ANNIVERSARY LUNCH
HEHICET T WY v 2% BT Ia—R27—
EPEF LT = N=F ) =T HF—FDa—x

¥6,800

Drink

LT (VAN DIV
One cheers drink

Salad & Bread

SDEDFAYTDOY—F—HFTX
Salad with fluffy whipped seasar dressing

I T I a—RET —

Signature Amuse Tower

RARZTH —FVDANLNNY F 3
Tasmanian salmon carpaccio
igZ D=7
Sakura Shrimp Panipuri
INEDFVE I TH
Baby Scallop Salpicon Salad
HMNEXHLEF / 207) =X
Koshu Shingen chicken and mushroom terrine
HR L EVRT—

Pear and Jamén Serrano
fFED7—=2vva
Lamb goulash

NTERLKBYRIBDOAN—= % h T X
Turnip and Red Radish Bagna Cauda

Fish

Tvavozyy b
M¥027) -6y —2
Monkfish Fritto
Chinese cabbage cream sauce

Meat
HES2)VT—Xx

Domestic beef Ichibo tagliata

Anniversary Dessert Plate & Cafe

FHF = N EED &b
(A —VHFATCIHEIE CVWRLEEET)

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

ST I a—RRT —

Signature Amuse Tower

RBARZT H —FVDANLNNY F 3
Tasmanian salmon carpaccio
MigZ D =7
Sakura Shrimp Panipuri
INEDFVE Ty TH
Baby Scallop Salpicon Salad
HMNEXHLEF / 207) =X
Koshu Shingen chicken and mushroom terrine
HR e EVRT—)

Pear and Jamén Serrano
fFED7—=Jvva
Lamb goulash

NTERLKDEYRIBDOAN—= % h T X
Turnip and Red Radish Bagna Cauda

Fish

TvavozYyh
HEDZY =LY —2A
Monkfish Fritto

Chinese cabbage cream sauce

Meat

B#AIVI4TR—2Da -}
gXxRay —2A
Roasted Boso Olivia Pork

Romesco sauce

or

EEL2Y 7—% (+¥1,000)

Charge to domestic beef tagliata
for ¥ 1,000 more

Dessert & Cafe

bkl 7 ol C
Faar—txRT—=
Tochiotome parfait style Chocolate Espuma

a—b— or fLA

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

T I a—ART] —

Signature Amuse Tower

RARZTH—FVDHNLNY T 3
Tasmanian salmon carpaccio
il E o =7
Sakura Shrimp Panipuri
INEDOH LTy TX
Baby Scallop Salpicon Salad
FMEXHBL*F/ a0T7)—X
Koshu Shingen chicken and mushroom terrine
R ATV RT—)
Pear and Jamén Serrano
HFFEror—ovva
Lamb goulash

HTERLBYRIBROAN—=% T X
Turnip and Red Radish Bagna Cauda

Main Dish
AR i AREZ B EFTE 0

Please choose one Fish or Meat

Fish
Tvayozyvyt
HXD2Y) —Ly—2A

Monkfish Fritto
Chinese cabbage cream sauce

or

Meat
BRAVYA4TR—-2Da—X}
BARaY —R
Roasted Boso Olivia Pork
Romesco sauce

or

Meat
EES 2D 7—4% (+¥1,000)

Charge to domestic beef tagliata
for ¥1,000 more

Dessert & Cafe +¥800

kbl 7 ol C
Faar—txRT—=
Tochiotome parfait style Chocolate Espuma

a—b— or fLA

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

ST I a—RRT —

Signature Amuse Tower

RBARZT H —FVDANLNNY F 3
Tasmanian salmon carpaccio
MigZ D =7
Sakura Shrimp Panipuri
INEDFVE Ty TH
Baby Scallop Salpicon Salad
HMNEXHLEF / 207) =X
Koshu Shingen chicken and mushroom terrine
HR e EVRT—)

Pear and Jamén Serrano
Lamb goulash

NTERLKDEYRIBDOAN—= % h T X
Turnip and Red Radish Bagna Cauda

Fish

TvavozYyh
HEDZY =LY —2A
Monkfish Fritto

Chinese cabbage cream sauce

Meat

B#AIVI4TR—2Da -}
gXxRay —2A
Roasted Boso Olivia Pork

Romesco sauce

or

EEL2Y 7—% (+¥1,000)

Charge to domestic beef tagliata
for ¥ 1,000 more

Dessert & Cafe

bkl 7 ol C
Faar—txRT—=
Tochiotome parfait style Chocolate Espuma

a—b— or fLA

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

T I a—ART] —

Signature Amuse Tower

RARZTH—FVDHNLNY T 3
Tasmanian salmon carpaccio
il E o =7
Sakura Shrimp Panipuri
INEDOH LTy TX
Baby Scallop Salpicon Salad
FMEXHBL*F/ a0T7)—X
Koshu Shingen chicken and mushroom terrine
R ATV RT—)
Pear and Jamén Serrano
HFFEror—ovva
Lamb goulash

HTERLBYRIBROAN—=% T X
Turnip and Red Radish Bagna Cauda

Main Dish
AR i AREZ B EFTE 0

Please choose one Fish or Meat

Fish
Tvayozyvyt
HXD2Y) —L£Yy—2X

Monkfish Fritto
Chinese cabbage cream sauce

or

Meat
BRAVYA4TR—-2Da—X}
BARXRaY —R
Roasted Boso Olivia Pork
Romesco sauce

or

Meat
EES 2D 7—4% (+¥1,000)

Charge to domestic beef tagliata
for ¥1,000 more

Dessert & Cafe +¥800

kbl 7 ol C
Faar—txRT—=
Tochiotome parfait style Chocolate Espuma

a—b— or fLA

coffee or tea




