COURSE
MENU

CHEF’s DINNER

AMUSE

mEYO—I

Amuse

APPETIZER
BHEEEIXADRK!) RVEFDOYaL
Seared FUKUI Turbot with Ponzu Jelly
SOUP

AKHDR—T
Today’s Soup

SEAFOOD DISH sirenapiEz | @520 E0, Please choose one from following Seafood dishes.
READ @RI
Today’s Fish

NF S EAT—ILR—T—D5Y )L +¥3,000 (3,630)

Grilled Canadian Homard Nouveau

MEAT DISH si7shmiE% | B5R0<EE, Please choose one from following Meat dishes.

EELET74LADOZYIL b7EOTISDE 2L

Grilled Japanese Beef Fillet with Corn Puree

F—=RARZIVTEFFEDTIIL
Grilled Australian Lamb Chop

EERENFO—XDOIHERBEEZ HETY—X +¥3,000 (3,630)
Teppan Grilled Japanese Black Wagyu Loin Beef with Wasabi Sauce

DESSERT 517474 — M | B5RUCIZEL, Please choose one from following Dessert dishes.

E—F XL
Peach Melba

Yoy —EI4E/N T +¥500 (605)

Southern Tower Creative Parfait

X, dA—b— 1203 fI5
Bread, Coffee or Tea

¥8,500(10,285)
AFBDI)ARTY) 7€y~ +¥5,000 (6,050)

Please enjoy 4wine pairings carefully selected by the sommelier.

VEGETABLES COURSE

APPETIZER

RREL—VEATITEEYY7LIF—X “Tv5—%"
[talian Mozzarella Cheese “Burrata” and Beet Salad

SOouUP

TATAHBEDR—T
Vegetables Soup

MAIN DISH 55641 T4y a% | BRUCHEEL, Please choose one from following Maindishes.

EBFFEOEHAER F—RX 74Tt T

Wrapped Summer Vegetables with Cheese Sauce

EBFXDIIIL

Grilled Summer Vegetables
DESSERT
XAYENDILDY T7—h
Melon and Basil Gelato

N>, dA—bk— #7d IR
Bread, Coffee or Tea

¥5,000 (6,050)

PREFIX DINNER

APPETIZER

Za—V-SYREFFLEBRDOTLR VFRRY—RY—X
Pressed New Zealand Veal and Summer Vegetables with Tuna Mustard Sauce
SOUP

AHDR—T
Today’s Soup

MAIN DISH 55641 T4y a% | BBRUCEEL, Please choose one from following Maindishes.

AEDfFARIE
Today’s Fish

BFLWLWR—FRIv /2T XIBBEDIIFHBDON—T X
Grilled Herb flavored IBARAKI Chicken Topped with a Poached Egg
Ey)a—Xke—7

Roast Beef

EELT7LADSZ I b7EQTSDE2L +¥1,000(1,210)
Grilled Japanese Beef Fillet with Corn Puree

NFTEFI—IIX—"Tx—nD7") )L +¥3,000 (3,630)
Grilled Canadian Homard Nouveau
DESSERT si&n74— % | BHEUCLED, Please choose one from following Dessert Dishes.

E—FXILIN
Peach Melba

HH >y —EIVE/INT T +¥500 (605)

Southern Tower Creative Parfait

N>, d—b— FHE R
Bread, Coffee or Tea

¥6,000 (7,260)
3EDOTART) Ty~ +%¥4,500 (5,445)

Please enjoy 3wine pairings carefully selected by the sommelier.

GROUP PLAN 2550 90570~ RUs i, AMEEES 173575,

3EDTINRITYY

Three kinds of Bruschetta

KMBIBLYRERE—IY—FVDATTLY TS

Colorful Salad with Hydroponically Lettuce and Smoked Salmon

RPHONMEERDT A RFF>
Salted Rice Malt Fried Chicken

A—XkE—7
Roast Beef

BRTITUX—RIL =T —RDT+—"
Chilled Asian Noodle “Seafood Pho”

JSZTH— K

Glass Dessert

JIRFHY—rELOQD - T =T~ Ty - IRL—X - V27— h ~AZTE +¥500(605)
Change Glass Dessert to Trois Assorties ~ pudding, madeleine, and gelato ~

d—b— F7id SIFRZEBM +¥500 (605)

Coffee or Tea
All-you-can-drink included ¥6,000 (7,260)

() AoREE, —EXR - HERIPEEINEZILLLETT,

Prices in parentheses () represent the total of each menu item inclusive of service charge and consumption tax.
FANORRIZEY, X Z2—ABBLUORMOEMY —EHEE LR LHENTIVET,

Please note that due to daily changes in products availability and quality, menu items and production area may vary.
AZ2—IFEALTVLAET7LLF—BMIE., TERTEFETIER IS0,

Please also check the following picture for allergenic ingredients used in the menu.

BIEBELTT LT 220 MoRIBER—OFRE CHEZ TV, HEFERMEEERLIEBOLDOZERALTWER. ZTLLTVYEINBATZHRENHY) £,
All dishes are prepared in the same kitchen with other dishes containing allergens, and the same cooking utensils and cleaning equipment are used, so there is a possibility that allergenic substances may be mixed in.

Fae I {BH INE ZiE 3 B
Shrimp Crab Walnut Wheat Buckwheat Egg Dairy



