lunch

Menu de Soleil

[722—X Amuse]
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Amuse Bouche

[ #—F 7 Appetizer ]
JINVT T —FEY—FEY FyrET
RtrBLEEZEROAV/NY b FTREvA42
Norwegian Salmon Caviar
Campari Tomato, Ratatouille

[ =7 Soup]
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Edamame Beans
Royale,Hamaguri Clam, Lime

[ 5&F3E  Fish ]
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Canadian Homard Lobster and Beurre Blanc sauce
Kamo Eggplant, Broad Beans

[ EPIFIE Meat ]
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Japanese Black Wagyu Tenderloin and Foie Gras

Truffle, Celeriac, Seasonal Vegetables
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Or
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Matsusaka Beef Tenderloin and Foie Gras
Truffle ,Celeriac,Seasonal Vegetables
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[ 7% —F Dessert]

B —F XL
TAY—a 75 ONRZT o) —L FWERE
Peach Melba
Fromage Blanc Vanilla Cream, Red Fruits

[ O—k— F7=13 #IZX Coffee or Tea ]

[ BR&/¥ Homemade Bread ]

¥16,000
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All prices are inclusive of 16% service charge and consumption tax.
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