Bd 22— Lunch Set Menu

March 4 ~ June 2, 2024
11:30 - 14:00

Lunch 8,600

BREDY tal) T T Ea—L RivAX—RY—2%
Braised pork cutlet
Celeriac purée, grain mustard sauce

B—AME=T OV T X FRAPABBE L T
HilEE7 74
Roast beef salad, kiyomi mikan, salt rice malt dressing
Fried white shrimp

BERFSE BOKZRL
Steam grilled vegetables, sakura water

INGBEA Y —TFEY—nr A1 90g
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Shodo island olive-fed beef sirloin 90g
Butterbur miso emulsion

H—=V w7 I74A
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Garlic rice
Japanese pickles, red miso soup

FEDTIN— ER=TTA AT ) — A
Seasonal fresh fruits, vanilla ice cream
or
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Tart of the day, seasonal fruits sherbet
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Prices inclusive of taxes and service charge.

If you have any special dietary needs or food allergies, please let us know.
Please note that menus may be subject to change due to market availability.
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Lunch 11,500

WaEHLY Eul) 77 Ea—L RvAX—RKY—A
Braised pork cutlet
Celeriac purée, grain mustard sauce

BIIDOKR DI 7 F &
Gratinated abalone and kinome miso

BERFRE BOKAKL
Steam grilled vegetables, sakura water
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A4 beef fillet 70g
or
Shodo island olive-fed beef sirloin 90g
Butterbur miso emulsion
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Garlicrice
Japanese pickles, red miso soup

FEHOTN—=V ENR=ZFTART Y — A
Seasonal fresh fruits, vanilla ice cream
or
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Tart of the day, seasonal fruits sherbet
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Lunch 14,500
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Beef stew, foie gras, sakura pancake
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Sautéed lobster, strawberry
Crustacean red wine sauce

BERFIE  BOKAKL
Steam grilled vegetables, sakura water

MEZ7 4 LHT0g
B
INGBEA Y —T Y —n 12 90g

BOET< LY g
A4 beef fillet 70g
or
Shodo island olive-fed beef sirloin 90g
Butterbur miso emulsion
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Garlic rice
Japanese pickles, red miso soup
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Seasonal fresh fruits, vanilla ice cream
or

AKHDZN N EFHOT— % —Xy b

Tart of the day, seasonal fruits sherbet

or
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Tochiaika strawberry panna cotta, fresh berries, lime jelly



