Lunch Full-course
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Tasmanian Salmon and Cauliflower Bavarois, with Salmon Roe
RART Y —Fv ANV T7 77—y 70T
A7 TINA

Creamy Mixed Mushroom Spaghettini with Cep Mushrooms
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Homard and Seabream en Croute,
with Sauce Américaine
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Pan-fried Domestic Filet of Beef and Potato Gratin,
with Oriental Sauce
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Assorted Desserts
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Coffee or Tea
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¥17,500

* PRICES INCLUDE TAX, AND ARE SUBJECT TO A SERVICE CHARGE. MR, Bid - r—e 2k, E¥hTHsh T,
*PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL PREFERENCES. MXBMICXZ2TLAX—DH 3K I3, HoHhL DIRICEBHL DT LT 0,
*THE ABOVE MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. XEMOAFRIUC K D A= 2 —ABEPEBIC R IGERT T ET



Main Choice-course
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Tasmanian Salmon and Cauliflower Bavarois, with Salmon Roe
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Spaghettini Pescatore
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Pan-fried Seabream with Fragrant White Wine Sauce
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Braised Domestic Beef in Red Wine and Grilled Free-range Tokachi Pork
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Panna Cotta with Sherbet of the Season
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Coffee or Tea
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Pasta Lunch-course
~NRRARZV/FA— R~
Amuse-bouche
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Country Pate with Colorful Vegetables a la Grecque
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Please choose one from the following
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Spaghettini Pomodoro
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Creamy Mixed Mushroom Spaghettini
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Pasta Aglio, Olio e Peperoncino with Grilled Chicken and Colorful Vegetables
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Tiramisu
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Coffee or Tea
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¥7.,500



