Premium Lunch Course

ZTVITALAIZVFa—RA

Sea Scallop Garland and Green Asparagus Charlotte
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Seafood Pesto Spaghettini with Homard Lobster
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Fish of the Day from Sukumo Bay, Kochi Prefecture, with White Wine Sauce
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Pan-fried Filet of Domestic Beef and Brand Chicken, Rosemary Flavor
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Please choose one from the following
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Tiramisu
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Bitter Chocolate Mousse with Red Fruit
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Coffee or Tea
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¥13,200

* PRICES INCLUDE TAX, AND ARE SUBJECT TO A SERVICE CHARGE. Dl ol = N £ o= 71| b e A S 1 = R e A sl == A B
*PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL PREFERENCES. HEMICIETLAX—0H25KITIF, DO UDRICBEHLOFL LTV
*THE ABOVE MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. MEMOAFRIUC K Y A= 2 —NEBEBRIC RGNS ET



