ISSUE 02-Aug-25

LUNCH SET

5,800 (6,380)

Amuse
73a2—X

Appetizer
B
Soup
A==
Main Dish
X1 TFa4wva
Dessert
FH—

Coffee or Tea
d—kb— Ffld X%

7,800 (8,580)

Amuse
73Ia—X

Appetizer
B

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

Main Dish
XA TFaya
Dessert
FH— bk

Petit Fours, Coffee or Tea
INEF O—b— £ fF

Please choose from below.
TRHRIDBFZTHERIEBEEEVLIET L,

APPETIZER

v Quinoa, Green Leaf Salad Avocado, Ginger Dressing
EIXTETRARDTN)—2HSH OoJv—RLyovyd
v Corn, Polenta, Mix Beans, Coriander
Grapefruit Gazpacho Style Sauce
FIEOOY RLUR TV IRE=VX QUT 44—
JL—=TI7IN—YDHIANFa@EAY—X
Marinated Duck Breast, Zucchini Puree, Estragon Mayonnaise
Summer Vegetables, Rhubarb
EERHATIR AyvF—=-Fal TA+SIOIIAR—X BEFX ILN-T

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

SOUP

Vichyssoise, Soy Milk, Dashi Jelly, Leek, Potato Chips
JaPVVYTI—-X BIH HiPal ROR LrhHVnbFyrFR
v *Vegan option available upon request.

=AY ECHEDIHZEIETERLAITIEIL,
C Lobster Bisque, Truffles
AJZXRZ—ERY ~Ja7
+800 (880)

DESSERT

v Vegan Vanilla Creme Brulee, Lychee Sherbet, Edible Flower

TJ4—HYNZZIL—LT)al FA4FVILR TF4TINTZT—
Mango Pudding, Mango Granite, Coconut Whipped Cream

RYIA—FV> I>I—0JZ=7 QA+ vV v T4

Peach Sherbet, Elderflower Jelly, Champagne Granite
MYILR TIA—=TFT—E)— v NV DTSZT
Saint Honore, Organic Chocolate, Coffee, Vanilla
N/ L A—HZyoFaalL—b~ d—kt— NZZ
+400 (440)

MAIN DISH

P Oven Roasted Swordfish, Bagna Cauda, Cucumber
Perilla Salsa Verde, Romesco Sauce
ATNBOO—X b N—=v A4 B AL
REOHIHYIILT OXXAYV—X

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

Fennel, Plum Condiment
ESADN=TUI—F EHHFR HITI0V— IXAABAVTA AU

Oita Kanmuri Chicken Thigh, Japanese Pepper Sauce
Sabayon, Jaoma Condiment
KD RE SHIFSEREY (LMY —X
BRI WA AT—)AV T AU

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

BMENEBEFHREAR K J)—>AhL— BOE B/ R—0713>

Japanese Beef Tenderloin, Eggplant, Edo Sweet Miso
Seasonal Vegetables, Hazelnut Condiment, Beef Jus
EE4TA4—0Oa04> FRIRHAE
FEHHR A—CILFyYIAVTas AV E=T22
*Set menu of 5,500 yen will incur an additional charge 1,700 (1,870).
*5,500HO—XIFEMPE +1,700 (1,870) HELEWVWLLET,

C Akigawa Beef Round, Tortelli, Eggplant, Edo Sweet Miso
Seasonal Vegetables, Hazelnut Condiment, Beef Jus
RRHEE RENGE BINFDDAR MLTUV—Z 7R JIFHAE

FWHRE A—CEILFyYIVTAAYE E=TPa
+2,100 (2,310)

C Akigawa Beef Striploin, Tortelli, Eggplant, Edo Sweet Miso
Seasonal Vegetables, Hazelnut Condiment, Beef Jus
REME BENF MINFN)vTOCVA MLTY—= X
AIFRHEAE EHHE A—CILFyYaAYTaXVE E=TPa

+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.
( YADMRISHERIONDNZENTEDET,
ERMERICH—EXRIS%EZBH WVZLET,
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CHEF'S CREATIONS

