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lunch
Menu de Ciel

73a2—X Amuse]
5y L A

Amuse Bouche

[ F—FZ7 1 Appetizer ]

TAVAAN
Hh)777—077v=>rr 4L AAFvY
Bigfin Reef Squid
Cauliflower Blancmange, Lime, Coconut

[ =7 Soup]
RTANTRNZHR E—=VY

White Asparagus with Beet

[ HEHKIE  Fish ]

—IGEEX ERE
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Misaki Port-Delivered Longtail Red Snapper
Kaffir Lime, Spring Cabbage, Bamboo Shoot, Broad Beans, Quinoa)

Yz 7DHTIH Chefs Special

hFRE FX—ILBE
HEX vy B BT FXT (+¥3500)

Canadian Homard Lobster
Spring Cabbage, Bamboo Shoot, Broad Beans, Quinoa

[ EFIE Meat]
—a—Y—JVFEF T4 LA
VaZnN=AN)— FERET FHLeH0L FIIETO IEFDED
New Zealand Beef Tenderloin
Juniper Berry, Spring Onion, New Potato, Spring Burdock, Butterbur Sprout

le_n%Lv—/M_/\EEH%K7’f [/l*]
FERET FHLeH0DH FHIITS JZ2DES

Kagoshima Roppaku Black Pork Tenderloin
Spring Onion, New Potato, Spring Burdock, Butterbur Sprout

T 7DETTEH Chefs Special
EEFY—0O4> ~Ja7

FERE FHLxAWVE FITIFES SEDED (+¥1,900)

Japanese Beef Sirloi
Truffle, Spring Onion, New Potato, Spring Burdock, Butterbur Sprout

BEMFT74LAW bUa7
HERE FLeHPWE FIIES SEDES (+¥3900)

Japanese Black Wagyu Tenderloin
Truffle, Spring Onion, New Potato, Spring Burdock, Butterbur Sprout

[ ¥ —F Dessert])
L —L7Yal ZbARY—CRAANLKR—FTARETIL—YRZ

Créme Br(lée with Strawberry Mascarpone Ice Cream and Fruits

AAMD 7o v~y =IBBESH

White Sesame Blancmange Miyazaki, Kumquat

ZEDT Y — k  Seasonal Dessert

TIVREFRTA M FaalL—rDNILT T
F77YUay b 7A=Y 27 U—L4 (+¥1,200)

Frozen Chocolate Parfait with Apricot,Fromage cream

[O—k— 713 {IF Coffee or Tea)
[ BxR&/Y Homemade Bread )

¥8,000

MEANDRRICE Y, —BRHENROLE, &RV NTENELZBAENTTVET,

XREKSICE, Y—EXKE16%). HEMIPEGENTHY £7,
All prices are inclusive of 16% service charge and consumption tax.



