FoFa—
Lunch Course Menu
¥7,700
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Today’s Appetizer
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Burgundy Turbanshell

BREENLD B BN
Peach &I Raw Ham Cold Pasta

ZEMPEE7 4L Ou—Z
Tenderloin Steak,

FH—pea—b—
Dessert & Coffee

MEMEEIIAY Y 7B TR P&,
B TRROI—2ZBTH KL TBYES . WAIC DOV TIIZHER TSV,
TR TOMITITIEEBL(10%) & A THVET . BgH—L2RH10%) I LET .

Lunch Courses
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Special Lunch Course Menu
¥11,000
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Today’s Appetizer
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Cold Soup

RKNaDF—va
Sauteed cutlass fish with soup
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‘URai Beef Steak,
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Fried Girlic Rice or ‘SOMEN"
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Dessert & Coffee




Grand Courses

11:00~14:00L.0. (£ H#&14:30 L.O.) | 17:00~22:00(20:00L.0.)
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Gourmet Course Menu Seasonal Course Special Dinner Course Menu
¥13.200 ¥17.600 ¥22.000
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Summer vegetables Terrine A dish of Caviar from the chef A dish of Caviar from the chef

AV Lk F D7V AYF Lk F D7)

ZFa¥D7)vk Grilled Grunt e Eggplant Grilled Grunt e Eggplant
Deep-fried Ttiger fish
— easonnal Cold Soup easonnal Cold Soup
Seasonnal Vegetable Plate AR—IAGEDT 77— TOPNEANYXVT A~
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Steamed Lobster Salt-Steamed Abalone
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—B{rIy T lity URgi Beef St
Ok Becf Stok op Quality URai Beef Steak,
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Hair crab & Sea urchin Paella Fried Girlic Rice or "SOMEN" Fried Girlic Rice or "SOMEN"
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Dessert eI Coffee Dessert el Coffee Dessert < Coffee
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