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ZF3—RX Lunch Course

4Ma—X
4 Dishes

S5ma—=x
5 Dishes

TIa—X+FIE+ A VRIBE T — b 4650

Amuse + Appetizer + Main Dish + Dessert

TIa—X+FE+BRE XA R+ TY -+
Amuse + Appetizer + Fish + Meat + Dessert 5,650

BPFHOFHR, X, T Z2ZNZN1RTOBRVLLIL,

Please select one of each of the following.
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FIE2

Appetizers

=7
Soup

XA VRIE
Main Dishes

FH— b

Dessert

BHROBRHY
Coffee / Tea

KEAR—IAYTEWBRROT U —X, ZEHHFXOY I XZRAT
Pork Terrine Rolled with Ota Bacon, Served with Marinated Seasonal Vegetables

HROAN/NYyFa, MOREEZFEEXTL Yy Y —X
Fresh Raw Fish Carpaccio, Vinaigrette Sauce with Ayu Sweetfish Sauce

RRARZTH—EVEEEDYa—T7AT7, Y53 X%HKZT
Tasmanian Salmon and Spring Bean "Chaud-Froid" with Salad

TATITIOTF) =X ELEVYOT Lyt AV T4 Fa—NLEeTUF vy ak—#EIC (+880)
Foie gras Terrine with Lemon Pressé, with Confiture and Brioche

KEDR— 7 (+660)
Today’s Soup

AHOERE
Fish of the Day

MASFOTYIT, FERAERBOIYE Y2 JLYYOYIXERIT
Grilled "Sakura Marlin", Served with Japanese Parsley and White Sesame Qil Gribiche with Watercress Salad

BEBBEA—ZXROIY 74, HEDTILLT— FESHOTEERZT
Kirishima Pork Shoulder Roast Confit with Citrus Marmalade and Seasonal Vegetables

RILEBRAD /A Y —ILEA, BOOHBRT 21— LEIVEZATOY TR E—HEIC
Daisen Chicken Breast Paillard-Style, with a Potato Puree and Endive Salad

IWEEEFREGOEEROD — XA AR L 2 AFOO—X b, BOEDEFY 25K Z T (+880)

Roasted Kinka Pork Loin from Hirata Farm, Yamagata Prefecture and Matured Potatoes with the Flavor of Butterbur Sprouts

BEEMFY -0/ OA—X b, KRBLETFT2h%fEHE T (+2200)
Roasted Japanese Black Beef Sirloin, Dressed with Miso and Dukkah

QO ERI—E—%ES7-T /L THIUT
KABUKI Coffee Eclaire

NAKAMURA TEALIFESTORE OHFDNRIAF—X T —F &V v =Y =43 DY/ IR
Basque Cheesecake with Matcha and Jersey Milk Sorbet from "NAKAMURA TEA LIFE STORE"

KT I7AAYFaaAL—bOOIF =T %E777v<w P RY—ZFLT
Blancmange with Dandelion Chocolate Cacao nibs with Berry

BL7AR—Va1T7I7VDIRT =< ~JL—LEvYa~ (+330)
Strawberry and Fromage Blanc Espuma ~ Crémet d'Anjou~

FEAMBE/ FIZ ) W7 = 5T (+220) REI 277 FaTDINY
Kabuki Coffee / Tea / Café Latte Bread from Asakusa Manufacture

¥ /N R — Butter (+150)  # U — 77 4 JL Olive Oil (+150)

74 —%9T—7vF WeekdayLunch 2,980
73ia—X AHDT7 Ia21—X
Amuse Today’s Amuse
2—=7 AHDR—7
Soup Today’s Soup
XA R ER—=T “XAVRIE hoBRIVLCLEIN
Main Dishes Please choose from "Main dishes" on the left page
A% REXZ AT T FaT DR
Bread Bread from Asakusa Manufacture
BEROBIRAY HEAMBEor FIZE or h 7 = 57 (+220)
Coffee / Tea Kabuki Coffee / Tea / Café late

v b 7Y —b SetDessert +880

ER—= “FH— R pOEEPLLLEE L
Please choose from "Dessert" on the left page

BIITH77—ALFUV7S
RECOMMENDED FIRST DRINK

77274 (FK/A) 900 ~ TIRRN=G YT T4 880

Glass Wine (Red/White) Glass Sparkling Wine

- 880 vVZ7hEUYS 900

Draft Beer Soft Drink

s — . . ¥/ T7INaA—LTHITHET

WA Y TFLEFLI—LAS T Original Low Alcohol Cocktall e 1nrave nof_*;co’foﬁfdfnf

BRELEVYOY THT— 880 AA—Lvy b74RX 880

Homemade Lemon Syrup Sour Spicy Homemade Ginger Sour

BFYTFN/Fra—nFUrs  Original Non-Alcoholic drink

BRELZED 880 7a—-Y7 880
AN =TV —T—)b Fleurir
Homemade Spicy Ginger Ale

WX 4—K— Mineral Water

BEELIFTLIF—KZ— 780ml 900 Et7LITL 950
Fuji Mineral Water  780ml RN=g Y7+ —2— 700ml
Fuji Premium Sparkling Water  700ml

FERY I X Z2—2ZABLTHEYET, BREBICLRA T VXY AN—CERENFCZE L,
We can prepare a separate menu. Please ask the restaurant members.

AR IE R TR EAHKKIL TT, Please note that prices listed above include tax

FEMRY, FANOEEICEIY X =2 —HEbY FFTDOT, TTHELEZEI L, Please note that menu is subject to change due to production conditions.

FRYT LV —ZBRELOEERILTELDBRICA R—|ZER LDIF < ZE 0, Ifyousuffer from afood allergy or intolerance, please let us know when you order.
FREABRINDAOREEECEL ST E £ T, Driving under the inuence of alcohol is strictly prohibited.



