7 vF3—R Lunch Course 74 —9T—FF WeekdayLunch 2,980
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4 Dishes Amuse + Appetizer + Main Dish + Dessert ! Amuse Amuse of the Day
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5 Dishes Amuse + Appetizer + Fish + Meat + Dassert 777 5,650 Soup Soup of the Day
XA R ER=T “AAVRE poBBEFREIN
BEFHDOEIFE, TXH, T2 ZNZTNRTOERFLCLI L, Main Dishes Please choose from "Main dishes" on the left page
Please select one of each of the following.
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R . . . Bread Bread from Asakusa Manufacture
CIE @ﬁﬁmtk*ﬂwv') I N—TE—HIT RILAEY FOFYEHZT
Appetizers Marinated Yellowtail fish and Japanese Radish, Aroma of Bergamot with Herbs BHROBRAY FAMIE or KIZK or H7 = 77 (+220)
) Coffee / Tea Kabuki Coffee / Tea / Café late
g]g EFEREVOLDLEHAOT Ly, BLNA—DL—XEM)2T7ERT Ly by =2
Iwate Iwai Chicken Breast Presse, Chicken Liver Mousse, Truffle Vinaigrette Sauce )
v b7H#— b SetDessert + 880
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Tasmanian Salmon Confit, Vermouth Cream and Yuzu Citrus Flavor Please choose from "Dessert” on the left page
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Paté en Crolte ~ Ground Meat and Foie Gras Wrapped in Cold Pie Crust (+660 . s
(+660) BITH77—RbFY VY
RECOMMENDED FIRST DRINK
=7 AHDR—7 (+660)
Glass Wine (Red/White) Glass Sparkling Wine
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Main Dishes ishotthe bay Draft Beer Soft Drink
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Steamed Cod, Crushed Potato and Harb Oil BF Y PFIETILIA—=IAHITIV Original Low Alcohol Cocktail v el
W NREBBA L X FF—ZDY Y b | ARBLEY YAy THT— 950 ARBY Y Vo —4 17— 950
Kawamata" Gamecock Breast and Parmesan Cheese Risotto Homemade Lemon Syrup Sour Homemade Ginger Sour
QOO BERRA—ZADIAY 74, ARREDT Y EY ¥ 2 & —HEIC
Kirishima Pork Shoulder Roast Confit with Kujo Leek Gribiche BAYPFI/T7aA—=vEY 2 Original Non-Alcoholic drink
— o Fohe - s~ o) N S w N
¥ BEBBROS v 5 X U ¥, FHOHLERZ T (+880) ﬁ%‘o%%%f?\ S 950 Dl 950
Caramelized Domestic Duck Breast with Seasonal Vegetables (+880) ANA Y=Yy =T —) Velvet Yuzu
Homemade Spicy Ginger Ale
sT? EEMFY—BOA4 00 —X b, BKBET2h%EELT (+2200) - .
Roasted Japanese Black Wagyu Sirloin, Coated with Miso and Dukkah (+2,200) I3 FNT+—K— Mineral Water
EXIRTALTA—%— T780ml 900 BEL7/LITL 950
. N _ . . . ) Fuji Mineral Water  780ml AN=7 > 77 +—%2— T700ml
FTH¥—-F BT I7AFFaadlb—bOhAWF=ZT7%E-TT7 7oz, RU—%ZFEHET Fuji Premium Sparkling Water  700m
Dessert Blancmange with Dandelion Chocolate Cacao Nibs, with Berries on Top
AERY I X Z2—%2ZABLTEYVET, BRBICLRAPI U X AN (ZERBNFCZE 0,
sT? NRIBF—Rg—F& ) =3 —TILFDYVILN We can prepare a separate menu. Please ask the restaurant members.
Basque Cheesecake and Greek Yogurt Sorbet \_ Y,

sT? NAKAMURA TEA LIFESTORE ®Z5 LHD I L—LT7ValL

Creme Brulee Made with Roasted Green Tea From "NAKAMURA TEA LIFE STORE" m BT ITOAZ2—TT ﬁ? e TLTVERERLTVWAEAXAZ2—TF vee FyVEAEFERALTWAXAZ 1 —TF
Recommended Menu Used GLUTEN Used NUTS
QO ~AHIF—FOIRT—TEBEAI—E—DYLR ~F 45 IADA A —IT~ (+330) e ETARERLCNB A= 1Tt o - FEAABALCUEAZa—TT
ST? Mascarpone Espuma and Kabuki Coffee Sorbet ~in the image of Tiramisu~ (+330) Includes PEANUTS %) Used CRUSTACEANS

BYT LLF — % BEHDBERILTEXDORRIC A /3 —IZHH LD < 72& W Ifyou suffer from afood allergy or intolerance, please let us know when you order.
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Coffee / Tea Kabuki Coffee / Tea / Café Latte Bread from Asakusa Manufacture i TIREAASIFLTT o Please note that prices isted above include tax.

o o N . . EHRD, TANOEHEICEY A2 —HEhY £TDT, ZTTHEL 72E W Please note that menu is subject to change due to production conditions.
KN — Butter (+150) A —7F A )L Olive Oil (+150) PEABRINIAORBZECZE LI T W72 & £9,Driving under the inuence of alcohol is strictly prohibited.



