YEAR END LUNCH COURSES

HA—AA= 2 | TR TRV BLET,

We ask every customer to order the same course by the table. Thank you for your understandings.

R I Fa—
LUNCH COURSE
e *

BT DI —T o FHhhTDOEFY
Turnip & Yuzu

..................................................................................................................

~BHE/ A RNV ELLBIERORN TSI~

Please choose the one you like among those.
DS h AE—J P —FL DY X or EOZTTX
Deep-Fried Prawn Marinated Smoked Salmon Cod Gratin

BEDA—T
Chestnut Soup

YA HET rya)— N2H
Squid & Broccoli Pasta

- *

~BUERA T4y aZ BB I~
Please choose the one you like among those.

-

AR R K BE PNy NAT —F iy Fa— NARBPEE
Iberian Pork Charcoal grill Skirt Steak Beef Tongue Stew Wrapped in Pie

FT~—nWEE 7V (+¥2,200)
or Charcoal Grilled Lobster

BEBRET T RAKBE (+¥2,200)
Chacoal Grilled Japanese-Wagyu Beef Rump

- * >
ZHIO T FATH—h or T T (+¥L10)
Seasonal Dessert Chestnut Cake ’
¥8,800 /per person

FER ATyl FoFa—A
SPECIAL LUNCH COURSE
— *

HEEFE BEOTay TV I4
Hairy Crab & Chopped Salad

fELAED T TTF R
Cod&Chinese Cabbage Gratin

JEmAELILERE RS
Surf Clam Pasta

EDA—T
Chestnut Soup

BES 07 RKBE
Chacoal Grilled Japanese-Wagyu Beef Rump
BEMETV 7% BEBEYL2000CT BEMFF -0/~ ZEEARET, X EFRIH—EZBEOWELET,

You can change the wagyu-beef rump to wagyu-beef sirloin for an additional 2,200yen
% Please choose same for all.

ZEID T TATH —h or LT T (+¥1100)
Seasonal Dessert Chestnut Cake ’
e #* -
¥14,300 /per person

KL TEMMPE RIS ENRISVET, O THEIIZSY, LB &ITHEE B (10%) N E TRV ET, BliE T —e 28 (13%) 2 BV £7,
Ingredients are subject to change based on weather condition. All prices include 10% tax and are subject to a 13% service charge.




YEAR END GRAND COURSES
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We ask every customer to order the same course by the table. Thank you for your understandings.

FR T4F—a—A FR ATV THF—a—2%
DINNER COURSE CHEF’S SPECIAL DINNER COURSE
—— * e - »*
FOHEDY T N & 7 K BE e . g
Pork Rillettes & Charcoal Grilled Bread 5 FRAET I —FL %v\ﬂ: 7 .
Marinated Smoked Salmon with Caviar
BEDA—
Chestnut Soup

B — KT B ST S~ LmREEHEDTY =
Please choose the one you like among those. Charcoal Grillrd Surf Clam & Mushroom

AbiEE BEOF av TV T4 or ZF— TP —FL DU
Hairy Crab & Chopped Salad Marinated Smoked Salmon

.................................................................................................................. B AR OA Lk ~ a0 F D~
L0 S5 T % Lily Bulb Galette with Black truffle

Cod&Chinese Cabbage Gratin

EwmEENGE ~AF LA~ —NGEEDTATN—X
Surf Clam Pasta Lobster & Cod Bouillabaisse
—— * S a

BEMFY 74V DR KEE

BT b YT Chacoal Grilled Japanese-Wagyu Beef Tenderloin

Chacoal Grilled Japanese-Wagyu Beef Rump or Charcoal Grilled Lobster

JL—LT7 )2l BT T
> * ~— Creme Brulee °"  Chestmut Cake ™ ¥
A A BN TSI T (+¥1.10)
Creme Brulee ©"  Chestnut Cake ’ - *
¥15,400 /per person ¥24,200 /per person

KEIZIOTEMMNELIZRDGAENTSVET, 7O 7RI, EFBHE I HEBL(10%) N E ENTEVET, Bl —e 2B (13%) 2 B0 £,
Ingredients are subject to change based on weather condition. All prices include 10% tax and are subject to a 13% service charge.
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