FoFa—A
Lunch Course Menu
¥7,700

TIz—R
Amuse

AHDF—F7 N
Today’s Appetizer

MTbEoar )z
Shrimps Conchiglie

IPOFRE}Z T Du—Z
‘URai Beef Steak,

FH—hea—b—
Dessert < Coffee
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Lunch Courses

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

AR XY INT o FA—R
Special Lunch Course Menu
¥11,000

AKX 2640 THORY —uA I/ L— R 7y 7k
MERAY 3520 THOER 7 4 LIZT L—RT v 7alfig

AHDOAE—KT )V
Today’s Appetizer

FDORA—T
Seasonal Soup

RREFETRDF—Y 2
Sea Bream < UDO a la nage

IPVERR Y —a L 2T —F
‘URai Beef Steak,

H=VI7F74R XiZ MEIEA
Fried Girlic Rice

FH—hea—b—
Dessert < Coffee




11:00~14:00 L.O.(£B#1£14:30 L.0.) | 17:00~22:00(20:00 L.O.)

HEBBIN A=A
Gourmet Course Menu

¥13.200

T3i2—X
Amuse

INT TN —]
®ateé en croiite

I LRGN SDF—V 2
Grouper & Shogoin-kabu a la nage

IPVREESF L T OO—A |
‘URai Beef Steak,

LiRar =AY AN A) g
BOTAN Shrimp Paella

TP —hea—b—
Dessert el Coffee
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Grand Courses

HOWRFED 2 — A
Seasonal Course

¥17.600

P HEFPET
A dish of Cavia from the chef

fiktioo— A
Roasted Angler-Fish

ZHDA—F

Seasonal Soup

F =D T 77—
~)=AFFG V2~
Steamed Lobster Orange Sauce

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

H=I27F4A
Fried Girlic Rice

FHY—hea—t—
Dessert < Coffee

fits & 5 U OEGES a2 — A
Special Dinner Course Menu
¥22.000

ina = e e d
A dish of Cavia from the chef

RIANT ZRFH AD b
White Asparagus

FHDOA—T
Seasonal Soup

BN RA AT~
D EIEZEL
Salt-Steamed Abalone

SIPORGE A —a AL AT —F
Top Quality Ukai Beef Steak,

=V 774 A
Fried Girlic Rice

FH—hea—k—
Dessert < Coffee



