ANNIVERSARY LUNCH
HAHICET T GHNY V2 E BT Ia—XE 77—
EEE 77 VY —aA Y AT —=F LT = A= ) =T = D=2

¥6,800

Drink

LT (VAN DIV
One cheers drink

Salad & Bread

SDEDFAYTDOY—F—HFTX
Salad with fluffy whipped seasar dressing

BRED/NI AR T ia—X27 —
Amuse Tower 8 kinds of Small Appetizers

RNy rAy T NUvEHBEOYITX
Panzanella of summer vegetables
tobArZLEanT vy —52) — 4
Boiled corn with Gorgonzola
cZe7myal—oH ) TE
Boiled octopus and broccoli in Galician style
B L BEEDO ANy F 5
Greenling Carpaccio on seaweed
fpo~x=—x KREO<I A —X
Sand borer beignets with Shiso mayonnaise
WL AN—DL—R JHAT4—=
Chicken liver mousse on Crostini
NEVERT—JE ARV

Hamon Serrano on Cantaloupe
BONWADOEREE v vI—F ¥V AV —2A

Chicken breast and mango chutney for fresh spring rolls

Fish

AHOfEfDOFT L
AR F =2 %H AT
Todays fresh fish poire
Caponata on the side

Meat

HEFOF—af v f4FFRATF—F

Domestic brand beef sirloin and rump cap steaks

Anniversary Dessert Plate & Cafe

T=nN"=%) =71 —F
(CHEDAY =V ZFATCIHECLLET)
Anniversary assorted dessert

(We can add a message on the dessert plate)

a—t— or ALA

coffee or tea



TREE LUNCH
DT I a—RRT— &
XTNAAL v TZra—R

¥4,600

Salad & Bread

SOEDOFAYTDY —F =% FX
Salad with fluffy whipped seasar dressing

BRED/NI AT T7ia—X27 —
Amuse Tower 8 kinds of Small Appetizers

RNV rHy T NVEHBEEOY IX
Panzanella of summer vegetables
LA LEaNT Y —F2) —L
Boiled corn with Gorgonzola
cZe7myal)—oH )T
Boiled octopus and broccoli in Galician style
e L LY EED AN Ny F o=
Greenling Carpaccio on seaweed
o= KIEO~vI 4 —X
Sand borer beignets with Shiso mayonnaise
WL AN—DL—R JHAT4—=
Chicken liver mousse on Crostini
NEVERET=JE ARV
Hamon Serrano on Cantaloupe
BUORNADEREE v VvI—F ¥ Uy —2A

Chicken breast and mango chutney for fresh spring rolls

Fish

AKHOffADKRT L
NRF =2 ERALT
Todays fresh fish poire

Caponata on the side

Meat

HMNELBOT TV T4 —3X
¥/a0y7— a—xX<)—FEK
Koshu Shingen Chicken Galantine
Sauteed mushrooms Rosemary on the side

or

EHES MERFTD7Y 727 —F (+¥1,000)

Charge to domestic beef lamp steak
for ¥ 1,000 more

Dessert & Cafe

HkD 7 =
T7IVERT =XV =R
White peach parfait framboise sauce

a—t— or ALA

coffee or tea



TOP LUNCH
G DT I a—RR]—b
BHADAAVEBBENWEZE TSy a—ra—2x

¥3,480

Salad & Bread

SOEDOFAYTDY —F =% FX
Salad with fluffy whipped seasar dressing

BRED/NI AT T7ia—X27 —
Amuse Tower 8 kinds of Small Appetizers

RNV rHy T NVEHBEEOY IX
Panzanella of summer vegetables
LA LEaNT Y —F2) —L
Boiled corn with Gorgonzola
cZe7myal—oH ) TE
Boiled octopus and broccoli in Galician style
e L LY EED AN Ny F o=
Greenling Carpaccio on seaweed
G- K¥ED<3a 4 —X
Sand borer beignets with Shiso mayonnaise
WL AN—DL—R JHAT4—=
Chicken liver mousse on Crostini
NEVERET=JE ARV

