Lunch Courses

FH11:00~14:00 L.O.”EH#11:00~14:30 L.O.

FvFaA—A
Lunch Course Menu
¥7,700

TIz—A
Amuse

AHOA—F7)
Today’s Appetizer

BEEENLDBBNRY
Peach & Raw Ham Cold Pasta

SEMPEET7 4L DU—Z ]
Tenderloin Steak,

FH—fea—t—
Dessert eI Coffee
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Special Lunch Course Menu
¥11,000
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AHOF—FT )V
Today’s Appetizer

ZfiOA—7
Seasonnal Soup

RKIBDF—T 2
Sauteed cutlass fish with soup

IIPOERREPE YA AT —F
‘URai Beef Steak,

H=VIIF4 A Xz ZHDA
Fried Girlic Rice or “SOMEN"

FH—pea—b—
Dessert eI Coffee



Grand Courses

11:00~14:00L.0. (£ H#I&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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Vegetables Terrine A dish of Caviar from the chef A dish of Caviar from the chef
AYF Lk O7) T AF Lk O7) T
ZFago7)vh Grilled Grunt < Eggplant Grilled Grunt T Eggplant
Deep-fried fish
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KD TOF—Ta Seasonnal Soup Seasonnal Soup
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Steamed Lobster Salt-Steamed Abalone
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sl i T lity URai Beef St
kgt Geuf Stoak. op Quality Ukai Beef Steak,
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Hair crab &7 Sea urchin Paella Fried Girlic Rice or “SOMEN" Fried Girlic Rice or ‘SOMEN"
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Dessert & Coffee Dessert < Coffee Dessert L Coffee
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