Chef's Recommended Lunch
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Salad with seafood marinade, citrus flavor
oI YN RARMKOVZ Y AT
(SISt
Soup of the day
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Choice of One Main Dish
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Special desserts
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Coffee or Tea
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¥6,000

All prices are inclusive of consumption tax and are subject to service charge.
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Sauteed wagyu sirloin with red wine sauce
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Sauteed wagyu fillet with red wine sauce
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Grilled abalone and seasonal vegetables with provencal sauce
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Fanuan Lunch
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Appetizer of the Day
AHOA—FT N

S SSEF )

Homestyle Soup or Pasta
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Choice of One Main Dish
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Sauteed beef fillet with spicy sauce Miso sauce, sesame flavor.
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Sauteed fish with yelloew paprika sauce. “Yuzu ” flavor.
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Roasted chicken with chestnut and nuts sauce.
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Seasonal vegetables cheese gratin.
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Roasted lamb and Foie gras caramelized, red currant sauce.
HEOU—RANTAT I SDF¥F X)L RATVDY—R
Omar shrimp and eel milfille, spice flavor.
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Appetizers,Salad,Desserts from the Buffet
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Coffee or Tea
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¥3,000

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