FvFa—A
Lunch Course Menu
¥7,700

TI2z—RX
Amuse

FURIERT O—D R KK
Charcoal-grilled Leek,

D75 LT —
Clam chowder

IPVRHEF T Du—Z b

‘URai Beef Steak,

TH—hea—t—
Dessert T Coffee

SOEHFRIEIAY Yy I B TR TFEY,
MBTRROA—ABTMELTEE T . NAITOWTIITHER FEW,

TR TOMBITITRLEBL10%) B ATBYET, BRI —LZRH10%) TRV LE T,

Lunch Courses

FH11:00~14:00 L.O./ £ H#11:00~14:30 L.O.

ARV X)) T Fa—A
Special Lunch Course Menu

¥11.,000
MOERIE2.640 TROBRY—u A LI/ L— R 7y 7l
MAERI¥3S20 THUE 7 4 LIZTL— Ty 7alfg

AHOF—FT )V
Today’s Appetizer

FEHiOA—T
Seasonal Soup

WALERDF—Va
Seasonal fish I Botarga a la nage

IPVREEF Y —a L AT —F
‘URai Beef Steak,

H=VI7 74
Fried Girlic Rice

7 —hea—b—
Dessert ¢ Coffee

kal-tel




Grand Coutses

11:00~14:00L.0. (£ H#®I&14:30 L.O.) | 17:00~22:00(20:00L.0.)

HERB TN A=A
Gourmet Course Menu

¥13.200

WEEADFOF =V
Crab &I Mushrooms a la nage

INT T v I h—h
®Pdte en crotite

=L bSO T —)V
-7z IV DFDZE DT -
Steamed Ocean trout

IPVREESZ T Du—Z
‘URai Beef Steak,

KA~ 2ALREDO YT
Ginkgo & Barracuda Paella

T —hea—b—
Dessert e Coffee

MO NE T O RS EAET R, RMOETTHIEAY Yy ZICB T h TS0,

KB FROA—ZBIMELTBYE T NATOVTIEIHER FEW,
MP N TOMRITITIEEERL(10%) & A TBOE T, BlEH—E2RH10 %) T LE T,

H)DOWRED 2 — A
Seasonal Course

¥17.600

BRI A HO—II
A dish of today from the chef

BEERTO—DR KX
Charcoal-grilled leek,

EDOA—F
Chestnuts Soup

EFROL=T )V
- RORD LRI -
Surf Clam I Mushrooms

IPVEEEE Y —0 L AT —F
‘URai Beef Steak,

H=VI7 74
Fried Girlic Rice

FH—hea—b—
Dessert ¢ Coffee

L S PDORGEF: 31—
Special Dinner Course Menu

¥22.000

BRI A HO—IIL
A dish of today from the chef

AEDIN— 70 H
Crab Pate Filo

EDOA—F
Chestnuts Soup

- NIRRT AT -
oD EHIZEL
Salt-Steamed Abalone

IR AL AT —F
Top Quality Ukai Beef Steak,

K=V 774 A
Fried Girlic Rice

T H—hea—b—
Dessert ¢ Coffee
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