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LUNCH SET

CBEHDXZa—IF12831HNMS1B3HETODIRMETT,
This menu is available from December 31 to January 3.

/7,000 (7,700)
Amuse
73Ia1—X

Appetizer
B

Fish Dish
JavarFqavysa

Please choose from the items marked e
W@ I IDTATLED BRULES L,
Main Dish
XAV Ta4va

Dessert

FH—
Petit Fours, Coffee or Tea
INEF O—b— £ IF

Please choose from below.
THREIDBTFETHERIEBEEEVLIET L,

APPETIZER

v Quinoa, Green Leaf Salad Avocado, Ginger Dressing
EIXTETRARDTN)—2HSH OoJv—RLyovyd
v Beets Combination, Tofu Cheese, Hazelnuts, Mustard Greens
E—varvER—>aY BERF—IA—HEILFyY YREZ—R)—=7
Yellowtail Ceviche, Fromage Blanc, Fennel, Lemon Jam, Beurre Noisette
fite—Fz 7O0V—2273Y JzoXIL LEYISvL T=IL/ 7€V R
Liver Mousse, Poirot Etuvee, Caramelized Apple

Purple Cabbage Puree, Cacao Nibs
LN=L—X RTO—IFaR UDIdFRvIAUE EFvRYEa—L AHhAZT

SOUP

v Chestnut Potage, Soy Milk Mousse
Black Sesame and Sweet Red Miso Spatzle
Caramelized Chestnut, Almonds

FERE—Ta BEAL—R BARE IR HKES axRyY L
BExvSX)E 7—FEVR
C Lobster Bisque, Truffles
OJXRZ—EXY ~kJa7o
+700 (770)

DESSERT

Tahiti Vanilla Beans, Panna Cotta
REFNZZE=>X N>FaAvR
Churro, Organic Chocolate Sauce, Vanilla Ice Cream
FaOXR A—AZyoF3AL—r =X NZZT7ARV)—L
v Vegan Creme Brulee, Pear, Organic Vanilla
JL—L-TValL FR A—-—HZvINZZ
Strawberry Tart, Marcona Almond, Raspberry Sherbet
bORD=Z)LE TILDF - T—FUR SARY=YILAR
+300 (330)

MAIN DISH

@P¢ Sea Bream Poeler, Spicy Sauce Americaine, Cauliflower Coulis
Cashew Nuts, Tapenade Condiment
B#RRTL ANAS—=TAVr— A)IT750—0—1)
hoa—FyY A7F—RAVTFa XV

P« Monkfish Meuniere, Lime Leaf Sauce, Prosciutto
Wasabi Mustard Greens, Black Pepper Condiment

EREE/LN_T) SAL)—TY—X FOYa—hk DHEE EHEHIAVTIAXIE

Oita Prefecture Crown Jidori Chicken Roll, Couscous
Seasonal Vegetables, Tonburi Land Caviar Vinaigrette

ARDBRE BHHBEO—I JRIX FEHHFR CARDT1T Ly

Kanagawa Tanzawa Atsugi Momocha Pork, Tomato Risotto
Ginger Miso, Caramelized Onion

MENBFEREAR KFREK SYMUVY S OV v—KB A 242 F v SXUE

Japanese Beef Tenderloin, Celery Root Puree, Pickles
Sweet Potatos Dauphinois, Wagyu Jus, Choux Vol-au-vent Style
EESLTA—O0> BEOUEaL EVILR
TOFEWVWD R4/ MFYa Ya— J+4AT0 7N T
*Set menu of 5,000 yen will incur an additional charge.
*5,000O—XIFEMPEE +1,400 (1,540) R EWVTLET,

C Akigawa Beef Round, Celery Root Puree, Pickles
Sweet Potatos Dauphinois, Pie, Morel Mushroom Sauce
RR#EE BENSE #IIFEHDR BEOVE2L EVILR
TOFWVD RT4/T N EU-OHEY—R
+1,800 (1,980)

CAkigawa Beef Striploin, Celery Root Puree, Pickles
Sweet Potatos Dauphinois, Pie, Morel Mushroom Sauce
RERHEE REMG HNFE M)y T7OCVA BEOVE2L EVILR
TOFWVWD KT/ N EU-OHEY—R
+3,000 (3,300)

/> Signature Dish
v vo%Fr—Frya

Vegan Selection
Ja—HrEeLoTay

Prices inside brackets include 10% consumption tax.
Prices are subject to 15% service charge.
( YADMRISHER IO DS ENTEDET,
ERERICH—EXRI5% EZBHWVLET,




