Preﬁxed Lunch Menu

TUITAYVIRSIF AT —
Please Choose One Menu Each
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Appetizer - o

TR AH— M FRAZ1— LD —REBEDOTTREVELET

* Rape Flowers and Brandade Cercle sty[e with Balsamic Sauce
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» Assorted Three Kinds of Appetizer *
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* Chicken Liver and Pork Sausage Cake Sale with Estragon Mustard Sauce
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Soup , -
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* Cauliflower Potage e lberian Pork and Root Vegetable Soup
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Main Dish
ATy
>k Grilled Australian Beef Loin with Calvados Sauce >k Grilled Lobster and Scallop with Nantua Sauce
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¢ Duck Frit with Mustard Sauce e Grilled Monkﬁsh with Pernod ﬂavoved Cream Sauce
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* Chicken Confit with Nanban Miso Sauce * Grilled Red Fish with Bourguignon Butter Sauce
ENEETEEROI> T+ BEEKREY —X REDIJU)L TILF=ZI>2I)I\F—-Y—X

Meat of the Day * Fish of the Day %
AEDOPIRIE ZN=[ep)=cy S5
- Additional -
* Roast Beef Bowl with Sea Urchin +¥1,500
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* Japanese Omelette Rice with Chasseur Sauce +¥1,500
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Dessert
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Please use the Buffet corner
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Coﬂee or Tea
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Fggs  Milk  Wheat Buckvheat Peanut Shrimp - Crab - Wabut All prices are inclusive of service charge and tax.



