{ LUNCH COURSE }
¥ 5,800 (taxincl. ¥6,380)

£HLHADZLZIL ERAYyTA-TIL-Y—L B YL ELEEYATDREK
Beef Round Tartare, Salted Biscotti, Sweet Potato and Green Apple Flavor

Antjpasto
RYLOHEE NEYDFEVEI—TNLIF/—RX FEFEOR—ILIZEAENT

Seared Marinated Mackerel with Parsley Yogurt Sauce
Wrapped in a Red Perilla Veil

Prirma, piatto
MNBEOAVT4DTYERXRA-ET>T PR FOIRT—2-AyVEEDHIC
Sanma Saury Confit Puttanesca Bianco with Red Tomato Foam

Carne
BHEMEROOTs MBFENZ—TREZ—FV—X
Roasted Duck Breast with Autumn Vegetables and Honey Mustard Sauce

UPGRADE +¥2 000 (taxincl. ¥2,200)
£74LADAOTA Roasted Beef Fillet

Dalce
EVTIVDIRT =TT
MRV ALEINITA—L—RADY VY THZT
Mont Blanc Foam with a Symphony of Black Tea Gelée and Milk Tea Mousse

Ca/[eea/byea,
Zxz7bhL—Fa—kt— or TWGHLFEL I aY
Fair Trade Coffee or TWG Tea Selection

HKEBMOEANRRAEICEN A 2—PEMAEBLEADZILHIIVET,
*Menu items and production sites may vary depending on the availability of ingredients.




