LUNCH COURSES
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We ask every customer to order the same course by the table. Thank you for your understandings.
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WEEKDAY LUNCH COURSE SEASONAL LUNCH COURSE
* *

Sa—RA Sa2—R
Amuse Amuse
O BIFAOFIE —HBEROV TSN e
Choice of Appetizer
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Sea Bream Carpaccio Bailingu Mushroom Cutlet
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] Mushroom Cream Pasta
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Ukai Premium Beef Bolognese
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Grilled Iberico Pork Bavette Steak

(+¥1,100)

T =k BT
Dessert & Coffee
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. Charcoal-Grilled Japanese Wagyu Rump
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Dessert & Coffee
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¥5,500 / per person
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Ingredients are subject to change based on weather condition.

¥7,700 / per person

- 4+ * -

AR X))V T Fa—A
SPECIAL LUNCH COURSE
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Lobster and Mussel Nage

FHiDA—=T
Seasonal Soup
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Choice of Main Dish
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Charcoal-Grilled Japanese Wagyu Ribeye

BEMFT T RKBEE BEMFT VIR KBEE
Charcoal-Grilled Japanese Wagyu Rump  Grilled Japanese Wagyu Tenderloin
(+¥3,300)
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¥12,100 / per person
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All prices include 10% tax and are subject to a 13% service charge.




