HOLIDAY COURSE MENU

CHEF’s LUNCH

APERITIF
T ZRAIN=2DV) T4 Glass of Sparkling Wine

K/ Y TINA—=NRIN=27) 2T T4 b BBV IIT £, Non-alcoholic sparkling wine is also available.

APPETIZER
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Pressed Duck and Spring Vegetables
with Mustard Mousseline

SOUP
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Clam Printaniere Soup

MAIN DISH

XBHERAA VT4 yax 1 RmEREVPLZE L, Please choose one from following Main dishes.
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Fish of the day

Grilled TOKUSHIMA Pork
with Plum Sauce

Roast Beef

Grilled Japanese Beef Fillet

with Cherry Blossom Cream Sauce + ¥ 1,488(1,300)

DESSERT

kBFERTHY— %2 1 RZEBVZE L, Please choose one from following Dessert dishes.
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Special Dessert

Trois Assorties
~Pudding, Madeleine, and Gelato~ + ¥ 496 (600)

Bread, Coffee or Tea

¥ 5,951(7,200)

PASTA, NOODLE LUNCH

APERITIF
T 2RARIN—=271)>7 A Glass of Sparkling Wine
X YTFINA—NRIN=2) 20774 ERPIZITE T, Non-alcoholic sparkling wine is also available.

APPETIZER

KBWELIXEEZ 1 BEREV(IZEL, Please choose one from following Appetizer dishes.
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Seasonal Vegetables Soup

Colorful Salad

MAIN DISH

XEBFERAMTavia% | MERV{IZEL, Please choose one from following Main dishes.
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Pasta of the day
Pho of the day

DESSERT

XBPFERTH— b 1 BBEV(IZEL, Please choose one from following Dessert dishes.
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Special Dessert

Trois Assorties
~Pudding, Madeleine, and Gelato~

+¥ 496 (600)

Bread, Coffee or Tea

¥3,472(4,200)

() AoREE, —EXR - HERIPEEINEZILLLETT,
Prices in parentheses () represent the total of each menu item inclusive of service charge and consumption tax.
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Please note that due to daily changes in products availability and quality, menu items and production area may vary.
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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 INZE
Shrimp Crab Walnut Wheat

ZiE o8 e
Buckwheat Egg Dairy

PREFIX LUNCH

APERITIF

TSRRIN—2') > )A > Glass of Sparkling Wine
X/ Y TFINA—NRIS—=7) 0774 b ERGIZIT £, Non-alcoholic sparkling wine is also available.

APPETIZER

XEFEAFEE 1 MERV(IZEL, Please choose one from following Appetizer dishes.

FHETEF LD X—7" Seasonal Vegetable Soup

IKFHFIEL & XD Colorful Salad
HZ7NWYS55

MAIN DISH

XEFERAMVTavva% | MERV{IZEL, Please choose one from following Main dishes.

AEDERBIE Fish of the day
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Grilled TOKUSHIMA Pork
with Plum Sauce

Roast Beef + ¥ 496 (600)

Grilled Japanese Beef Fillet
with Cherry Blossom Cream Sauce
+¥ 1,488(1,800)

DESSERT

XBFERTY — e 1 BEEU/ZEL), Please choose one from following Dessert dishes.
ST TIINT 4T BIFH — |~ Special Dessert
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Trois Assorties
~Pudding, Madeleine, and Gelato~

+¥496(600)

N>, O—k— #7z(x #IF Bread, Coffee or Tea

¥3,967(4,800)

VEGETABLES COURSE

APERITIF

T ZRARIN—2D1) > T4 Glass of Sparkling Wine
X/ Y TIVA—INRIN=2) 20774 HEROF2ITE T, Non-alcoholic sparkling wine is also available.

APPETIZER
IKFHFIE L & XD Colorful Salad
HZ7NWHS55

SOouUP
ZAZABZFDR— Vegetables Soup

MAIN DISH

XEFERAA T4y a% 1 mEBEEULEEL, Please choose one from following Main dishes.
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DESSERT
S EFvRYDI T —h Soy Milk and Cabbage Gelato

Wrapped Spring Vegetable with Cream Cheese

Grilled Spring Vegetables with Herb Sauce

N>, OdA—b— F7zld $LE Bread, Coffee or Tea

¥4,463(5,400)




