FHREAZ1—
Available On Weekdays Only

Menu marché
~ LhZa13)vT ~

¥2,800

BOIf1M FIFPEEAMOTIE FEOHINTIIILT

Spanish mackerel Mi-Cuit with Quinoa and Walnut Salad Garnished with Salsa Verde

CIENNEFRORI—Y1
Vegetable Potage Soup

AVE!

Pasta

TEEEN1BEEULTZSLY

Please choose one of the followings;

ARGyT4 ERBZOEWNVII-LIRE LEVOED

Spaghetti with Hanasaki Crab, Tossed with Creamy Sauce and a Touch of Lemon

AT T4 BENFAIDT VT -A -7 FEFEKFEERAT
Spaghetti Peperoncino with Turnip and Dried Mullet Roes,
Topped with Mibuna Greens and Mizuna Potherb Mustard

AV
Bread

FHOTE-I

Seasonal Desserts

d-b— / % / IATLYY

Coffee /| Tea | Espresso

TT47-)b
¥a—RITBMTO
CHELLYET,
Petits Fours in additional
to the course menus

+¥500

BHERIA-ITT,
The photo is for illustrative purpose only.

HEQY-E2M10%  BENEINLMKLLBNET

Price shown includes tax and service charge.




THEBREAZ1—
Available On Weekends Only

Menu midi

~ LZ1374 ~

¥2,800

CIEONEHHEDIRE—Ya
Vegetable Potage Soup

AMUT19Y2a
Main Dish
TEELN1 |BEFBUS

Please choose one of the followings;

FHOHADRIL ERASOTIIRYY ENLRZ

Seasonal Fish Poéle and Kintoki Carrot Declinaison, Served with Prosciutto

FEOO-AL FMFOLYDEILT IEAEFEDY-A

Roasted Lamb and Eggplant Moussaka Style, Served with Epis and Herbal Sauce

LoeDekEE EIFZ4 T4V AFKEDEAEDET
Tender Roasted Beef Fillet Steak, Served with Kujo Negi Leek Puree

AV,
Bread

ZFEHOTE-I

Seasonal Desserts

J-t— / #I%F / IZATLYY

Coffee | Tea/ Espresso

I747-)
¥a—RITEBMTO
CRELLBYET,
Petits Fours in additional
to the course menus

+¥500

BHEAA-ITT,
The photo is for illustrative purpose only.

HEEY-E2M10% BN EINLMKELBNET

Price shown includes tax and service charge.




Menu ciel
~ LZ1 VI ~

¥3,900

BoIfaM FIVEEABOTSE FEOYITIILT

Spanish mackerel Mi-Cuit with Quinoa and Walnut Salad Garnished with Salsa Verde

B)7P7oL TEBRAZDENIY-LIAS LEVOED

Tagliatelle with Hanasaki Crab, Tossed with Creamy Sauce and a Touch of Lemon

AMYT19Y2a
Main Dish
TEELN1 |BEBUS

Please choose one of the followings;

FHOHADRIL ERASOTIIRYY ENLRZ

Seasonal Fish Poéle and Kintoki Carrot Declinaison, Served with Prosciutto

FEOMO-AL FMFOLYDEILT IEAEFEDY-A

Roasted Lamb and Eggplant Moussaka Style, Served with Epis and Herbal Sauce

LobDEtE EFRE LA AEBEOMBADET
Tender Roasted Beef Fillet Steak, Served with Kujo Negi Leek Puree

AV,
Bread

ZOHBEEIYIN IHADF14I EVISZVOEILTT
Chestnut Stewed in Syrup and Sorbet, Style of Mont Blanc

d-b— / #IX / IATLYY

Coffee / Tea /| Espresso

T747-)
¥a—R([ZEBMTO
CRELLBYET,
Petits Fours in additional
to the course menus

+¥500

BHREMA-ITY,
The photo is for illustrative purpose only.

HEQY-E2H10%  BiENEINLAMKEBET .

Price shown includes tax and service charge.




Menu fleur
~ L=Za1 )= ~

¥6,500

BOIf1M FXFPEEAMOTIE FBEOHINTIIILT

Spanish mackerel Mi-Cuit with Quinoa and Walnut Salad Garnished with Salsa Verde

CIENNEFRORA—Ya
Vegetable Potage Soup

MIBEENL EFASOTIIRIY

Scallops, Prosciutto and Kintoki Carrot Declinaison

LoeDestE L2474V AFEOEAENDET

Tender Roasted Beef Fillet Steak, Served with Kujo Negi Leek Puree

AV,
Bread

ZEOHEREVIN HIHZOF14I EVTSVOAEILTT
Chestnut Stewed in Syrup and Sorbet, Style of Mont Blanc

d-bt— / #IX / IATLyY

Coffee / Tea | Espresso

TT147-)b
Xa—RITEBMTOH
CRELLBYET,
Petits Fours in additional
to the course menus

+¥500

BHERMA-ITT,
The photo is for illustrative purpose only.

HEEY-E2M10%  BENEINLMKELBNET

Price shown includes tax and service charge.



Menu magnifique
~ LZaRZI7490 ~
¥10,500

CIEONEHHEDIRE—Ya
Vegetable Potage Soup

BOIxa M FI7EHROYIY FEOFIVYIIILT

Spanish mackerel Mi-Cuit with Quinoa and Walnut Salad Garnished with Salsa Verde

FEonTLELEEDT41T 1NEIDY—A

Braised Abalone Feuilletee with Parsley Sauce

METAVRADAMEREE AWERBOEAEDET
Japanese Wagyu Beef Fillet Griled in Hoba Leaf with Kujo Negi Leek

AV
Bread

ZOHBEEIYIN INADF14I EVIZVOMEILTT
Chestnut Stewed in Syrup and Sorbet, Style of Mont Blanc

T747-) 35

Petits Fours

J-t— / #I%F / IZATLYY

Coffee | Tea/ Espresso

HMEEIY-E2H10% - HENEINLMAKLTIET

Price shown includes tax and service charge.



