ANNIVERSARY LUNCH
HAHICET T N V2 E 8T Ia—XR 77—
77 VY —aA Y AT —=F LT 2= ) =T = DA —2

¥6,800

Drink

LT (VAN DIV
One cheers drink

Salad & Bread

SbEDLFAYTDOY—F—HTX
Salad with fluffy whipped seasar dressing

BHED/NI AR T7ia—X27 —
Amuse Tower 8 kinds of Small Appetizers

HEHEvIs/LZory vF a &
Homemade pickled pintxos
=tV Yyrorus vt
Crockett with tomato risotto
D HNSNY F g
Bonito carpaccio
RASZTH —FVDL—R
Tasmanian Salmon Mousse
RENANEFEDED ROV F —
Firefly squid and rape flower pepperoncino
INBEE DRSS
Fresh spring rolls with small shrimp
TyoN s T4 - mw—F
Coppa di Romana (terrine made by boiling pork)
HMEZXHBOTY - A Y -2

Shingen chicken terrine with plum sauce

Fish

AHOfaOFT L
NAFIALT AT T —ROEWE R LT
Seasonal fish poeler
Served with spring vegetables with balsamic and boule blanc sauce

Meat

HEFOF—uf v fFFRATF—F

Domestic brand beef sirloin and rump cap steaks

Anniversary Dessert Plate & Cafe

T="=%) =71 —F
(CHEDAY =V EHMATCIHECZLET)
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— &
ZTNVAAL Y Ta—RA

¥4,600

Salad & Bread

SOSEOFAYTDY—F =% TX
Salad with fluffy whipped seasar dressing

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

HEHEvIs/LrLzovry vFa &
Homemade pickled pintxos
=tV Vv rorus vt
Crockett with tomato risotto
D ANy F g
Bonito carpaccio
RARET I —FVDL—R
Tasmanian Salmon Mousse
FEANVANEKDIED R v F—)
Firefly squid and rape flower pepperoncino
NiRE O EREE
Fresh spring rolls with small shrimp
TJyoN - T4 - mw—F
Coppa di Romana (terrine made by boiling pork)
AMEXHOTY —X A —R

Shingen chicken terrine with plum sauce

Fish

AHOfDOKRT L
NAHIALT AT TV —RADEBTEEIR LT
Seasonal fish poeler
Served with spring vegetables with balsamic and boule blanc sauce

Meat

AMEZHDIIRNOET —X
BX v _XVOTLE¥EHFRT
Roasted Koshu Shingen chicken
Serve with spring cabbage breze

or

EES MEREFTD7Y 727 —F% (+¥1,000)

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

Dessert & Cafe

4 oD N7 <
RALDEY
4 types of citrus parfait Thyme fragrance

a—t— or ALA

coffee or tea



TOP LUNCH
G DT I a—RR]—
BHADAAVEBENWEZEFbya—ra—2x

¥3,480

Salad & Bread

SOSEOFAYTDY—F =% TX
Salad with fluffy whipped seasar dressing

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

HEHEvIs/LrLzovry vFa &
Homemade pickled pintxos
=tV Vv rorus vt
Crockett with tomato risotto
B DAy F 3
Bonito carpaccio
AAX=T I —FVDL—R
Tasmanian Salmon Mousse
RENAANEFEDED ROV F —
Firefly squid and rape flower pepperoncino
INEE DAL E
Fresh spring rolls with small shrimp
TJyoN - T4 - mw—F
Coppa di Romana (terrine made by boiling pork)
O S B0 7 ) — X MY — 2

Shingen chicken terrine with plum sauce

Main Dish
ARH iz AREZ B EFTI 0

Please choose one Fish or Meat

Fish
AHOfOFRT L
AN FIaLT—NT IV —RAOETEEBHAT
Seasonal fish poeler

Served with spring vegetables with balsamic and boule blanc sauce

or

Meat
FIE LB IADOE —X b
BEF X _XVOTLEEHRAT
Roasted Koshu Shingen chicken
Serve with spring cabbage breze

or

Meat
EpES BEEREF0S Yy 727 —% (+¥1,000)

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

Dessert & Cafe +¥800

4 FEOMED 7 =
KALDED

4 types of citrus parfait Thyme fragrance
a—t— or ALK

coffee or tea




[*F H R &]

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

¥4,300

Salad & Bread

SOSEOFAYTDY—F =% TX
Salad with fluffy whipped seasar dressing

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

HEHEvIs/LrLzovry vFa &
Homemade pickled pintxos
=tV Yy roruas vt
Crockett with tomato risotto
BDHNAYFa
Bonito carpaccio
RARZT I —FVDL—R
Tasmanian Salmon Mousse
FEANAHEFEDIED vy F —)
Firefly squid and rape flower pepperoncino
INHEE DR G E
Fresh spring rolls with small shrimp
TJyoN - T4 - mw—F
Coppa di Romana (terrine made by boiling pork)
O E XD 7 ) — % A Y — =

Shingen chicken terrine with plum sauce

Fish

AHOfDOKRT L
NAHIALT AT TV —RADEBTEEIR LT
Seasonal fish poeler
Served with spring vegetables with balsamic and boule blanc sauce

Meat

FIEZHDIADOE —X |
BX v _XVOTLE¥EHFRT
Roasted Koshu Shingen chicken
Serve with spring cabbage breze

or

EES MEREFTD7Y 727 —F% (+¥1,000)

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

Dessert & Cafe

4 oD N7 <
RALDEY
4 types of citrus parfait Thyme fragrance

a—t— or ALA

coffee or tea



[*F H R &]

TOP LUNCH
G DT I a—RR]—
BHADAAVEBENWEZEFbya—ra—2x

¥2,980

Salad & Bread

SOSEOFAYTDY—F =% TX
Salad with fluffy whipped seasar dressing

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

HEHEvIs/LrLzovry vFa &
Homemade pickled pintxos
=tV Vv rorus vt
Crockett with tomato risotto
B DAy F 3
Bonito carpaccio
AAX=T I —FVDL—R
Tasmanian Salmon Mousse
RENAANEFEDED ROV F —
Firefly squid and rape flower pepperoncino
INEE DAL E
Fresh spring rolls with small shrimp
TJyoN - T4 - mw—F
Coppa di Romana (terrine made by boiling pork)
O S B0 7 ) — X MY — 2

Shingen chicken terrine with plum sauce

Main Dish
ARH iz AREZ B EFTI 0

Please choose one Fish or Meat

Fish
AHOfOFRT L
AN FIaLT—NT IV —RAOETEEBHAT
Seasonal fish poeler

Served with spring vegetables with balsamic and boule blanc sauce

or

Meat
FIE LB IADOE —X b
BEF X _XVOTLEEHRAT
Roasted Koshu Shingen chicken
Serve with spring cabbage breze

or

Meat
EpES BEEREF0S Yy 727 —% (+¥1,000)

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

Dessert & Cafe +¥800

4 oD N7 <
RALDEY
4 types of citrus parfait Thyme fragrance

a—b— or fLA

coffee or tea




