ISSUE 30-Aug-25

LUNCH SET

5,800 (6,380)

Amuse
73a—X

Appetizer
FIES
Soup
A==
Main Dish
X1 TFa4wvia
Dessert
FH—

Coffee or Tea
d—kb— FHIEAF

7,800 (8,580)

Amuse
73Ia—X

Appetizer
B4

Fish Dish
JavarFavyia
Please choose from the items marked <gPe
@I IDTATLED BRULIEEL,

Main Dish
XA TFaya
Dessert
FH—k

Petit Fours, Coffee or Tea
INEF O—b— £F IHR

Please choose from below.
TRHREIDEFIHRERIEBEEEVLIEIL,

APPETIZER

v Quinoa, Green Leaf Salad Avocado, Ginger Dressing
EXTETRARDTN)—2HSR OoJv—RLyo>ry
v Corn, Polenta, Mix Beans, Coriander
Grapefruit Gazpacho Style Sauce
FIEOOY RLVR TV IRE=VX QT 44—
JL—=F7IN—=YDHANFIRY—R
Marinated Duck Breast, Zucchini Puree, Estragon Mayonnaise
Summer Vegetables, Rhubarb
EEmAT )R AvF——Fal IX+SIIIAR—X EFXE IN—T

Marinated Salmon, Avocado Tartare, Crispy Bacon Waffle, Kimchi Powder
Y—FEITUR TRARZILZIL JURE—R=0>T vl FLFINTHE—

SOUP

Vichyssoise, Soy Milk, Dashi Jelly, Leek, Potato Chips
TJaVYVI-X EH HBATal ROR LexhnbFvyrFR
v *Vegan option available upon request.

Hy—AREECHFEDHBEIFERLMAITFIIZEL,
C Lobster Bisque, Truffles
AJRXRZ—ERY ~Ja7
+800 (880)

DESSERT

v Vegan Vanilla Creme Brulee, Lychee Sherbet, Edible Flower

TJ4—HYNZZIL—=LT)al FA4AFVIR TF4TINTZT—
Mango Pudding, Mango Granite, Coconut Whipped Cream

RYIA—FV> I>I—0JZ=7 A+ vV v T4

Peach Sherbet, Elderflower Jelly, Champagne Granite
YR TIA—=—TZT7—C)— v N>DTS=T
Saint Honore, Organic Chocolate, Coffee, Vanilla
HoN/ L A—HZyoFaalL—b~ I—kt— NZZ
+400 (440)

MAIN DISH

P Oven Roasted Swordfish, Bagna Cauda, Cucumber
Perilla Salsa Verde, Romesco Sauce
ATNEOO—ZA+ N—Z=+vHo4 INEXHI
AREQOHIILHITILF OXRAV—=X

&P« Flatfish Herbs Croute, Seasonal Vegetables, Saffron Sauce

Fennel, Plum Condiment
ESXDN=TUI—F EHFHFR YIS0V —X I BAVTA XV

Oita Kanmuri Chicken Thigh, Japanese Pepper Sauce
Sabayon, Jaoma Condiment
RKOEE SHIISERR WY —X
YNAIY WS AI—)AVTo AV

Kanagawa Tanzawa Atsugi Momocha Pork, Green Curry
Morning Glory, Myoga, Pork Bouillon

HRNEFHREAR hFREK JU—>AL— ZOx B2 R—0713>

Japanese Beef Tenderloin, Eggplant, Edo Sweet Miso
Seasonal Vegetables, Hazelnut Condiment, Beef Jus
EES7>4—0O414Y TR IFHAF
FHHFFE A—EIIFyVIAYToAYE E=TP2
*Set menu of 5,800 yen will incur an additional charge 1,700 (1,870).
*5,800 HO—XIFEMEE +1,700 (1,870) B EEWVLE T,

C Akigawa Beef Round, Tortelli, Eggplant, Edo Sweet Miso
Seasonal Vegetables, Hazelnut Condiment, Beef Jus
REHE EEMF MIFHHA MLTU—Z= FR IFHA&Z
EHHR A—CILFYYVIAVTAAYE E=TP2
+2,100 (2,310)

C Akigawa Beef Striploin, Tortelli, Eggplant, Edo Sweet Miso
Seasonal Vegetables, Hazelnut Condiment, Beef Jus
HREME BEMNF MIFR MUy FOCVA MLTU—Z= FR
AIFHAE FHHR A—CEILFyYIAYTa XV E=TP2

+3,300 (3,630)

/> Signature Dish
SURFY—Tavia

Vegan Selection
Ja—HrEeLoTay

Prices inside brackets include 10% consumption tax.
Prices are subject to 15% service charge.
( YRDEIRITHER 109D EENTEDET,
LERMEKICH—EXMNI5% ZBHE WV LET,




ISSUE 30-Aug-25

CHEF'S CREATIONS

APPETIZER

Quinoa, Green Leaf Salad 1,900 (2,090)

Avocado, Ginger Dressing
FXTETRARDT)—=>HSH

ST —RLyIY

Corn, Polenta, Mix Beans, Coriander 2,100 (2,310)
Grapefruit Gazpacho Style Sauce

