Lunch Courses
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Lunch Course Menu Special Lunch Course Menu
¥7,700 ¥11,000
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Amuse Today’s Appetizer
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Today’s Appetizer
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Fried Girlic Rice
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Dessert ¢ Coffee Dessert & Coffee
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Gourmet Course Menu
¥13.200
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Vegetables Terrine
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Deep-fried fish
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Mashurooms a la nage
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‘URai Beef Steak,
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Hair crab &I Sea urchin Paella
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Grand Coutses
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Seasonal Course

¥17.600
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A dish of today from the chef

AYFXLik 7OV
Grilled Grunt I Eggplant
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Seasonnal Soup
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Steamed Lobster
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‘URai Beef Steak,
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Fried Girlic Rice or ‘SOMEN"
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Special Dinner Course Menu

¥22.000
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A dish of today from the chef
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Grilled Grunt I Eggplant
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Salt-Steamed Abalone
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Top Quality Ukai Beef Steak,
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Fried Girlic Rice or “SOMEN"
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