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

Lunch Course
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(Soupe ZA=7)
Seasonal Cream Soup ¥ 800
FHIED 7 ) —L X7
(Appetizers HiZ)
Edamame and Sea Bass Tartare, with Awaji Orange White Wine Jelly ¥ 2,000
Uk COEBEFOLKEZEAXFORLEZL REALVYYDHTA VY 2L
Poached Awaji Pike Conger with a Tangy Plum Ravigote Sauce + ¥ 500 ¥ 2,500
SREEMOFR Y &z BKENDELEO T T 4 Ty by =R e
Pate en Croute (half size) g’ ¥ 2,000
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A Charming Salad of Domestic Beef Round and Seasonal Vegetables +¥1,500 ¥ 3,800
EEF D= Y 4 & REREFHEEORECY 7 X —
Pate en Croute(full size) +¥1,800 ¥ 3,800
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(Main dish X1}
Poached White Fish with Fried Vegetables and Consommé de Poisson ¥2,500
LHREASGHOFR TV EHREDOT7 ) v b avy AFT v
Smoked Densuke Conger Eel with Hyogo Seaweed Viennoise-Style +¥300 ¥ 2,800
CIRTFORE—2 FEHED Y 42/ 7 — kT
Charcoal-Grilled Kobe Pork Loin with Lime-Scented Gastrique Sauce and Mole Verde ¥ 2,800

Roasted Awaji Densuke Duck with a Red Sauce Infused with Beets and Berries +¥1,200 ¥ 4,300
HbbLHYPKOa 74 E—VEeRY—DL—Y 2V —2R
Australian Lamb T-Bone Steak with Garlic and Seasonal Vegetables +¥1,500 ¥ 4,300
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Grilled Japanese Beef Loin with Seasonal Vegetables +¥1,800 ¥4,500
EEA v — R DRKBEE BTG X
(Desserts TH-k)
Ice Cream & Sherbet ¥ 600
TARZ ) —=L&Y v —~_v}
Creme Caramel ¥ 600
JL—LAT AN “GEibosH”
Mango Ravioli with a Hint of Coconut +¥700 ¥ 1,300
aaFyVRELIIVIT—DTT 4
Chocolate and Banana Parfait with Coffee-Flavored Ice Cream +¥1,000 ¥ 1,600
Faar—reNFFONT e a—e—JlIRKOT AR Y — L
Awaji Citrus Nougat Glacé

with Cheese and Yogurt Ice Cream and Chartreuse Jelly +¥1,200 ¥ 1,800
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Price listed above include tax and service fee.
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Guests with food allergies, please notify restaurant staff. Thank you.  The menu may vary due to availability of ingredients
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