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Lunch Set

A la Carte

Only available to guests ordering from the a la carte menu.

FSVFERY P XT5HAFRCHELOHICHBY T

Salad Coffee or Tea Salad Assorted Desserts Coffee or Tea
YPIK e a—k— ¥2200 ¥I7X - RA—-VEYVEHDbE - a—t— ¥3300
HIE&Y 7 X Appetizer & Salad
Potato Salad with Dotted Gizzard Shad Salad of Local Vegetables from Tokyo
ANFELERTF I TX ¥2,600 FFEEROYIX ¥3,200
Herb Marinated Sea Bream with Caviar Jamon Ibérico with Fruit or Salad
Hio —7<V) % F*x T4 THX ¥4,200 ARVIENLETA—=Y i 7K ¥3,300
Sea Scallop Garland and Green Asparagus Charlotte Shellfish and Pea Mousse
WIBOH =5V F T ) =Y TARFHADY ¥ vu Y} ¥3,000 3FF¥ -T2l )—-VE—RDL—X ¥3,600
A —T7 & VX EZ  Soup &Pasta
Beef Consomme Seafood Pesto Spaghettini with Homard Lobster
HREhRE—7a VYV AR—T ¥2,000 AV-ABELHOFEOAAYyT4-= AV Tz—¥ ¥5,000
Soupe de Poisson (Fish Soup) with Rouille Sauce Creamy Sea Urchin Spaghettini
A—=7 F ®7 Vv VAIHX ¥2,200 #HHEHDOZ Y —ALRNTyT4—= ¥6,600
Spaghettini Arrabbiata with Ripened Tomatoes Chilled Capelini with Caviar
TALSPDORANT YT 4 —= TIET—X ¥3,300 ¥R I —="FrT4T7—L" ¥8,800
Spaghettini Napolitan with TOKYO-X Bacon Risotto with scallops and green asparagus
TOKYOX DFRY XV AT v T 4 —= ¥3,300 WWHLZV—VTRARIFHFRDOY Vv b ¥3,500
Pasta Aglio, Olio e Peperoncino with Vegetables and Chicken Risotto alla Milanese
ZHHELFFvORp v F— ¥3,500 Y7I5vEZIZ/AYV L ¥2,750
A4 YF 4 v¥a  Maindish
Grilled Japanese Sea Bass with Artichokes and tapenade Omelet on Butter Rice with Wild Vegetables, Topped with Foie Gras
RAXXDTYVE T—T4Fa—7LRx7F—F  ¥4,400 XKWL 7+T777FLT74R ¥6,700

Fish of the Day from Sukumo Bay, Kochi Prefecture, with White Wine Sauce
HAREEEEROAHOARE FMEAYA VY —X  ¥5,500

Grilled Homard Lobster and Vegetables of the Season

I —NigE L FHFXO Y = ¥12,000
Deep-fried Breaded Jack Mackerel with Tartar Sauce

WMILFETY 774 HEzAZALY —R ¥4,300
Prawn Red Curry and Black Beef Hayashi Rice
BELYFAIL—=LT T I YT T4 R ¥5,500

BERZ I AL ZY gy

Pan-fried Brand Chicken and Thigh Confit, Rosemary Flavor
BRBORT L LBADa Y7 4 v—X~ ) —FEK ¥4,000

Domestic Beef Hamburger Steak with Mixed Mushroom Sauce

EEF N N =T FHFOBEDY — R
Braised Domestic Beef Cheek in Red Wine Sauce
EELFFHORTIA VT LE

Pan-fried Filet of Domestic Beef with Red Wine Sauce

EEF7 4 VRORTL RTIL VY —2R

Charcoal-grilled Items

¥5,500

¥5,500

¥10,000

Charcoal-grilled T-bone Steak (minimum order: 2 persons)

TR—VRAT—FDFERIRI Y v 24kKLY) ¥21,500
Charcoal-grilled Filet of Domestic Beef, Volcano Style
EES7 4 VRAORRRZ I v VA —) ¥13,200

Charcoal-grilled Filet of Domestic Beef with Horseradish Sauce

EESL7 4 VHADBERZ IV L7+ —A Y —2  ¥10,000

FT¥—F -a—r—

Charcoal-grilled Lamb with Piperade
FEOMRR Y v e —F
Charcoal-grilled Brand Pork Loin

KR —27 v —RDERK 7 v

Dessert - Coffee

¥7,500

¥4,400

Tiramisu

TAT7IR ¥1,900
Bitter Chocolate Mousse with Red Fruit
EX—Fagal—FA—XLHRNTAL—Y ¥2,200
Exotic Fruit Parfait
IFVFvIIN—=VLEDLTV2 LD VT x ¥2,200
Assorted Desserts

A4 —=VEE) EbE ¥2,400

* PRICES INCLUDE TAX, AND ARE SUBJECT TO A SERVICE CHARGE.
*PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL PREFERENCES.
*THE ABOVE MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.

Various Cheeses

F—R&HE

Coffee or Tea

a—t— X FF
Fresh Herbal Tea
JLyvan—774—

MR, Bless @y —eAREMEIe ez T T,
XEMICLEZTLAF—DH2BKIZIE, HOLLDRICEHLOT LIV,
MKEMOAFPRIIC L Y A= 2 —NEPEBIC R 2 HARTIET

171>+ ¥550~

¥1,100

¥1,800



