Lunch Set

SvVFEy b

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

KT FAN 2 THEXDHLICRY 5

P Y R v ¥ 2,200
Salad Assorted Desserts Coffee or Tea
FIX R4 —VBERVEDE - a—k— ¥ 3,300

Chef “KIHACHI KUMAGAYA” Collaboration Menu
e BERENVz7aFRL—YavAza—

BISE&Y T & Appetizer & Salad

Potato Salad with Dotted Gizzard Shad

ANKEERT P TX ¥2,600
Herb-marinated Sea Bream with Savory Bavarian Cream
BEfioN—T7<=) 2 LAEDOAY 7T ¥3,800

Sauteed Foie Gras and Broiled Eggplant with Sweet Miso Sauce
7T VIV T — LT ORERHE

Sea Urchin Roe Tartlet

Tokyo Vegetable Salad and Veggie Antipasti
WRBEROY 7 X LEERENPLET VT 4282 ¥3,200
Slow-cooked Tasmanian Salmon Confit with Boiled and Seasoned Vegetables and Dashi Gelee

FRAR=T Y- VORRIY7 4 LRRLEE BRIV 21 ¥3,300

Tuna Sashimi Carpaccio with Soy and Balsamic Sauce

¥3,500 YO LE<ADHA Ny Fa Ny Iafil~l) A ¥3,500

* 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.

Va5 icp 4 r— =BEx ¥5,200
A —7 &R &  Soup &Pasta
Onion gratin soup with Awaji onions Pasta Aglio, Olio e Peperoncino with Egg, Japanesque Carbonara Style
RREENE DA =FV T2V R—T ¥2,000 KBWOR<pyF—J LbEMEANVKEF—FHIT ¥3,300
French Fisherman'’s Soup with Saffron Gualtiero Marchesi’s Chilled Pasta al Caviale
WioEt st FERY 7 7 v AKRR — 7 ¥4,000 {43)THEROER) wA7-VELVEROBEAZZ 4 %74 71" ¥8,800
Domestic Hard Clam and Watermelon Radish Cappuccino Creamy Porcini Spaghettini
Y{3uis & ALEKRIBDO A 7F— ¥2,000 FAF—=HDOZY—-LRSFyT 14— ¥4,500
Recommended Pasta of the Season Creamy Sea Urchin Spaghettini
WA HEr b mARY Yy b ¥3,000 VZODZY)—LRSFyT4—" ¥6,600
Spaghettini Pescatore Spaghettini Napolitan with TOKYO-X Bacon
BOFELIYIDAAT YT 4 —= RAA =L ¥4,600 TOKYO-XDFKYXVYAARF YT 4—= ¥3,300
FRHE  Fish
Pan-fried Sea Bream with Sake-scented Cream Sauce Creamy Red King Crab Croquette with Sea Urchin Sauce
HORT L BEEES 7 Y —LY—X ¥4,200 X7 -EorY)—sauvyy ENY-XR ¥4,500
Fish of the Day from Sukumo Bay, Kochi Prefecture Deep-fried Breaded Jack Mackerel with Tartar Sauce
BAREEBBEXOAH O fpHE ¥5,500 “BLFETV7 74 "REELZLY — R ¥4,300
Breaded Rare-fried Tuna with Red Bell Pepper Sauce Sauteed Spicy Homard Lobster
HoLx<s0LT7—-774 Re—<vo&FKRY —2 ¥3,500 YA ~—ri#gEDOR 4 2PEE ¥12,000
Homard Lobster and Scallop en Croute
WA~— LI RD [ A AHPER ¥5,000
PRI Meat
Kagoshima Wagyu Bourguignon Roast Bone-in Chicken, Peking Duck Style
BRERFORT 4 v EAH ¥7,800 YEBMEEROr -+ JLREKL Y 7 ¥4,000
Charcoal-grilled Free-range Pork from Tokachi, Hokkaido Veal Cutlet, “Ki-o-i” Style with Ume and Red and White Miso
TR D LERRR 7Y v ¥4,400 fFHFOAYLYREHA—E” ¥4,400
Wood and Charcoal-grilled Filet of Domestic Beef, VVolcano Chopped Lamb Steak with Downtown-style Sauce
EEF 74 VRAOLERER I AT 07— 7 $13200 (FEONYAN—T%THERY —XT ¥4,000
Wood and Charcoal-grilled Filet of Domestic Beef with the Sauce of Your Choice Grilled Wagyu Round with Shiso Seed and Anchovy Sauce
HEF7 4 VRO HERERBEX I N K74 vy =2 ¥13200 YA4d bHOMWEEE LZDOETV/FaLy—R  ¥5800
Grilled Filet of Domestic Beef with Shiso Seed and Anchovy Sauce
WEESL7 4 VAOWEEEE LZDOETVFay—X ¥13,200
< DR The Final Dish: Risotto
“Fukagawa-style” Risotto with Littleneck Clams Bouillabaisse Risotto
B RV FNAY Vv b ¥1,200 BANDOBEWRZoRD TAYR—XABKRY Vv } ¥1,650
Porcini Risotto Risotto of the Season
FAVF—=HDY Vvt ¥1,500 ZFfio) Vv b ¥FASK
Komatsuna Greens and Green Pepper Mentaiko Risotto
IMEK L FREETHATOY Vv b ¥1,200
FH¥—1F - 2—b — Dessert - Coffee
Coupe Dessert with Fragrant Muskmelon from Shizuoka Crepes Flambees
TR BV BARE A 7 X0y D 7 — 7T ¥2,800 ZL—F75vR ¥2,800
Ice Cream Mont-blanc with Japanese Chestnuts and Jersy Milk from Hachijo Island Seasonal Fruit Gratin
MELALEV V=3IV DTAREY TSV ¥2,000 WEHioTAr—Y 5%y ¥2,000
King of Dessert Trio: Tiramisu, Panna Cotta, and Ice Cream Coffee or Tea
FATIA XV Fay g, TARI )L TEO=HBY ¥2,400 =—e— NI KX ¥1,500
Rum Raisin Ice Cream Affogato Fresh Herbal Tea
TLV—RVYTARI Y —LDT 7+H—F ¥1,500 7ZlLyvan—T7T74— ¥1,800
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