Déjeuner
Lunch Course “SAVEUR” | JvFa—X “¥y—)”
¥6,800

Served period / June 3, 2024 ~ September 1, 2024

Marinated sea bream and crab tartar
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Chilled onion potage with a dash of truffle infused olive oil
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Please select one dish from the following. | AT X0 1 @B E N Z T 0w

/ Grilled Isaki fish with squid and tomato stew \
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Fillet steak Bourgogne style
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Peach and fromage blanc mousse
Atk 7o~w—v 275 v0n—2
FALEBLIVIEDY 2L "4 F v TADY AR

Coffee or tea, after lunch sweet
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Prices are inclusive of service charge and tax.
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For menu ingredients queries: please ask your server.
TLaAF¥— - BHICOWTOZHEIRFRY CEHVaEbE (LT,
Our rice is sourced from several different producers if you would like further information please ask your server.
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Déjeuner
Lunch Course “ETE” | JvFa—x “x=5”
¥ 8,800

Served period / June 3, 2024 ~ September 1, 2024

Marinated sea bream and crab tartar
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Chilled onion potage with a dash of truffle infused olive oil
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Grilled Isaki fish with squid and tomato stew
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Fillet steak Bourgogne style
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Peach and fromage blanc mousse
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Coffee or tea, after lunch sweet
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Prices are inclusive of service charge and tax.
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For menu ingredients queries: please ask your server.
TLaAF¥— - BHICOWTOZHEIRFRY CEHVaEbE (LT,
Our rice is sourced from several different producers if you would like further information please ask your server.
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