HOLIDAY COURSE MENU

CHEF’s LUNCH

APERITIF

TSR ZXIN—271) )4 Glass of Sparkling Wine
X/ TFINA—NRIN—=7) 2774 b ERUIZIT £, Non-alcoholic sparkling wine is also available.

APPETIZER
3TERISZDELY B4 3 kinds of Appetizers DA M
SOouUP
ZHEFSZ ) X— " Seasonal Vegetables Soup ¥ B
MAIN DISH
XBHELRALAA T4y a%x 1 RmEREVPLZE L, Please choose one from following Main dishes.
AEDEEIE Fish of the day 3 ¥ A&

REDREEIE

BYIWA—R hE—7

JL—b—/ =R EEHREEDIC
AR HEF TIPS LY L e
D)L MFERIERAT

Meat of the day ¥Ry

Prime Thick-Cut Roast Beef

with Gravy Sauce A -

Akiruno,Tokyo - Takeuchi Ranch [ “m=
Teppan-Grilled Akikawa Beef
Served with Yuzu Pepper + ¥ 2,480 (3,000)

DESSERT

kBFERTH— %2 1 RBEENCE L, Please choose one from following Dessert dishes.
ST 7INT 4> TiEEIFH — |k Special Dessert ¥ DA b

3TED TOKYO XA —"Y 3kinds of Tokyo Sweets ¥ VA
~J1)> « TRL—X - ¥ 15—k~ ~Pudding, Madeleine, and Gelato~ + ¥ 496 (600)

N> O—k— #7213 #IZ Bread, Coffee or Tea ¥ &
¥6,447(7,800)
[ L
PASTA, NOODLE LUNCH
APERITIF

TSR RXIN—21) > JA Y Glass of Sparkling Wine
X YTFINA—NRIN—=2) 20774 b ERPIZIT £, Non-alcoholic sparkling wine is also available.

APPETIZER

kBT ERFIHEEZ 1 BBEV(IZE, Please choose one from following Appetizer dishes.

ZHEIFF D X—7"  Seasonal Vegetables Soup ¥
IKFRIEL & AD  Colorful Salad ¥ VA

H>7)LH >4 with Hydroponically Grown Lettuce
MAIN DISH

XBPFERXA U Tava% | BBEV(IEL, Please choose one from following Main dishes.

AHDI/INRAY Pastaoftheday 3 & 0 A fa

AEH®D 74— Pho of the day § -

PREFIX LUNCH

APERITIF
T ZRZXIN—=21) >4 Glass of Sparkling Wine
X/ VTINA—NRIN=0) 27714 BB OVIIIT£T, Non-alcoholic sparkling wine is also available.

APPETIZER

XBWELFIXE 1 BERV(IZEL, Please choose one from following Appetizer dishes.

ZEIEFS20) X — 7 Seasonal Vegetables Soup ¥ A

KFFRIZL ¥ X7 Colorful Salad bR
H57)LH 54" with Hydroponically Grown Lettuce

MAIN DISH
XBWERAI U Tava%w | BERU{IZE, Please choose one from following Main dishes.
ANHDERIIE Fish of the day 24 A b

AHDAFE
Ey)A—Xbte—7

Meat of the day
Prime Thick-Cut Roast Beef

NN 7 3 = - with Gravy Sauce [ -
TL—b—/—R BEEHFHL LD el 1800)
DESSERT

*BWFERTY — % 1 BEEU(/ZEL), Please choose one from following Dessert dishes.
¥ VA e
¥ DA

—_

SITINTAIERTY— K

31D TOKYO X1 —
~TNy  IRL—=X - T¥zT—h~

Special Dessert

3 kinds of Tokyo Sweets
~Pudding, Madeleine, and Gelato~

+ ¥ 496 (600)

N O—bk— 7213 FIF Bread, Coffee or Tea ¥ A

¥4,298(5,200)

VEGETABLES COURSE

APERITIF
TIRARIN—=21) > A Glass of Sparkling Wine
X/ FINA—=IWRIN=2) 7744 HEFEOIT £, Non-alcoholic sparkling wine is also available.

APPETIZER
IKFEFRIE L Z XD Colorful Salad ¥ VA fa
H=>7)LH =4 with Hydroponically Grown Lettuce
soup
ZAZABFZZODRX—7  Borsch - Style Chunky Vegetable Soup L
RILSFE
MAIN DISH

KBFERXAT4va% 1 mEEULTEEL, Please choose one from following Main dishes.

B 5L TS5 —4F—Z0)  Gratin of Colorful Vegetable and

DESSERT 452  Burrata Cheese +¥ 827(1,000) &
*kBFELTY— b2 1 BEEQ{(IZEL, Please choose one from following Dessert dishes.
~ o— s — . I\ = Al i
ST T7NTaIERIFTH — | Special Dessert ¥ VA M FNEBFSZD ') )L Grilled Autumn Vegetable ¥ &
31D TOKYO XA —" 3kinds of Tokyo Sweets ¥ ¥ [ DESSERT
~771)y « TRL—X « 15—k~ ~Pudding, Madeleine, and Gelato~
+ ¥ 496 (600) Sy R—0U4—>¢F 3L —b0)  Shadow Queen Potato and 0
1> —)  Chocolate Gelato
N> O—k— #7215 $LZX  Bread, Coffee or Tea ¥ A
CRN - -
N O—k— #7203 #IFK  Bread, Coffee or Tea y
? ?
[ | i B L
() RoEEE, H—ER - HERAESENICEZIAWEFETY, Prices in parentheses () represent the total of each menu item inclusive of service charge and consumption tax.
EANDKRIZEY, XZ2—ABRBLUOBMOEMA—IEE LR LEEHN TS E 7, Please note that due to daily changes in products availability and quality, menu items and production area may vary.
AZa—|fEALTVWA 7 LLX—B#MIE, TREREHE TIHER IS, Please also check the following picture for allergenic ingredients used in the menu.
BIEBELTT LT 220 MoRIBER—OFRE CHEZ TV, HEFSERVEEERLIEBOLDOZERALTWER. 7LLTVYEINBATZHRENHY) £,
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.
: AT i {BH y INE Z1E 50 9 SETOAE Sa—F oy R
3 . %23 hya—Fvy 47 B L L
3 Srimp % Crab @ Walnut $/ Wheat %f' Buckwheat "';.‘ Egg B Dairy & Peanut % Cashew Nuts ‘ Beef " Pork h‘ ;\Ir):oh:lol !



