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

Lunch Course
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Eclat ~I75~ ¥3,500
Amuse
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Seasonal Cream Soup
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Y Please choose one item from the “Main dish”
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(Coffee or Tea +¥500)
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Bonheur ~ihX-JL~ ¥5,500
Amuse
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Seasonal Cream Soup
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% Please choose one item from the “Appetizers”
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Y Please choose one item from the “Main Dish”
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Y Please choose one item from the “Desserts”
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Bread
ANV
Coffee or Tea
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Synergie ~YF3J—-~ ¥7,000
Amuse
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% Please choose one item from the “Appetizers”
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Y Please choose one Fish item from the “Main Dish”
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Y Please choose one Meet item from the “Main Dish”
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*Please choose one item from the “Desserts”
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Bread
ANV
Coffee or Tea

TLyv Fa—v— Fid fIK
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Prix-fixe menus
TVIT 4 ITARA= a—

{Soupe ZA—7)

Seasonal Cream Soup
FHiDr ) —bRA-7

(Appetizers BI3E)
Pate en Croute(half size)

(“ “V “
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Marinated Cherry Salmon with Mimosa Salad and Tomato Condiment
Y7 I7<R0=V 4 1Y beroavig4Ev
Scallop and Spring Vegetable Cocktail Spring Onion Chiffon+ ¥ 1,000
WSLH BB EDD 7TV FEHADY 7+ v
Morel Mushroom and Asparagus Fricassee

with Soft-Boiled Egg and Prosciutto +¥800
) —2BLTANTHADT Vvt BEREEANLERAT

{Main dish X1}

Steamed Cherry Sea Bream with Artichoke and Barigoule-Style
ROy 77— T—F4Fa—27 NYT—nE

Poached Rockfish with White Asparagus, Saffron-Infused Jus + ¥ 500
ANVDRTLEFRTAFTARNGHR 77 VEKDOY 2

Clams, Black Pork, Bamboo Shoot Braise

I K Horre

Pan-Seared Veal Loin, Spring Vegetable Salad +¥1,000

e —25% BHEOY I X

Australian Lamb T-Bone Steak with Mint Jus Sauce +¥1,500
=AYV TEFEDOTF—vAT—% IvIDOYa

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

EpEd v — 2R DRIBEE RTA vy —2R

(Desserts TH—k)

Ice Cream & Sherbet
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Creme Caramel

JVL—LhT AN “EOYH”

Caramel Chocolate, Milk Espuma +¥600
F¥T7 AN aas INIJDIRT—%

Strawberry Mille-Feuille+¥800

WwWhbZDINT 4 —2

Chocolate Terrine, Tart Berry Compote, Espresso Sauce +¥1,000
TYV—=xXvaa7 HsFwRY—-—DavF—F ATy YV Y—2X

Price listed above include tax and service fee.
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a la carte
TS5 HN RS

¥800

¥2,000
¥1,800
¥2,800

¥2,600

¥2,100
¥2,600
¥2,800
¥3,800
¥4,300
¥4,300

¥600
¥600
¥1,200
¥1,400
¥1,600

Guests with food allergies, please notify restaurant staff. Thank you. = The menu may vary due to availability of ingredients
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