Chef's Recommended Lunch
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Salmon and Avocado Wrapped in Crepe with Seasonal Vegetables Taboule Salad
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Soup of The Day
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Choice of One Main Dish
A TAvy 2% | BEOIZEN

()
Roasted Wagyu Sirloin with Seasonal Vegetables, Mushroom Sauce
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Roasted Wagyu Fillet with Seasonal Vegetables, Mushroom Sauce (
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Lobster Tail and Local Fish in Soup
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Special Desserts
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Coffee or Tea
a—b— FX RL%

¥7,000

All prices are inclusive of consumption tax and are subject to service charge.
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Homestyle Soup or Pasta
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G Roasted Chicken and Seasonal Vegetables with Two Kinds of Cheese and Gravy Sauce O
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Grilled Okinawan Pork Belly with Steamed Seasonal Vegetables, Japanese Pepper “Sansho” Flavor
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Sauteed Red Sea Bream with Shungiku Sauce and Frit
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9 Cabbage Wrapped with Root Vegetables and Plant Meat with Seasonal Vegetables o
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Special Dish
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Roasted Japanese Beef Fillet with Herbs and Mustard Flavor Additional Fee
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Braised Omar Tail, White Fish and Scallops with Seasonal Vegetables Additional Fee
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Appetizers, Salad, Desserts from the Buffet
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Coffee or Tea
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¥3,500

All prices are inclusive of consumption tax and are subject to service charge.
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