XI—TIL bk v XHY bk
O2R— hEA—ROOIRZE 3>
Petits fours

INEF

6,700



