FvFa—
Lunch Course Menu
¥7,700

T3I2—RX
Amuse

FRERTO—DBRKBEE
Charcoal-grilled Leek,

YOI LF XI5 —
Clam chowder

IPVERERNFL T DOu—A |
‘URai Beef Steak,

FTH—hea—b—
Dessert ¢ Coffee

MIEH R Y v 7T Blc TR TSN,
MBFROI—ZLTMELTHEYE S AT OWTIETHER FEW,
a PN TOMIITIEITBL10%) EA THVE T BT —EZFH10%) B L E T,

Lunch Courses

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

AR ¥ F Fa—R
Special Lunch Course Menu

¥11,000
XERN2.640 THOEY —u A 2/ L— KT v 7alfg
MAEKRY 3520 THOR 7 4 LIZ/ L—RT vy 7ilfg

AHDF—F7 N
Today’s Appetizer

FHOA—T
Seasonal Soup

APEEROF—V2
ITOYOR] & Bottarga a la nage

IPOREREY—a AL 2T —F
‘URai Beef Steak,

H=V97 74
Fried Girlic Rice

TH—hea—k—
Dessert ¢ Coffee

AZAMINO

kal-tel

RGP
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HEHRBI N A=A
Gourmet Course Menu

¥13.200

i 45 aoalosesy
Crab & Turnip Ravioli

INT- TV ) —h
Pateé en croiite

ARIEERDF—V 2
ITOYOR] L Bottarga a la nage

IPVREHEFL T Du—A |
‘Ukai Beef Steak,

tHrHEE D ST T
BOTAN Shrimp Paella

FH—pea—b—
Dessert e Coffee

MY = AN 7T o= R EAET X, BHMOERTRIIAY Y 7ITBIc R &N,

KB THOI—ABIHELTBYET . MEIZOWTITHEE FEN,

HP N TOMFITIINEBL(10%) EATBOET, Bl —E2EH10 %) TR LE T,

Grand Coutses

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

) DORED 32— R
Seasonal Course

¥17.600

FHERXOXET Ol
A dish of Cavia from the chef

k& A7 57 —Du—Z |
Roasted Angler-Fish < Cauliflower

FHiOA—T
Seasonal Soup

A—NAEEDT 7T =)
~I—AF GV~
Steamed Lobster Orange Sauce

IPVERRA Y —a AL 27 —F
‘Ukai Beef Steak,

H=I2 74
Fried Girlic Rice

FH—hea—k—
Dessert & Coffee

gL 5V EE S a—2
Special Dinner Course Menu

¥22.000

FHERXOXrET Ol
A dish of Cavia from the chef

& HBHOMERPEE RALKE
Golden eye snapper I Bottarga

FHiOA—T
Seasonal Soup

“HIPNEZARY YT (-
DA AEL
Salt-Steamed Abalone

PG Y —a AL AT —F
Top Quality Ukai Beef Steak,

H=D2774 A
Fried Girlic Rice

FH—hea—k—
Dessert & Coffee

AZAM N%J |<Q | ‘tel
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