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lunch

Menu de Soleil

[(73I2—RX Amuse]
g HOoBEL A

Amuse Bouche

[ +— K7 Appetizer ]

fig
15 FEHE ALY Ia Tr—Y bt BEEX
Pike Conger
15-Year-Aged Balsamic,Fruit Tomato,Summer Vegetables

[ R—7" Soup]
—“HEZILEDLYPIEE %
e
Specialty Pumpkin from Miura
Edamame Beans

[ BFAKHE  Fish ]
NP REI—NEE TN T 57—
VEYT IR
Canadian Lobster and Beurre Blanc sauce
Lemongrass

[ BAKHE Meat )
HENF 74 VA 74777
L5 AZ L Benvy =EEE

Japanese Black Wagyu Beef Tenderloin and Foie Gras
Corn, Celeriac, Seasonal Vegetables
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Or

WMBRF74 VA 71775
rH5dAZL MBeway FHFFE (+¥1,900)
Matsusaka Beef Tenderloin and Foie Gras

Corn, Celeriac, Seasonal Vegetables
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[ %¥—1b Dessert]

LR EE—BEIE D & —F X LN
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Peach Melba with Yamanashi Ittosho Peach
Vanilla Cream with Fromage Blanc

[ a—e— 713 FL% Coffee or Tea ]

[ A% Homemade Bread]

¥16,000

MEANORIIC LD, —ERENEOLEE, 238D FTEIELIHENTIVET,

AR, Y — 2R (16%), HEBHBEFATED 7,
All prices are inclusive of 16% service charge and consumption tax.
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