CHEF'S CREATIONS

APPETIZER

Quinoa, Green Leaf Salad
Avocado, Ginger Dressing
FRXRTETRARDT =B SH
ST v—RLyIY

Beets Combination, Tofu Cheese
Hazelnuts, Mustard Greens
E—varvex—>3y 8EF—X
N—EIF vy IRZ—R—=T7

Yellowtail Ceviche, Fromage Blanc, Fennel
Lemon Jam, Beurre Noisette

fivtr—F yOv—>a7>y JzoxRIL
LEVS YL T=IL/ TV R

Liver Mousse, Poirot Etuvee, Caramelized Apple
Purple Cabbage Puree, Cacao Nibs

LN—L—R R7O—IFaR U>dxvSXU+E
LrXxovRNYEa—L hhAZ7

Charcuterie
yll¥ak)—BDOEDLYE

Assorted Cheese
F—XBEBOEOLE

2,340 (2,574)

2,600 (2,860)

3,250 (3,575)

3,250 (3,575)

3,120 (3,432)

3,380 (3,718)

O

O

V

O

SOUP

Chestnut Potage, Soy Milk Mousse

Black Sesame and Sweet Red Miso Spatzle
Caramelized Chestnut, Almonds

FERZ—Ta2 BIL—X BEERCIFHKE S aRyYL
BxovySXUYE P—EVFR

Lobster Bisque, Truffles
A7 XZ—ERY kJa7

2,340 (2,574)

3,640 (4,004)

DESSERT

Tahiti Vanilla Beans, Panna Cotta
REFNZZE=VX N>FOAvR

Churro, Organic Chocolate Sauce
Vanilla Ice Cream
FaOXR A—HAZyoF3dL—FY—X
NZZTARD)— 1

Vegan Creme Brulee, Pear, Organic Vanilla
JL—LTVal EFR A—-HZwINZZ

Strawberry Tart, Marcona Almond
Raspberry Sherbet
AR =ZILE 9ILAF T—FYR FARY=YILR

Chestnut Pie, Vanilla Ice Cream
Coffee Sauce Anglaise
<AYINA NZSTFARY)—L A—k—T7>JL—X

Seasonal Fruit Plate
EHOTILYaTIL-YERDEDE

1,950 (2,145)

2,080 (2,288)

2,080 (2,288)

2,210 (2,431

2,340 (2,574)

2,860 (3,146)

MAIN DISH

Sea Bream Poeler, Spicy Sauce Americaine, Cauliflower Coulis, Cashew Nuts, Tapenade Condiment
BHRRIL ANAD—TRI)T—X AVT75T7—=0—=1) A>a—FvY RTFF—RAVTo AV

Monkfish Meuniere, Lime Leaf Sauce, Prosciutto, Wasabi Mustard Greens, Black Pepper Condiment
LTI SAL)—TJY—X 7O a—bk JHER B> TAX

Oita Prefecture Crown Jidori Chicken Roll, Couscous, Seasonal Vegetables, Tonburi Land Caviar Vinaigrette
ADBRE BHBEO—I JRIX EHHEFXK CARXDTRxTL YL

Kanagawa Tanzawa Atsugi Momocha Pork, Tomato Risotto, Ginger Miso, Caramelized Onion

HRENEFHREAR RRE SV S DP9 —KB A=A F v SXUE

Japanese Beef Tenderloin, Celery Root Puree, Pickles, Sweet Potatos Dauphinois, Wagyu Jus, Choux Vol-au-vent Style
EESTA—O0> BOVEaL EZILR E2F0H RIT4/ T MFPa Ya— J+007 43I T

Akigawa Beef Round, Celery Root Puree, Pickles, Sweet Potatos Dauphinois, Pie, Morel Mushroom Sauce
RERHE REMG HNFEDDA BEOVE2L EVILR SD2FVH RT74/7 N1 EUV—-2HVY—X

Akigawa Beef Striploin, Celery Root Puree, Pickles, Sweet Potatos Dauphinois, Pie, Morel Mushroom Sauce
RRHFE EEMF HIFEIN)wT7O0> RBEAVE2L EVILR T2FVH RI74/7 N1 EJ)—2EFY—X

4,420 (4,862)

4,550 (5,005)

4,550 (5,005)

4,550 (5,005)

8,060 (8,866)

11,700 (12,870)

14,300 (15,730)

/> 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,




