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Lunch menu -spring course 26'-
3,500 - (taxinc3,850-)

Appetizer
N—22 DTS/ VP2t RAE—IY—FV

ABacon Blancmange and Smoked Salmon

Soup
AHOKR Y — T 2

Today's Potage

Choose your main plate Fil& bV B 2B LI

Fish plate
Hog 4+ /) 79—X ZTBIELEIULLANIF—DY—R

Sea Bream Viennoise with Burdock and Browned Butter Sauce

Meat plate
REXKOe -+ OFEITILV—-—TFTIT7NV—YDY—2RA

Roasted Tenkei-bi Pork with Yuzu and Grapefruit Sauce

Chef's plate
A2 —VilEED I

Lobster plate + 1,200 - (tax inc +1,320 - )

Chef's plate
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Beef fillet from Japan

+ 1,200 - (tax inc +1,320 -)

Dessert
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Dessert Buffet

Bread box
N oy b WH e — 7 a9y ¥y

Bread basket service
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Olive oil and salt
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