“ Lunch A ”

APERITIF

Ed

AMUSE

AWAJI ONION
WHHE LR~ B LV A W

Onion blanc-manger with sea urchin and green soup
%k

TAIRAGAI & BAMBOO
EHER ~HI & RDEDHF Y

Tairagai and bamboo shoots with “Kinome”
sk

HOMARD & MANGANJI

A= NTN—~KHFEFEE O BH L
Grilled lobster with “Manganji” pepper sauce

Ed

WAGYU

e —ZA~R7 hOTZRS—< LIV
Roast beef and potato espuma with jus de viande and cresson oil
%

AVANT-DESSERT
NRAF Y TNDEA LJRMH R/3y F a

Ly FHZ v BRI —7 U —A
Pineapple “Gazpacho” of thyme flavor with
Red currant and honey sour cream

%

DESSERT
REFHENZFERRITIA bFaal—bA—REHI5FDZZ7L—ATVal
HAERE AL E B < 1By 27 -MER %

White chocolate mousse with Tahiti vanilla flavor and
“Sakura”creme brulee with “Sakura” milk gelato
*

PETIT FOUR / COFFEE or TEA
INELF [ a—b— Fizld AL

¥15,000 (¥18,150)



“ Lunch B ”

APERITIF

Ed

AMUSE
TRUITE & VEGETABLE
BWELEY 7T A~k 7 Y — A

Marinated Trout and vegetables, “Saikyo Miso” cream
%k

FOIE GRAS
T7*9 77 EANBT—F~H{EDY —Z

Sautéed foie gras with carrot cake
sk

DAURADE

KIIU~F A DEAN—TAY TA I
Sautéed “MADAT” with soup

Ed

WAGYU

fitfg—A~RFbOT A S—<L 7LV

Roast beef and potato espuma, jus de viande and cresson oil
%

AVANT —DESSERT
NRAF Y TNDEA LJRMH R/3y F a

Ly FHZ v BRI —7 U —A
Pineapple “Gazpacho” of thyme flavor with
Red currant and honey sour cream
£

DESSERT
HDIN—=JEAFIDINT 4 —2

BREFEN=TDTA AT Y —AIRA
Seasonal fruits and strawberry millefeuille with Tahiti vanilla ice-cream
%

PETIT FOUR / COFFEE or TEA
INELF [ a—b— Fizld AL

¥12,000 (¥14,520)

Wine Pairing

5 FSH / 5 glasses
¥12,000 ( ¥14,520 )

4T / 4 glasses

\ ¥10,000 ( ¥12,100 ) /




“ Lunch C ”
APERITIF

*
AMUSE

*
FOIE GRAS
T7x9 77 ENST—F~ DY —A
Sautéed fole gras with carrot cake
%k

DAURADE

RIREH~FTA DEN—=TADT743
Sautéed “MADAI” with soup

Ed

KYOUTANNBA KURODORI
FPHEERB~ AR, ZED a3y VRO 7YY =2 —R

Roasted “Tanba kurodori” with coconut flavor sauce

%
AVANT —DESSERT

NRAF Y TNDEA KRR Ry F =3

Ly RAZ U bERBHDEKRYT—7 Y — A
Pineapple “Gazpacho” of thyme flavor with
Red currant and honey sour cream

*
DESSERT
HOTIN—=Y AL FIDINT 4 —2
REFFEN=TDTA A7) —AIRZ

Seasonal fruits and strawberry millefeuille with Tahiti vanilla ice-cream
PETIT FOUR / COFFEE or TEA
INELY- ) a—e— kT AL

¥8,000 (¥9,620)

AL HRBOT Y 7 7L — R
Main dishes could be upgraded

Mg —2~R7T bOZRT ==L LY
Roast beef and potato espuma, jus de viande and cresson oil

+¥2,000 (¥2,420)

O )N —EZH - HBiEAARRETT,
WAFICOEE L TRELETBHAVIEVET
BHIZEBTLAX—DHIBERETOARL Yy 7ABHR LHF L EEN
The prices in parentheses are including consumption tax and service charge.
Items may change without any prior notice.
Should you have any food allergies or special dietary requirements, please notify us beforehand.




