11:30~14:30 (14 :00L.O.)

Lunch Course
FVFA—R
Eclat ~TI735~¥3,500

Amuse
7 Ia—X
Seasonal Cream Soup
FZfiDr Y —LA—T
Y Please choose one item from the “Main dish”
(XA V] X0 1MEBERZIN
Bread
ANV
(Coffee or Tea +¥500)
(FLv v Fa—e— 7203 FI4 B +¥500)

Bonheur ~iX-Jl~ ¥5,500

Amuse
7 3Ia—R
Seasonal Cream Soup
ZHiDr ) —bA—=T
% Please choose one item from the “Appetizers”
[HIE] L0 1EmBBERLEE W
Y Please choose one item from the “Main Dish”
(A4 V] 0 1EEBEERLEI N
Y Please choose one item from the “Desserts”
[FF— ] kb 1RBBFLEE
Bread
ANV
Coffee or Tea
LY Fa—e— 403 fI%

Synergie ~¥73J—-~ ¥7,000
Amuse
T ia—X
% Please choose one item from the “Appetizers”
[HISE] X0 1 HBENLFEEI N

Y Please choose one Fish item from the “Main Dish”

(X4 V] OB XY 1 BEBEERLEFI N
Y Please choose one Meet item from the “Main Dish”

(X4 V] ORI 1 MEBESRLFI 0
Y Please choose one item from the “Desserts”

[FH—F] X0 1EBRRLZIN
Bread

NV

Coffee or Tea
L v Fa—tv— F23

EIEIFSE 3
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Me at Dlscovery Fair

2026

11/16~1/60

Prix-fixe menus
TYVIT A ITARA= a—

(Appetizers BI3Z)

Seasonal Cream Soup(taro)

FHiosr ) —£2—7 (bEF VT —N)

Yellowtail Mi-Cuit with Colorful Root vegetables and mandarin Orange
ZTIVDIFa Al AT IARBELENEDGA

Cauliflower Mousse with Smoked Scallops

HYVT75T—DL—RY—X FZTFTOGHRAE—72
Pate en Croute (half size)

NF e gn—h (n~N=7)

Pate en Croute(full size) +¥1,200
T e g —1F (1 BeH)

Crab Emiette and White Leak, Crab Chiffon +¥1,200
FEEARTA =D Iy T AA BEAI=DV 75V

Duck and thigh confit with Mushroom Duzxelle +¥1,000
TEDOEANLLSBADIVY T4 ZDOIDTalkN

{Main dish X1)

Simple grilled "Sawara" with Jus Sauce

oy TN Yay—2R

Steamed Threadfin Snapper with Smoked Emulsion
AVIVWHOY 7 F—V RE—7DOFEZTLIarvay

Veal stewed in Tomato Sauce with the Aroma of Spices
FHD P b EAR A4 ZADEY .

Grey-Covered French Red Chicken with the Aroma of Truffles +¥1,000
AE—INT—THE>LT7TVAKE L+ a70EFY

Roasted Venison with the Aroma of Straw, Pot-au-Feu Style +¥1,500
HBOFY 2 b PHEBILERR O — 2+ K b 7k T

Grilled Japanese Beef Loin with Red Wine Sauce +¥1,500

EpEd v — 2R DRIBEE RTA vy —2R

(Desserts TH—-k)

Ice Cream & Sherbet

TARIZY) =L &Y ¥ —v |

Creme Caramel

L —LAT AN BSOS H”

Caramelized Pears covered Pate a Brick +¥500
T TITVADF Y TANE N—=F+ TV v ITEA
Chocolate Terrine and Banana Parfait Glacé
TYV—=X+aazNFFoNLT e

Seasonal Parfait ~Citrus ~ +¥1,000

FiiD 7 = ~fkE~

+¥800

Price listed above include tax and service fee.

KEGCRHE I IS -

ala carte

75 AarES

¥ 800
¥ 1,800
¥ 2,300

¥ 3,600
¥ 3,000
¥ 2,800

¥ 2,800
¥ 2,800
¥ 2,800
¥ 3,800
¥ 4,300
¥4,300

¥600
¥ 600
¥1,100
¥ 1,400
¥ 1,600

F—ARBEENTEY T,

Guests with food allergies, please notify restaurant staff. Thank you.

XEYTLAF— %ﬁh%@ﬁ%éiix&/7 £$Lof<tém

The menu may vary due to ayailability of in
RS X SR e

redients
THTCWELBE

BTITET,



