LUNCH SET MENU
~ GARNET ~

¥4,000
From Starter, Main Dish, and dessert RA—B—_ ALUFrwia. FTH—RrLY
Choose three dishes of your choice. SBMPBBEUVCZEL
Please ask the staff about the content of AEADBTTHTL— FOREILR S v TcBBh S0

today's recommendations.

ON THE BUFFET

Bread selection JLy FELSPay

Soup of the day-Choice from 2 kinds #ROR—T

STARTERS
Beetroot-Cured Salmon EeweT YR LEH—E >
goat cheese mouse = rF—ADL=2R
Pate de Campagna BRER—H OHERNT
pickled Seasonal Farm-to-Table Vegetables REEESEROLI LA
Scallop Carpaccio WIRDAHI/IYF 3
Strawberry, Balsamic Dressing AFIe/NFRa
Caesar Salad S—H—HS5H
Grilled Prawns, Avocado, Poached Egg, Grana Padano BEDT VI, FTRAR, R—F R, I5F135—/
Seasonal Tomato Salad WO T FHSH
Baby mozzarella, Grana Padano, raspberry dressing RNE—FEYVYTLI, IS3FRE—/  KEDOFLYI VT
Farm Vegetables Salad BEBEOYS A
Parma Ham, Strawberry, Feta Cheese IIVRINL, B, T248F—R
Raspberry & Cassis Mustard Dressing FAR—ENYARAS—FDFLY Y2
Fried chicken,Farm-to-Table Vegetables Salad IS54 RFEXLEREBEDYSH
Butter Milk Dressing NE—=INIRLyY T

Prices are subject to applicable taxes and service charges. REHEICHERE LS —ERBHIMASET .



MAIN

Strawberry Merlot Wine Risotto,
Grilled Scallops

Spanish Mackerel, Bamboo Shoot

Bacon Butter Sauce, Field Mustard Puree

Manhattan Steak (Australian beef )150g
Creamy Mashed Potato, Seasonal Farm-to-Table Vegetables

Smoked Beef au Jus

Grilled Hamburger Steak 200g
Creamy Mashed Potato, Seasonal Farm-to-Table Vegetables

Ginger Sauce

Grillogy Beef Burger Jr
Gaufrette Potatoes Japanese Beef Patty 120g

Monterey Jack, Lettuce, Tomato

Choice of toppings to add on burgers
Grilled Cherry Wood Smoked Bacon +400
Sliced Avocado +400
Fried egg +300

Upgrade options

Grilled "Kobe Beef "Hamburger Steak 200g
(with additional 1,000yen)

Strawberry Pancakes

Strawberry Light Mille-Feuille

with Amazake Ice Cream

DISHES

DESSERT

HBLAO—IA42D) Iy +
W EDMEBEE R

3

BER—AUNE—Y—R EDEOE1—LET—HIC

TIUNYRVARATF—F
Ty vaRT b, BEEEHE
RE—HE—TTa

BYININ—FRF—% 200g
2yvaRT b, BEEEHE
SySy—Y—2R

Fyas—n—H—dr
RFELIT—TLy b, BEFAT 4
EVRLYSHY YO F—R LAR, kT k

BRHTI—H—IZBM
FrU—y FRE—HR—a> +400
FHRAFRSLR 4400
I54 KTy +300

FyvFIL—F

FHEFET VNN N—TXT—F 200g +1,000

AFIOIRUTr—F

AFIOBVWINLI 4 —AHITHEDOT A R EH#IC

Coffee/Tea

a—kb—/#f%

Prices are subject to applicable taxes and service charges.

RRHSITHEBE LS —ERBPMETNET,



LUNCH SET MENU
~ RUBY ~

¥ 7,000

AMUSE

Jerusalem Artichoke Vélouté HEDOITIL—F

Morel Mushroom, Foie Gras IATISDYT— WEROEY

STARTER

FBEALO—IA42 DYy b

Strawbery Merlot Wine Risotto, 8
M BORBEEHRZ

Grilled Scallops

MAIN DISH

Manhattan Steak (Australian beef )150g

RUNYFIRT—F
Creamy Mashed Potato, Seasonal Farm-to-Table vegetables,

IviaRT b BEEEHR XE—VE-—TPa
Smoked Beef au Jus

DESSERT

Strawberry Light Mille-Feuille .
. AFIDBEVWINLIT 4 —AHIITHEDT A X EH®IC
with Amazake Ice Cream

Coffee/Tea a—E—/fI%

Price is subject to applicable tax and service charge. ~ RIFRHMEICHEBELY—ERHAMBEESLET,



LUNCH SET MENU

~ LAPIS LAZULI ~

¥ 10, 000

AMUSE

Jerusalem Artichoke Vélouté HEDODITIL—T
Saffron Oil with Crab Meat Profiteroles YIS0NEFEY XIAA=DTBT74 rE—)L

STARTER

Scallop Carpaccio, WIEDAHIIISF 3

Strawberry, Balsamic Dressing BLNLFIO

INTERMEDIATE

Spanish Mackerel, Bamboo Shoot =is

. RNR—aAuNg—Y—R EOEOE21—L &I
Bacon Butter Sauce, Field Mustard Puree Be ANE—Y ROEDE 2 ¢ &

MAIN DISH

Surf and Turf

Japanese Beef Tenderloin, Grilled Lobster Tail

EEFEDqsLEAT—ILBEDOREE

2QBED )1 TY—R
Duo of Truffle Sauce

PRE DESSERT

Basil and Strawberry Granite NINEAFIDTF=TF

DESSERT

Tarte Tatin with Chamomile Ice Cream BIVEEFERY HAES—ILOTAREHKIC

Coffee/Tea a—kb—/fI%

Price is subject to applicable tax and service charge.  RRMEICHRBE LY —ERMMNMASNET,



