11:30~14:30 (14 :00L.O.) Yook S5, F )17 Prix-fixe menus a la carte
Lunch Course LSy 1/7m~2/28 TVT4TRA=a— 7 7 Atk
, TJvFa—Xx (Soupe A=7)
Eclat ~I5~ ¥3,500 #3155 ShrimF;) Bisque ¥900
Amuse HEDL2s
73ia—2X Onion Gfatin Soup +¥600 ¥1,500
*PleasF choose one item from the “Soupe” A=AV T IR AT
A—=7] L0 1 HmBEBRLZE 0 ; Tl
Y Please choose one item from the “Main dish” ﬁAppetICZ:ers E(Uhil? ze) ¥2 000
[AA4Y] &Y 1 REREEE S G e sie !
Brf’i‘d I%/Iarinated Yellowt%il with Japanese Radish, Pistou Sauce ¥1,800
N K7 ) D<) 4+ ERIR HHEOLAL—Y =X
‘ (Coffee or Tea +¥500) Spiced Roasted Shrimp and French Red Chicken Salad Style+ ¥ 600 ¥2,400
(Fv v Fa—e— 7213 404 B +¥500) RBREED R AL Z0T 4 LT TV AKE ¥ 7 Xfr<
Japanese Beef Thigh Al\F/c[arinatedir‘l Red Wine Miso +¥1,200 ¥3,000
EITVF ¥5,000 x#ziuHsm A YR Y A LEEERS b HEEOT - 7 /L
Amuse Pate en Croute(full size) +¥1,500 ¥3,600
70— T e =1 (1 BCHD
: : Presse of Taro and Foie Gras +¥1,800 ¥3,600
S%%n};’ Bisque WEFLT+T 7 TDT Ly
Marinate% Yellowtail Wi;?jf apanese Radish, Pistou Sauce {(Main dish X1Y)
K7V D= Y 4k HHEDOER =Y —2R .
BraiseiBeelfﬁCheek with Mashed Potatoes Iﬁ{géagtsg goiff_s}}/ én@l\fﬂisﬁljsgup ¥2,800
FERRADZ7LEY ~vyaKT b " -
. AT Steamed Sole Stuffed with Lobster and Tomato, Nantua Sauce + ¥ 800 ¥3,600
S b dW ly S hP hio Ice C
trawberry and Wine Jelly Soup with Pistachio Ice Cream A AEL b b ERDEETHOY 7 Tk FyFaT )R
- 7 7 7 Grilled Kurobuta Pork Loin with Black Cabbage Sauce ¥2,800
g
Bread BIRD —ADRABEE BE <Yy -2
R Braised Beef Cheek with Mashed Potatoes +¥1,000 ¥3,800
Coffee or Tea ERFHDOTLE <y aRT b
Ly Fa—b— -0 A Australian Lamb T-Bone Steak with Mint Jus Sauce+¥1,500 ¥4,300
=R IV TEFEDT A—v27F—F IvVIDYa
Svnergie ~YF3J—-~ ¥7.000 Grilled Japanese Beef Loin with Red Wine Sauce +¥1,500 ¥4,300
ynerg ' p
Amuse EpEF o — R DRABEE KRTA VY —Z
TiamX (Desserts TH-k)
% Please choose one item from the “Appetizers”
PHE ) kD 1 BBHEO S 2 & T lce Cream &Sherbet 600
Y Please choose one Fish item from the “Main Dish”
BN T PO e Greme Caramel ¥600
% Please choose one Meet itemerqgl the “Main Dish” Strawberry and Wine Jelly Soup with Pistachio Ice Cream +¥600 ¥1,200
(A4 v] OREHEL Y 1 BEBBEFLLT L WHTLTA VY2 LDRA—T EREFADTARZY — L
Y Please choose one item from the “Desserts” Chocolate Parfait +¥800 ¥1,400
[FH¥—=1F] X0 1HBBRCZT vaaioTe
Bread White Strawberry and White Chocolate Chiffon with Milk Sherbet+¥1,000 ¥1,600
Ny HebZl kA FFaanrrry IM7yvy—xy MNEX
Coffee or Tea Prige listed gbove include tax and service fee.
N e HHARR I 12Bid - F— AR BEERTEY £ T
Ly Fa—ev— Fhid FLE Guests with food allergies, please notify restaurant staff. Thank you.  The menu may vary due to availability of ingredients
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