Available only on weekdays
FHIREZ vFa—2

Déjeuner

Lunch Course “MERVEILLEUX” | ZvJFa—x “A vz f”

¥ 6,000

Served period / March 6, 2025 ~ June 2, 2025

Please select one dish from the following. | AT X0 1 BRI ZI 0

/ Marinated salmon and citrus with fromage blanc and lemon confit
RAAS=TH—FVDY FTA<Y %
Ta~v—Ya 77 v EEEDa Y T 4

Spring onion soup

HAZEMI G EREDRA -7

-

Please select one dish from the following. | AT XV 1 @BE N ZI W

/ Pan-fried sea bream and braised spring cabbage
with beurre blanc sauce
BOR 7L EHFv VDT LE
H7 AV EREDREBAZ—Y —X

Beef fillet steak with creamy risotto and Ashitaba green beignet
F74LVADZ ) T
\\\ Bz —3I-7%) Vv HHEDODR=T

Strawberry and lime Nougat glacé with rose jelly and lychee sorbet
FEIALDRIXT—=T T v+
H—XDYal 74FDYNLX

Coffee or tea, after lunch sweet

a—bt —F KR, 7T v AUNET

Prices are inclusive of service charge and tax.
ORI E Y — ek BEAEERTEY £,
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.

ERLCHY ETKOEHICOZXEL TR, A&y 7ETEMWEDELFE v,



Déjeuner
Lunch Course “SAVEUR” | JvFa—X “¥y—)”
¥7,300

Served period / March 6, 2025 ~ June 2, 2025

Marinated salmon and citrus with fromage blanc and lemon confit
RAAS=TH—FEVDY FTA<Y %
To~w—Ya7 o vEiEEDa v T 4

Spring onion soup

HAZEMI G- EREDRA—T

Please select one dish from the following. | AT X0 1 @B E N Z T 0w

/ Pan-fried sea bream and braised spring cabbage \

with beurre blanc sauce
PO R T L L HEF ¥+ RVYDT LY
H7 4 v EeEREDFENAR—Y — R

Beef fillet steak with creamy risotto and Ashitaba green beignet
F74LADTY T

\ BerV)—I—-7Y Yy HHEDOR=x /

Strawberry and lime Nougat glacé with rose jelly and lychee sorbet
FHEIALDXT—=T T v+
0—XDVal 74FDYV A~

Coffee or tea, after lunch sweet
I— b —F KA, 7T v RJBNET

Prices are inclusive of service charge and tax.
ORI E Y — ek BEAEERTEY £,
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.

ERLCHY ETKOEHICOZXEL TR, A&y 7ETEMWEDELFE v,



Déjeuner
Lunch Course “PRINTEMPS” | JvFa—RX “Fo7vxv”
¥9,300

Served period / March 6, 2025 ~ June 2, 2025

Marinated salmon and citrus with fromage blanc and lemon confit
RAAS=TH—FVDY FTAZY %
To~w—Ya7 o vEiEEDa Y7 4

Spring onion soup

HAZEMI G EREDA—T

Pan-fried sea bream and braised spring cabbage
with beurre blanc sauce
BOR 7L EHFvy VDT LE
H7 AV EFFEDOHEN AR —Y — R

Beef fillet steak with creamy risotto and Ashitaba green beignet
F74LVADZ ) T
Bz —3I-7%)Y vy HHEDOR=T

Strawberry and lime Nougat glacé with rose jelly and lychee sorbet
FHEIALDXT—=TT v+
0—XDVal 74FDYV N~

Coffee or tea, after lunch sweet
I— b —F KA, 7T v RJBNET

Prices are inclusive of service charge and tax.
ORI E Y — ek BEAEERTEY £,
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.

ERLCHY ETKOEHICOZXEL TR, A&y 7ETEMWEDELFE v,



