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lunch

Menu de Soleil

[722—X Amuse]
O EODHNE L A

Amuse Bouche

[ #—F 7 Appetizer ]
B FyvE7

=Y. FifEhE, 7R/, SZZDED
Red Sea Bream, Caviar
Beets, Fresh Onion, Asparagus, Butterbur sprouts

[ 77>~ Flan ]
BREBREARENE Z=Z
White Asparagus with Beet

[ H5&K3E  Fish ]
hPEE Fx—LBE 7—-NLT770Y/—2X
HEXvY B FTE FXT
Canadian Homard Lobster and Beurre Blanc sauce
Spring Cabbage, Bamboo Shoot, Broad Beans, Quinoa

[ BRFIE Meat]
RENFT74LVHR 74T 7
a7y —X ZEHHX
Japanese Black Wagyu Tenderloin and foie gras
Truffle sause, Seasonal Vegetables

7=

Or

WREZ74 LA 74777
a7y —X Z=EMEFXE (+¥1,900)
Matsusaka Beef Tenderloin and Foie Gras
Truffle sause, Seasonal Vegetables

[ ¥ —F Dessert]
7I7VRAEFRTAMFaaAL—bD/NILT T
77Yayv b vAY—Ya0U—LA
French White Chocolate Parfait
apricot, Fromage Blanc Cream

[ a—k— £7-13 #IZ Coffee or Tea ]

[ BZR&/¥Y Homemade Bread ]

¥16,000

MEANDRRICE Y, —BRHENROLE, &RV HIENELZBAENITVET,

KBRS E, V- 2R(16%), BEBRIEGENTEY ET,
All prices are inclusive of 16% service charge and consumption tax.



