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Lunch Menu
2023.9.1~11.30

Vegetable Full Course from TOKYO
~HERBEHFERORY 7LD —X~
BT ORRI O — X,
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A special course with only vegetables. For the main dish, fresh vegetables carefully selected by our head chef.
Enjoy a Fresh vegetables are prepared using the recommended cooking method.

¥ 4,700

AMUSE
E—yvo~xhAav
Beets Macaron

APPETIZER
MBREDOT U —X
Autumn Vegetable Terrine

SOuUP

BAEFLDR—T
Soup with Seasonal Vegetables

MAIN DISH
RIEBERNVERET 2MBFHOAA T L —h
~BROBWL S EHRARICH T HTHEET~

Main plate of autumn vegetables carefully hand selected by our head chef
and meticulously cooked to augment the flavors.

DESSERT
FYRAEDV T T— h
Sweet Potato Gelato

dO—b— £ I3
Coffee or Tea




Menu de Chef
~L=—a-F -x7~
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Enjoy a five course lunch. Please choose meat dish.

¥ 6,500

APPETIZER

BREHZI7ILMBEOT) XLV —FErD< U 2
Terrine with Colorful TOKYO Vegetables and Marinated Salmon

SOuUP
Ry aAl—LDI Y —LR=T
Mushroom Cream Soup
SEAFOOD DISH

HEfRLEF/ 20aHRBEE YT —ILY—X
Wrapped White Fish and Mariniére Sauce

MEAT DISH
BIFEAREZIRERENIZE N,

Please choose one of the following dishes:
Y- D7V TRITREZ—FY =R
Grilled Beef Loin with Grape Mustard Sauce
REARBEINFOT I BREABLEBLEEHLIVDO Y — X (+¥2,500)
Grilled KUMAMOTO Wagyu Beef
with TOKYO OKUTAMA Wasabi Sauce and Seasonal Vegetables (+% 2,500)
DESSERT
Vi = O VA sl IV
Almond Panna Cotta
d—b— iR
Coffee or Tea

Francaise
~77v€—X~
¥ 4,800
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Enjoy a four course Lunch. Please choose two of the following dishes.
APPETIZER
BERBEVAEIR—IDNRT - K- hvR—=a TRIOH X8 EHI(C
KUMAMOTO Pork Paté de Campagne with Grape Salad
SOUP
TIT7ETTOOR—T
Chef’s Recommended Soup

ASSORTED MAIN DISH
B ERRBEZ 2R BREUI /2T 0,
Please choose two of the following dishes:
BEEDT UL DEER L /LAY F—XY—R
Grilled White Fish with Parmesan Cheese Sauce
REREELNFDNVNR—FRTF—F TFITRE—FY/—=2X
Grilled KUMAMOTO Wagyu Beef Hamburger Steak with Grape Mustard Sauce

RABEHINFDT)INHREABXERZEEDI VDY —X (+¥2,500)
Grilled KUMAMOTO Wagyu Beef with TOKYO OKUTAMA Wasabi Sauce and Seasonal Vegetables (+¥ 2,500)
DESSERT
ST 4 TRHRT - |
Patissier's Special Dessert

d—b— = fIRN
Coffee or Tea
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Kids Meal TIRT 4y VEROEROHIEICERY BATEY £7,
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¥ 2,100 In our ongoing efforts towards helping to protect our global environment, we

have been working on reducing the use of plastic products.
Please feel free to ask for drinking straws for your drinks if needed.

BEICEY AR HERNEENET,
All prices are 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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Product image for illustration purposes only.

Composition
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¥ 3,800
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Enjoy a three course lunch. Please choose one main dish.
APPETIZER
RRRBEYVAEIR—IDNRT - K- AvR=—=—a2 J7R7DHY I 8EEHI(C
KUMAMOTO Pork Paté de Campagne with Grape Salad

MAIN DISH
B EHREBZIRERENLE N,

Please choose one of the following dishes:

HEEDTYIL NEbo /LAY F—XY—2
Grilled White Fish with Parmesan Cheese Sauce

BREF/OADFKRT A EIAH
Stewed Chicken and Mushrooms in Red Wine

RARBEHNFDOT VI RREAFXERLEEHLI VDY —X (+¥2,500)
Grilled KUMAMOTO Wagyu Beef with TOKYO OKUTAMA Wasabi Sauce and Seasonal Vegetables (+ ¥ 2,500)
DESSERT
ST 4L TIEF Y — h
Patissier's Special Dessert
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Coffee or Tea




