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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3 kinds of autumn appetizers

SOUP
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Soup de Poisson with Quenelles of Saury

MAIN DISH

XBFERXA VT4 va% 1 BERNL 2T, Please choose one from following Main dishes.
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Fish of the day

Roast Beef with Mushroom Sauce

Roasted Duck Breast with Tokyo Blueberry

and Grape Sauce

Stewed Japanese Beef Cheek Meat
and Mushrooms in Red Wine
Flavored with Matsutake +¥ 1,653 (2,000)

DESSERT

*BEFERTHY— %2 1 BERP 72E L), Please choose one from following Dessert dishes.
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Special Dessert

3 kinds of Tokyo Sweets
~Pudding, Madeleine, and Gelato~ + ¥ 496 (600)

Bread, Coffee or Tea

¥ 5,951(7,200)

PASTA, NOODLE LUNCH

APERITIF
T ZRARXIN—71) )4 > Glass of Sparkling Wine
X/ YTINA—NRIN=2) 2774 ERPIZITE T, Non-alcoholic sparkling wine is also available.

APPETIZER

XEWEAFIEE 1 MERV(IZEL, Please choose one from following Appetizer dishes.
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IKFRRIEL F RD
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Seasonal Vegetables Soup

Colorful Salad

MAIN DISH

XBFERAAVT1va% | BERVIZEL, Please choose one from following Main dishes.

ANHDIN R4 Pasta of the day
AHD 74— Pho of the day
DESSERT

kXBPFERTH— b2 1 BBEV(EL, Please choose one from following Dessert dishes.
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Special Dessert

3 kinds of Tokyo Sweets
~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.

EANDRRIZE Y

AZa—NBELOBHMOEMD —BEELLZHEENTEVET,

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 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.
ZEIEF 520D X — 7 Seasonal Vegetable Soup

IKEHFEEL 4 X @) Colorful Salad
Al Vs nvk A

MAIN DISH
XEFELRAMVTavya% | MERV{IZEL, Please choose one from following Main dishes.

AEHDEEIIE Fish of the day

EY)Y)O—X hE—7 Roast Beef with Mushroom Sauce + ¥ 496 (600)
/30 —X

EELEIZIIAET/ ADFRTA EAA Stewed Japanese Beef Cheek Meat

fﬁﬁ@%t} and Mushrooms in Red Wine
Flavored with Matsutake + ¥ 1,653(2,000)

DESSERT

XBFELTH— M2 1 ZEREVIIEL, Please choose one from following Dessert dishes.
ST IINT 4T EITH — K Special Dessert

37D TOKYO X1 —Y
~7)y - IRL—=X - VxTF—h~

3 kinds of Tokyo Sweets
~Pudding, Madeleine, and Gelato~ + ¥ 496 (600)

JN O—bk— F7zld FIES Bread, Coffee or Tea

¥3,967(4,800)

VEGETABLES COURSE

APERITIF
T 2RARIN—=271)>7 )4 Glass of Sparkling Wine
X/ Y TINA—NRIN=0) 774 b ERU/IIT£7, Non-alcoholic sparkling wine is also available.
APPETIZER

IKFHFRIZL Z XD Colorful Salad
Ho27NYS55

SOUP
/LB FEDRX—  Mushroom and Vegetable Soup

MAIN DISH

KBPFERAA T4y 2% 1 mERULIEEL, Please choose one from following Main dishes.

MEFHEDAF — L

Steamed Autumn Vegetable
Smoke Scents

FREFSZD 1) )L Grilled Autumn Vegetable

DESSERT

BLFEDI 57— Purple Sweet Potato Galato

N> O—k— F72id $IF  Bread, Coffee or Tea

¥4,463(5,400)




