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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
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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
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Grand Coutses

11:00~14:00L.0. (£ B#1&14:30 L.0.) | 17:00~22:00(20:00L.0.)
HEHRG TN A—R HOMED 3 —Z fif1 & 5 AR O — 2
Gourmet Course Menu Seasonal Course Special Dinner Course Menu
¥13.200 ¥17.600 ¥22.000
L HDIN Sy Fa FHELREIDF Y ET Okl HELRXDFYET O
Scallop carpaccio A dish of Cavia from the chef A dish of Cavia from the chef
FURIERT T— DK BE il A) 757 —Du—A R & HIAORBPEE AL
Charcoal-grilled Reek, Roasted Angler-Fish < Cauliflower Golden eye snapper < Bottarga
APALEROF—V2 FOA—F FOA—T
ITOYOR] & Bottarga a la nage Seasonal Soup Seasonal Soup
—)i 77— “HPOEERRY )T 1~
IPREEZ L T DU—Ap * 7~’/]’_‘§§?ZZZ e D EHFHEL
‘Ukai Beef Steak, Steamed Lobster Orange Sauce Salt-Steamed Abalone
HPHIEE D/ ST T SRR —n AL 2T —% SRR AL 2T —%
BOTAN Shrimp Paclla Ukai Beef Steak. Top Quality Ukgi Beef Steak,
FHP—pea—b— H—U 254 A =V LA
Dessert ¢ Coffee Fried Girlic Rice Fried Girlic Rice
FH—pea—k— TH—pea—t—
Dessert < Coffee Dessert e Coffee
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