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Wood-fired Lunch Course Menu

NN —F—HF X
~ fRgEEL iz ~
Salad

WEDLELINZAA

Lemon shrimp pasta

D A—F

Seasonal soup

A XY ak
ITberian pork,

7 b ZFHF— b
Dessert
¥9, 900

XUETHMALTE Y 9B8KIEATHM 6 EEEERTT.
XBFHOI—ZAHTHELTEY £, NEICOVWTIRIIHERATI V.

Lunch Courses
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Wood-fired Lunch Course Menu

NN —F—HYF X
~ fRgEE iz ~
Salad

WEDLTEVINANX

Lemon shrimp pasta

FHiDA—T

Seasonal soup

BBt
URai beef Steak,

VANWES S
Dessert
¥13, 200

X N TOMKITITH LR (10%) HEATED £9, Wik —EXH (13%) HEWELE£9.
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Wood-fired Lobster Lunch Course Menu

ENDY—Y—HF X
~ fRgEE iz ~
Salad

EHFT T AD b~ bR K
White fish tomato pasta

FIDA—T

Seasonal soup

HiBEE WA~ — ViR
Wood-grilled Lobster

I PVERERE AT —F
URkai beef Steak,

7 hY =7 H—1
Dessert

Y18, 700

AA v EBOE Y BRBAZ¥ES, S00IZ THOE 7  LICTEWHLET
BAEBY6, 6001 TR —a A ST TEERL LT
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Wood-fired Course Menu

T Ia—R&
Amuse

CIL- S
Seasonal Vegetables

P XXX
Seared Bonito

DA —T

Seasonal soup

I PNWREEPY—a A

URai beef Steak,
7 b ZFH— k
Dessert

Y16, 500

XUETHMALTE Y 9B8KIEATHM 6 EEEERTT.

Grand Courses
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Wood-fired Lobster Course Menu

T Ia—Rk

Amuse

CIL- S A
Seasonal Vegetables

P 2R
Seared Bonito

PHEE IEA~— Ve
Wood-grilled Lobster

FHiDA—T

Seasonal soup

b —u A or

R AAL 3¢5 S = B V7

URai beef Steak,

VAUES 2

Dessert

¥19, 800

XBFHOI—ZAHTHELTEY £, NEICOVWTIRIIHERATI V.
X N TOMKITITH LR (10%) HEATED £9, Wik —EXH (13%) HEWELE£9.
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Wood-fired Abalone Course Menu

BHELE X 0 A H OB T
~ ¥ ETZHRAT ~

A dish from the chef with Caviar

CGIES S AT
Seasonal Vegetables

P xR
Seared Bonito

BiEX G
Wood-grilled Abalone

D A—T

Seasonal soup

Y —uA Y or dOhWVHEEESEY—u A v

URai beef Steak,

7 hY ZFHF— b
Dessert

Y25, 300

AA U EBOE Y BEIBAHED, 500ICTHHE T 4 LIZZTAEH L ET
BAEKAY6, 60012 TR —a A UIZTEEHRLET