APPETIZER

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

Avocado, Ginger Dressing
FRXRTETRARDT =B SH

ST v—RLyIY

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

FoEOOY RLYA Ty IRE=VX QAVTVR—
IJL—=TI7IN—=YDHZANFIRY—X

Marinated Duck Breast, Zucchini Puree 2,600 (2,860)
Estragon Mayonnaise, Summer Vegetables, Rhubarb
EBRAT)R XvF—=-EalL
IXLSOdyYaA*x—RX EFFE WLN-T
Marinated Salmon, Avocado Tartare 2,600 (2,860)
Crispy Bacon Waffle, Kimchi Powder

HP—FETI)R TRARZILZIL

DYZRE—R=OAYTvI) FLFINTH—

Prosciutto di Parma 2,400 (2,640)

AV 4w D Bl

Assorted Cheese 2,600 (2,860)

F-ABOEDLE

O

O

O

SOUP

Vichyssoise, Soy Milk, Dashi Jelly, Leek, Potato Chips 1,900 (2,090)
TJaeYVI—-X BH HATal AROR L»HVWHF v TR

*Vegan option available upon request.
AR ECHFEDESIEER LIRSV,

Lobster Bisque, Truffles
OJZXZ—EXY KJa7o

2,900 (3,190)

DESSERT

Seasonal Ice Cream or Sherbet (1 Scoop)
EHOTARAII)—L £=l1F VILR 1R =)

500 (550)

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

Ta—HYNZZOL—L-TVal SAFVYIR ITF«TITZT—

Churros, Chocolate Fudge Sauce, Vanilla Ice Cream
FaOXR F3AL—rIT77YOV—X NZFTA R —LA

1,700 (1,870)

Mango Pudding, Mango Granite 1,700 (1,870)
Coconut Whipped Cream

IOId—TNY IVd—0J>=F QA+ vYIvy> T+

Peach Sherbet, Elderflower Jelly, Champagne Granite 1,700 (1,870)
MYIAR IINR—=—TZT—E)— v NDT =T

Saint Honore, Organic Chocolate, Coffee, Vanilla
Yo/ L A—HZyoF3aaAL—F O—k— NZ3

1,800 (1,980)

Seasonal Fruit Plate 2,300 (2,530)

EHOTILyIadIl—YEDEDLE

MAIN DISH

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

A7TEOO—R b+ N—ZvAHUH MEXAN KREOFILFTTILTF AXXIY—X

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

ESADN=TUI—k EHFHFRX HII70V—X IXAAEBAVTAAUE

Oita Kanmuri Chicken Thigh, Japanese Pepper Sauce, Sabayon, Jaoma Condiment
RKPEE SRR LMY —X NI /K (PvyA~<—) AT X2

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

MENEFHRER RFE J)—>AL— B 2/ R—0 T3>

Japanese Beef Tenderloin, Eggplant, Edo Sweet Miso, Seasonal Vegetables, Hazelnut Condiment, Beef Jus
EE4&T>A—0O0Y FRIIFHAZ FEHHEX AN—CEIFy VAV TaXAY s 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)

6,700 (7,370)

9,500 (10,450)

RREE BENF HNFDBDBA MLTV—Z FRIFHAE EHHFR A—EILFy VAT AV E=T22

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

11,500 (12,650)

RRHE BEMNF MNFIN)vTOMYA MLT)—Z FRIIFHAE FHHFX A—EILFyYIAVTaXAV s E=TVa

Gihee Hachidai's Original Blended Rice Valencia Paella *Last order 2:00 p.m. (Please allow about 40 minutes for serving.)
*SAMA—H—14:00 (CIRHETIC40DIFC EEBEERVELET,)

INREBREBEEF VS FILITLYRK ALY TNRIUT

5,000 (5,500)

/> Signature Dish

SIXFr—Tava

Vegan Selection
Ja—HrEeELoTay

Prices inside brackets include 10% consumption tax. Prices are subject to 15% service charge.
( YADMERISHERIONDEENTEDF T, LRMESICH—EXRIS%ZBEH W LET,




