FrvFa—A
Lunch Course Menu
¥7,700

TIz—R
Amuse

INT T 22—k
Paté en croiite

BAAL T DRy —V
Kidney beans Potage

IPREENZ T Du—Z
‘URai Beef Steak,

TH—hea—k—
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 YN T FaA—R
Special Lunch Course Menu

¥11,000

MAERF2.640 THORY —u A 27 L— T v 7alfig
MAEKAY3520 THOEZ 4 LIZ/ L— RT v 7lfig

AHOF—FT )V
Today’s Appetizer

e LA SIS

Crab Soup

& H LWL SDF—V 2
Red bream < Shogoin-Rabu a la nage

SRR —T A 2T —

‘URai Beef Steak,

H=V2774 A
Fried Girlic Rice

TH—hea—t—
Dessert < Coffee

AZAMINO




11:00~14:00L.0. (£B#(£14:30 L.0.) | 17:00~22:00(20:00L.0.)
HERB TN aA—R HOBED T — 2,
Gourmet Course Menu Seasonal Course
¥13.200 ¥17.600
TIz—X FHLEXDF Y ET O fih
Amuse A dish of Cavia from the chef
INT T —k fifil R O—D—2 |

@até en croiite

I T LR EIPSDF—V
Grouper & Shogoin-kabu a la nage

IPVREEF-Z T DOu—A |
Ukai Beef Steak,

HPHiEED/ ST T
BOTAN Shrimp Paella

FH—hea—b—
Dessert < Coffee

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

KB TROI-ZBIAELTBYET . WA OOV TITHERR TS,
M N TOMITIIN B0 %) EATBOET . Bl —EZFH10 %) TR WL E T,

Grand Coutses

Roasted Angler-Fish e Leek,

FAL T GORY—Va
Kidney beans Potage

A—NAMEEDT 7T =)
~Y)—=AFFVa~
Steamed Lobster Orange Sauce

IPVERRE Y —0f L 2T —F
‘URai Beef Steak,

=275
Fried Girlic Rice

TH—pa—t—
Dessert < Coffee

it & 5 PR a—2
Special Dinner Course Menu

¥22.000

BHLEIOF Y ET Ol
A dish of Cavia from the chef

T L RERTANT ZINF T A
White Asparagus

S NEDI)—LA—T

Crab cream soup

HBEEANS YT -
DB AL
Salt-Steamed Abalone

HIPOCRGE Y —aA L AT —F
Top Quality URai Beef Steak,

H=VI7 74
Fried Girlic Rice

T —hea—b—
Dessert e Coffee
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