FUEOOY RLYAR Ty IRE=2X QUTVE—
JL—=TI7IN—=YDHANFI@EY—R

Marinated Duck Breast, Zucchini Puree 2,600 (2,860)
Estragon Mayonnaise, Summer Vegetables, Rhubarb
EBERA<T) R XyF—=Eal
IXLSOyYIAR—RX EFHE N7
Marinated Salmon, Avocado Tartare 2,600 (2,860)
Crispy Bacon Waffle, Kimchi Powder

YT—EIYUR PRARZRILZIL

DVAE—R=>TwI) £LFNTH—

Prosciutto di Parma 2,400 (2,640)

nNr7Oa—+k

Assorted Cheese 2,600 (2,860)

F-ABROEDLE

O

O

O

O

SOUP

Vichyssoise, Soy Milk, Dashi Jelly, Leek, Potato Chips 1,900 (2,090)
TJaPVYYI-X BI HiATal ROR L»HVnbFvrR

*Vegan option available upon request.
A=A REE CHRLEDHBRIEERLMIFIIETL,

Lobster Bisque, Truffles
AJXX—ERY kJa7

2,900 (3,190)

DESSERT

Seasonal Ice Cream or Sherbet (1 Scoop) 500 (550)

FEWOTA AT —L FlF VILR (129 =)

Vegan Vanilla Creme Brulee 1,600 (1,760)
Lychee Sherbet, Edible Flower

TJA—HAYNZZOL—LTValL FAFIYIR IT4TINTZT—

Churros, Chocolate Fudge Sauce, Vanilla Ice Cream 1,700 (1,870)

FaAXR FIAL—rI 7Y PV —R NZITARIU—L

Mango Pudding, Mango Granite 1,700 (1,870)

Coconut Whipped Cream
A=V x>d—0J>=Z7 A+t yVsv> T+

Peach Sherbet, Elderflower Jelly, Champagne Granite 1,700 (1,870)
MYIR TINA—=—TZT—FE)— v N DTS=T

Saint Honore, Organic Chocolate, Coffee, Vanilla 1,800 (1,980)

o/ L A—HZyosF3aL—bt O—k— NZF

Seasonal Fruit Plate 2,300 (2,530)

FEHOILYIaTIl—-VYEBDEDE

MAIN DISH

Oven Roasted Swordfish, Bagna Cauda, Cucumber, Perilla Salsa Verde, Romesco Sauce

ATDEODO—ZAL N—Z¥HTUX MBEBAEN KEOHILTITILTF OXXIY—X

Flatfish Herbs Croute, Seasonal Vegetables, Saffron Sauce, Fennel, Plum Condiment

ESADON—TUI—+ EHFE B ISV IXAABEIAVTAAVE

Oita Kanmuri Chicken Thigh, Japanese Pepper Sauce, Sabayon, Jaoma Condiment
ADEE SHBEERE LY —X N3 #HlF (PvyA<Y—) AT AT+

Kanagawa Tanzawa Atsugi Momocha Pork, Green Curry, Morning Glory, Myoga, Pork Bouillon

BMENBFHREAR hEBK JU—>AL— BOE 2 R—0713>

Gihee Hachidai's Original Blended Rice Valencia Paella *Last order 1:30 p.m. (Please allow about 40 minutes for serving.)
*SARA—=H—13:30 (CREETIC40 D IFE BEREZEH WV LET,)

NNEGBEFEEREBAVSFILITLYRKX NLYSTINTUT

Oven Roasted Chicken, Stuffed with Glutinous Rice, Soy Sauce Jus

EEESOO—Xb HBERCHMR ENLEHRT Y FR-V—-X

Japanese Beef Tenderloin, Eggplant, Edo Sweet Miso, Seasonal Vegetables, Hazelnut Condiment, Beef Jus
EEFTVA—0O10Y TRIFHA#E EHHE A—EILFTyVIaAV T XY E E=T2a

Akigawa Beef Round, Tortelli, Eggplant, Edo Sweet Miso, Seasonal Vegetables, Hazelnut Condiment, Beef Jus

3,500 (3,850)

3,600 (3,960)

3,700 (4,070)

4,000 (4,400)

5,000 (5,500)

6,800 (7,480)

6,700 (7,370)

9,500 (10,450)

RRME BEMF MIFHBA MLTV—Z FRIIFHAET FEHHFR A—CLILFy VAL TaAYE E=TP2

Akigawa Beef Striploin, Tortelli, Eggplant, Edo Sweet Miso, Seasonal Vegetables, Hazelnut Condiment, Beef Jus

11,500 (12,650)

RRME BEEMGF #INFZAM)yTOCMVA MLTU—Z FRIIFHAE EHHR A—CILFyYVIADTAAXIE E=TP2

/> Signature Dish

PIXFrv—Tava

Vegan Selection
Ja—HrEeELoTay

Prices inside brackets include 10% consumption tax. Prices are subject to 15% service charge.
( YADERISHERIONDEENTEDET, FRMEMICH—EXRS%ZEHWLET,




