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Lunch

WMo do Ciel

[73I2—R Amuse]
O OBk LA

Amuse Bouche

[ A—F7 Appetizer ]

ERPINV Al : R NOP 917 VIl A s mVALE
?yI=DU 4 XLy b b PENOTY X
Mille-feuille of Snow Crab and Sweet Shrimp Tartar
Mango Vinaigrette and Marinated Tomato and Wax Gourd

( A—7 Soup]
ko 4 YT —X
HEI—NLELEYTSADED

Peach Vichyssoise
Chamomile and Lemongrass Flavor

[ BfkRBE Fish ]
D LT ERIANKX—DY—R TV —EH—EE
FXTDVY Y FRA
Pike Conger Meuniere with Browned Butter Sauce, Sherry Vinegar Flavor
with Quinoa Risotto

Pz 7DEIIH Chefs Special
F—VEDRT L

TV T T =2 T a - K =—JL(+¥2,900)
Pan-Fried Homard Lobster

Beurre Blanc Sauce and Jus de Homard
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[ BAEEE Meat )
T4 LADETIL 9 dal—ADITFTY—2R

Pan-Fried Beef Tenderloin with Mushroom Madeira Sauce

IOEEEAL LD DRDaAY T4 TallL—4sY—2R

Chicken Confit with Cream Sauce
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S T7DEITTH Chefs Special
EESY—a AL vORTL FY a7 Y —Z (+Y1,90)

Pan-Fried Japanese Beef Sirloin with Truffle Sauce

HEMF 74 LADETL MY a7V —2Z (+¥3,900)

Pan-Fried Japanese Black Wagyu Tenderloin with Truffle Sauce
XT7LwPabVaZ A54 AP —E R (+¥1,800)
Served with Sliced Fresh Truffle

® ©

[ 49— F Dessert]
JL—L7Val ZAPARY—SZAHLR=—FT A AL TIL—VIZ
Creme Brlilée with Strawberry Mascarpone Ice Cream and Fruits
L —bRyTa A=A VYDOERTF T —R

Créme d'Ange with Exotic Fruits Sauce with Mango and Papaya

ZHiOFY— b Seasonal Dessert
RAF 9 TILDANY 25y aaFy Y ERE
NINVDT T =T7D) 77— a2 (+¥1,200)

Pineapple Vacherin Meringue Dessert, Coconut Flavor with Basil Granité

[a—b— /13 F[F Coffee or Tea )
[ H%%1% Homemade Bread ]

¥8,000

HEARDORTUCE D, —EHRENEOLEE, 23R NUENILEDLIBENITINET,

MATRRI IR, H— e RR16%), HEBIPEFATED 7,
All prices are inclusive of 16% service charge and consumption tax.



