Lunch Courses

TH11:00~14:00 L.0./:+H#11:00~14:30 L.O.

ZrFa—2 ANRTY YN ZFaA—2A
Lunch Course Menu Special Lunch Course Menu
¥7,700 ¥11,000
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Amuse Today's Appetizer
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Pate en croiite
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BTbEoar )z
Shrimps Conchigli
e SO SAHEE A T AT
‘URai Beef Steak,
IIPVRREPES L T Ou—2 ‘
‘Ukai Beef Steak, H—=IvIF4A XL FREESE A
Fried Girlic Rice
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MPEH S B R S Y T Bl TR FEW,
B TRROA—ZETMIELTBYET . NARIZOOTITHER TS0,
TR TOMBITITRLEBL10%) B A THBYET . BIR—L2RRH10%) RO LET,

kal-tel




11:00~14:00 L.O.(£BH#1£14:30 L.0.) | 17:00~22:00(20:00 L.O.)
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Gourmet Course Menu

¥13.200
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Grouper & Shogoin-Rabu a la nage
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BOTAN Shrimp Paella
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Grand Courses
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Seasonal Course

¥17.600
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A dish of Cavia from the chef
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Roasted Angler-Fish
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Seasonal Soup
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Steamed Lobster Orange Sauce
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Fried Girlic Rice
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Special Dinner Course Menu
¥22.000
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A dish of Cavia from the chef
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White Asparagus
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Salt-Steamed Abalone
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Fried Girlic Rice

FH—hea—k—
Dessert < Coffee



