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Lunch

WMo de Doleid

(73 2—R Amuse]
O doBRHL A

Amuse Bouche

[A—F7 Appetizer ]
HYRFDIFaL LINIDIY T 4
IATR-TaTy AOED FrYE TR
PRI =N RE=T 7V —L%HRAT
Mi-Cuit (half-cooked) Amberjack and Scallop Confit

French Herb Flavor ,Served with Caviar
Basque Piperade - Pepper and Tomato Stew, and Smoked Cream

[ 2—7 Soup]
ZHEILZDD PEL 2 OBHI ) — L A—T
B D 25— AZFENRT
Chilled Cream Soup with Pumpkin and Leek,

Floating Edamame (Steamed Soy Beans) Mousse

[ Bkl Fish ]

T —ILHZEDRT L
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Pan-Fried Homard Lobster
Beurre Blanc Sauce and Jus de Homard

[ BPIFIPE Meat )
O BENF 74 VAL 747 275DRYL FYaT7Y—2

Pan-Fried Japanese Black Wagyu Tenderloin and Foie Gras with Truffle Sauce

Pz 7DEITITH Chefs Special
@ MFE74 VR 7477 5DRTL Y a7y —Z(+Y¥1,900)
Pan-Fried Matsusaka Beef and Foie Gras with Truffle Sauce

XT7Lwdab)ad A7 AT —E A (+¥1,800)
Served with Sliced Fresh Truffle

[ ¥ —1bP Dessert]
ELBAEDAYR—-—bDINT 4 —
RARXRLFGEDIIL: Fa7FDFaal—r 74 RARZ

Mille-Feuille of Cherry Compote with Venezuelan Chuao Chocolate Ice Cream

[ 2— b — 7% L5 Coffee or Tea ]
[ H%¢%% Homemade Bread )

¥15.000

REANDKIUT LD, —ERBEAROLE, (@R FUFEILEDIHENIENET,

MATRRI IR, =Rk 16%). HEBIPEFATED 7,
All prices are inclusive of 16% service charge and consumption tax.




