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

XT 7N P ZTCEXDAHICRY 3

— A Salad Coffee or Tea
7 7 ﬁ }v ]\ A la Ca rte -ﬂ;aZd¢‘\ = _A:-:-o;t—ed Desserts Coffee or Tea ¥ 2'200
FIH AL —VBE)Eb¥ « a—b— ¥ 3,300
BISE&Y T & Appetizer & Salad
Potato Salad with Dotted Gizzard Shad Salad of Local Vegetables from Tokyo
ANZDRT I TX FxV 4 THRL ¥2,600 WEEROYIXLTVTA48RE ¥3,200
Herb-marinated Sea Bream with Savory Bavarian Cream Slow-cooked Tasmanian Salmon Confit with Boiled and Seasoned Vegetables and Dashi Gelee
BEffon—7<) 2 LAEDOAY 7T ¥3,800 ZRv=T7H¥—tvofHEav7 4 rEBLEE EWREHY L ¥3,300

Sauteed Foie Gras and Broiled Eggplant with Sweet Miso Sauce

Tuna Sashimi Carpaccio with Soy and Balsamic Sauce

7AT TV T — LT O BEHE ¥3,500 fHoIANNyFa Sy Iafilv) R ¥3,500

A —7 &7XA X Soup &Pasta
New Otani’s Traditional Double Beef Golden Consomme Chilled Pasta Caviar Cappellini
Sa-A-FEROXTNE=T7aV Y X EEOLTL ¥1,500 HREF YTV 4TOHyRY —= ¥8,800
Onion gratin soup with Awaji onions Creamy Porcini Spaghettini
RBEENE DB =F Vv ST 2V A= ¥2,000 RAF—=EHDO2)—LARXTyTF4—2 ¥4,500
Spaghettini Pescatore Creamy Sea Urchin Spaghettini
AT —NBELBOFEDANT v T4 —= RAA =L ¥5500 Y=DIZY—LARXTYT4—_ ¥6,600
Pasta Aglio, Olio e Peperoncino with Egg, Japanesque Carbonara Style Spaghettini Napolitan with TOKYO-X Bacon
ABHORRTYF—) SbEMRINVFF—FHET ¥3,300 TOKYO-XDFHY RV RART v T4 —= ¥3,300

BRI Fish
Peppered Tuna Steak with Brown Butter and Soy Sauce Creamy Red King Crab Croquette with Sea Urchin Sauce
DRy N— 2T —F ERL X —EEI T ¥4,500 AF- EBo2V—saunyis BV -X ¥4,500
Pan-fried Sea Bream with Sake-scented Cream Sauce Fish of the Day from Sukumo Bay, Kochi Prefecture
HRORT L BWEBEES 7 ) —LY —R ¥4,200 RAIREEBBEZOARHORKE ¥5,500
Pan-fried Homard Lobster with Sauce Américaine Deep-fried Breaded Jack Mackerel with Tartar Sauce
v —NFBEDORIL TAVF—X Y —2R ¥12,000 “BILFET7Y 754" FHEizrzLY —2R ¥4,300
R Meat
Wagyu Bourguignon Charcoal-grilled Pork
BEMFDORY 4 vEAA ¥7,800 WK LIEMRIR Y v ¥4,400
Grilled Wagyu Round with Shiso Seed and Anchovy Sauce Roast Chicken, Peking Duck Style
MEDDAOHEEE LZOETVFary—X  ¥5,800 HHREOv—RF LREXy 7 ¥4,000
Wood and Charcoal-grilled Filet of Domestic Beef, Volcano Veal Cutlet, “Ki-o-i” Style with Ume and Red and White Miso
EEF7 4 VRO LERRER 7 I T w0 —77 ¥13200 FHOAVLY “KKEHA—E” ¥4,400
Wood and Charcoal-grilled Filet of Domestic Beef, Red Wine Sauce Chopped Lamb Steak with Downtown-style Sauce
EEF7 4 VRO LERRRBX IV K74 vy —R ¥13200 FEONY =% THHER/ —AT ¥4,000
Charcoal-grilled Lamb
FEDOLERRER Y & ¥8,800
<D The Final Dish: Risotto
“Fukagawa-style” Risotto with Littleneck Clams Bouillabaisse Risotto
B 7o KV EJIAY Vv b ¥1,200 RADEWKRAESRY 74X <—2FABKY Vv b ¥1,600
Porcini Risotto Risotto of the Season
RVF—=FDY Vv } ¥1,500 FHioI Vv b ¥ASK
Komatsuna Greens and Green Pepper Mentaiko Risotto
INBR L BEFEFHRFOI V'Y b ¥1,200
FH¥—F « a—k— Dessert - Coffee

Coupe Dessert with Fragrant Muskmelon from Shizuoka Crepes Flambees
FEEARE B VBRREY R AnvyD -7 T ¥2,800 Z7Vv—777Ux ¥2,800
Ice Cream Mont-blanc with Japanese Chestnuts and Jersy Milk from Hachijo Island Parfait of the Season
MELNLBY v —V=INIV2 - DTARXEV 7TV ¥1,800 FHIO AT = ¥2,000
King of Dessert Trio: Tiramisu, Panna Cotta, and Ice Cream Coffee or Tea
FATIR, AvFavix TAR7) -4 FEOZMEY ¥2,400 FI—b— XiF AIFK ¥1,500
Rum Raisin Ice Cream Affogato Fresh Herbal Tea
SLLV—RAVTARZ Y —LDT 7AH—F ¥1,300 vy van—774— ¥1,800

* 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.
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