/qu/ { LUNCH COURSE }
‘meen‘ ¥5,800 (ioxinl ¥6,380)

BEYVIFADTNARTryR LEYIIAZ—REEEZERT
Spring Whitebait Bruschetta with Lemon Mayonnaise and Ginger Layers
KEEDRYERDANINYyFa Tyhy—REEDHIC

Seared Spanish Mackerel Carpaccio with Checca Sauce
Prirma piatta
MBEZLETARZTDOT—VA-F—VF PUrFabTRT—T %IRRT

Sakura Shrimp and Manchurian White Rice Aglo e Olio
Served with Anchovy Foam

(6777
YEREY DONAAT4—X NALYITEHTFENAZ—V—Z
“SHINGENDORI” Chicken Ballotine with Balsamic Citrus Butter Sauce
UPGRADE +¥2,000 (taxincl. ¥2,200)
FTALVADATAETRNTHROY T— NP IaY—REEDHIC
Roasted Beef Fillet and Sauteed Asparagus with Balsamic Sauce

Dalce

BEIAR)—-L—ZADTraiv
Strawberry and Raspberry Mousse Vacherin

C‘b/feea/byea,

77 —Fa—k— or TWGHLFEEL I3V
Fair Trade Coffee or TWG Tea Selection

HKEMOEANKRBE LY A Za— P EMHPERELRZIEHIIVET,
*Menu items and production sites may vary depending on the availability of ingredients.




