ORIENTAL LUNCH /5500

AMUSE
ARAVELENAKNEEERE ) F—AhRS5—F

Spanish Prosciutto and Japanese Strawberries / Cheese Catalana

APPETIZER

B EL BT DB NSy F 3

Carpaccio of Sakura Sea Bream with Lemon

PASTA
BBEL T F TN DRIy T4 —=
Spaghettini with Sakura Shrimp and Petit Vert

FISH
BT I TISwY 7

Mackerel Aqua Pazza

CHOICE OF MEAT
BhfE e R % — L 35 138 0F 77 3 U Please choose one meat dish

ZRAVEFICTPHEOR—ZN HEHEOYV—2

Roasted Spanish Galician Pork with Fresh Onion Sauce

N IDT7IN ALY T LT Y —2
Grilled Skirt Steak with Salsa Verde Sauce [ +1000yen ]

REMFY -2 g BEf4t 7401
Kuroge Wagyu Sirloin [ +2000yen ] Kuroge Wagyu Tenderloin [ +3900yen ]

CHOICE OF DESSERT

W& 7T — b 2 — I35 2 0 < 77 3\ Please choose one dessert

HEFOYa—Fr—F Faar—bra—RETFTAKRY
Japanese Strawberry Sponge Cake [+300yen ] Chocolate Mousse and Sumo Citrus

FVZ Y RNVF—X T —F TA4ZI A

Oriental Cheesecake Tiramisu

PARIZ) L&Y+ =y b BFshs - r2fEIAE LY
Assorted Ice Cream and Sorbet Assorted 2 Desserts  [+500yen ]

)XY/ 32—t — or L4 Bread / Coffee or Tea

¥ X2 2a—NRIAA—TITIECE T, BMCAZ 2B EELELZAREMED TS ETOTIT 7RIS W,
A= 23 HRFENAED R E ORBEFFLTEH T,




SEASONAL LUNCH / 6800

AMUSE
7247 TSL—X YUK

Foie Gras Raisin Sandwich

COLD APPETIZER
i WL HTER

Grilled Spanish Mackerel and Scallops with Onion and Lemon Vinaigrette

HOT APPETIZER
E R HEHLNZ—

Fried Bambooshoots with Browned Butter Sauce

PASTA
L (4

Vongole Bianco with Giant Clam and Canola Flower

CHOICE OF MAIN DISH

BHE ALY T4y Y a % 5580 I3 W Please choose one main dish

REK  RUALT RIZH R BB -0 4>
Grilled Itoshima Pork with White Asparagus and Watercress Kuroge Wagyu Sirloin - [ +2000yen ]

ABEBMA7 41 MY —o 4y
Kuroge Wagyu Tenderloin [ +3500yen | Kobe Beef Sirloin [ +8000yen ]

SIGNATURE DISH

VTRV HL —
Oriental Curry

DESSERT
FaRry vue—Sars5yv

Sumo Citrus Mandarin with Fromage Blanc

)XY/ a—vk —or AL
Bread / Coffee or Tea

A= a—NBRRIAA-ITITE 2T, AP 2— BB ELAAREMED TS 2T 0TI 7RISV,
A= 2—I3 I RERRAD TR E ORBEEHLTE DT,




PREMIUM LUNCH / 14000

FMBITHECICEFY
Reservation required until 5:00 PM the day before.

AMUSE
742777 @t

Foie Gras with Kumquat

COLD APPETIZER
s ~—7 xR Fs—FK

Masu Salmonl Carpaccio with Tartibo

HOT APPETIZER

REESE F7AM7 23582 RKEBLEY
Grilled Squid and White Asparagus with Awaii Island Lemon

FISH

RKIREM sk
Red Snapper with Canola Flower and Wild Vegetable Risotto

CHOICE OF MEAT

BIHER AL YT 4y al—IlI318 L 753 W Please choose one main dish

BBV -2 4>y KEER MEY —a f Y
Kuroge Wagyu Sirloin with Awaiji Onion Kobe Beef Sirloin  +6000yen
PASTA

Hrenyyr—rv2h RAHILE—F

Tagliolini with San Marzano Tomato and Mascarpone

DESSERT

HOE N—F

Japanese Strawberry with Harbs

¥ A= 2a—HWRRBAA—TITIE 2T, BMPAZ 2—NERDEHEELZAREMED TE 2 TOTIT THRIIEI L,
R 2= 3R ED R E OREHEFH LT DT,



ANNIVERSARY PLAN

FooRX=HY)—-TF 5

[ 2BEI £ TICEFH |

Minimum two day advance reservation required.

THE WEEKEND v 4+ -2z>Fka-2
+

W2 28— 27 ) > "7 £ > / Sparkling Wine by the Glass
TH— b7 28— Y =7 —FIZZLH / Whole Cake
io‘?(?.?ﬁ / Bouquet

7500

SEASONAL v—-x3nra-2
+

HZRR Ro8— 27 V) > 2777 4 > / Sparkling Wine by the Glass
FH—=hr TP =% 1) =& —FIZZH / Whole Cake
3546 W / Bouquet

10500



MOTHER’S DAY LUNCH /5800

BORRETY—F = BEE~OH—F—Pav

[ 2EHEIE CICEFY ]

Minimum two day advance reservation required.

AMUSE
ARAVEENLNLEHETE /) F—ZXHERS5—F

Spanish Prosciutto and Japanese Strawberries / Cheese Catalana

APPETIZER

WL DA NIy F 5

Carpaccio of Sakura Sea Bream with Lemon

PASTA
BiBEETF TN DRINT y T4 —=
Spaghettini with Sakura Shrimp and Petit Vert

CHOICE OF MEAT
L E I AR 2 — L35 33 OF < 77 3 L Please choose one meat dish

ZARAVEFY)VITFTHREOR—2 N HIEHEOY — R

Roasted Spanish Galician Pork with Fresh Onion Sauce

NS IODTYV IV AT LT Y — R
Grilled Skirt Steak with Salsa Verde Sauce [ +1000yen ]

BEMFY -0 > AEBMF7 40
Kuroge Wagyu Sirloin [ +2000yen ] Kuroge Wagyu Tenderloin [ +3900yen |
DESSERT

ROHRET b [ Xvt—Tf]
Mother’s Day Special Dessert

+

FLOWER
R~ D —F—vay

Carnation for Mother

Y/ 2—¥ — or L%  Bread / Coffee or Tea

*¥ R a—NERBAATTIE 3T, BMPAZ 2B A ELZA[GEMED TS 2T 0TI 7RIS L,
A= 2—I33RHEERD R E DRBEHL TR 2T,