Hamon Serrano on Cantaloupe
BUORNADEREE v VI —F Uy —2A

Chicken breast and mango chutney for fresh spring rolls

Main Dish
ARH i AEEZ B EFTI 0

Please choose one Fish or Meat

Fish
AHDOEEHOFT L
ARF =X B AT
Todays fresh fish poire

Caponata on the side

or

Meat
FINELZBOH TV T4 —X
¥/apy 75— n—X<Y —EK
Koshu Shingen Chicken Galantine

Sauteed mushrooms Rosemary on the side

or

Meat
EpES EREFE0S Yy 727 —% (+¥1,000)

Charge to domestic beef lamp steak
for ¥1,000 more

Dessert & Cafe +¥800

HEkD N7 o
T7I7VERT =XV —R
White peach parfait framboise sauce

a—tk—or fL&

coffee or tea




[*F H R &]

TREE LUNCH
DT I a—RRT— &
XTNAAL v TZra—R

¥4,300

Salad & Bread

SOEDOFAYTDY —F =% FX
Salad with fluffy whipped seasar dressing

BHED/NI AR T ia—X27 —
Amuse Tower 8 kinds of Small Appetizers

RNV THy T NVEHBEEOY IX
Panzanella of summer vegetables
LA LEITNT Y =T — L4
Boiled corn with Gorgonzola
cZe7myal—oH ) TE
Boiled octopus and broccoli in Galician style
e L LY EED AN Ny F o=
Greenling Carpaccio on seaweed
G- K¥ED<3a 4 —X
Sand borer beignets with Shiso mayonnaise
WL AN—DL—R JHAT4—=
Chicken liver mousse on Crostini
NEVERET=JE ARV

Hamon Serrano on Cantaloupe
BUORNADEREE vV —F ¥ Uy —2A

Chicken breast and mango chutney for fresh spring rolls

Fish

AHoOffADKRT L
HRF—=2EIAT
Todays fresh fish poire

Caponata on the side

Meat

HMNELBOT TV T4 —3X

¥/a0y7— a—xX<)—FEK

Koshu Shingen Chicken Galantine
Sauteed mushrooms Rosemary on the side

or

EHES MERFTD7Y 727 —F (+¥1,000)

Charge to domestic beef lamp steak
for ¥ 1,000 more

Dessert & Cafe

HkD V7 =
77VERT =AY =R
White peach parfait framboise sauce

a—t— or ALA

coffee or tea



[*F H R &]

TOP LUNCH
G DT I a—RR]—b
BHADAAVEBBENWEZE TSy a—ra—2x

¥2,980

Salad & Bread

SOEDOFAYTDY —F =% FX
Salad with fluffy whipped seasar dressing

BRED/NI AT T7ia—X27 —
Amuse Tower 8 kinds of Small Appetizers

RNV rHy T NVEHBEEOY IX
Panzanella of summer vegetables
LA LEITNT Y =T — L4
Boiled corn with Gorgonzola
cZe7myal—oH ) TE
Boiled octopus and broccoli in Galician style
e L LY EED AN Ny F o=
Greenling Carpaccio on seaweed
G- K¥ED<3a 4 —X
Sand borer beignets with Shiso mayonnaise
WL AN—DL—R JHAT4—=
Chicken liver mousse on Crostini
NEVERET=JE ARV

Hamon Serrano on Cantaloupe
BUORNADEREE v VI —F Uy —2A

Chicken breast and mango chutney for fresh spring rolls

Main Dish
ARH i AEEZ B EFTI 0

Please choose one Fish or Meat

Fish
AHOEEHOFT L
ARF =X ZHZT
Todays fresh fish poire

Caponata on the side

or

Meat
FINELZBOH TV T4 —X
¥/a0yF— u—x<y -k
Koshu Shingen Chicken Galantine

Sauteed mushrooms Rosemary on the side

or

Meat
EpES EREFE0S Yy 727 —% (+¥1,000)

Charge to domestic beef lamp steak
for ¥1,000 more

Dessert & Cafe +¥800

HkD V7 =
77VERT =AY =R
White peach parfait framboise sauce

a—b— or fLA

coffee or tea




