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lunch

Menu de Soleil

[(73I2—RX Amuse]
g HOoBEL A

Amuse Bouche

[ A— K75 Appetizer ]
RKARe 7 R ¥y 7
N—=T V=R TAX—=T 2T 7V

Wild Flounder , Caviar
Herb Sauce, Fromage Blanc

[ A—7 Soup ]
MNEHETHEREDREA—F
HILVEEVF AL HE

Shimonaka Onion from Odawara
Cardamom oil, Amanatsu (Japanese Citrus)

[ Bk Fish ]
NP REI—NEE TN T 57—
TN =T AT
Canadian Homard Lobster and Beurre Blanc sauce
Green Asparagus

[ BHEEE Meat)
HEMF 74 VA 74777
Fa7y—2 Rewoy FHEX
Japanese Black Wagyu Tenderloin and foie gras
Truffle sause, ,Celeriac Seasonal Vegetables
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WRF7 4 VR 74775

PV a27Yy—2x REry ZFHEFE (+¥1,900)
Matsusaka Beef Tenderloin and Foie Gras
Truffle sause, ,Celeriac Seasonal Vegetable

[ % — b Dessert])

TIVAERTIA FFaal—rOLT x
77Vay bk vavw—YarU—A
French White Chocolate Parfait
Apricot, Fromage Blanc Cream

[ 2— bk — %713 AL7% Coffee or Tea )

[ H%#,% Homemade Bread )

¥16,000

MEANDRIUC LD, —ERENEOLEE, 2B NIEILEDIHENTEVET,

MERWEIEIIE, - 2R (16%), HBERPEFIATED X7,
All prices are inclusive of 16% service charge and consumption tax.
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