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Alcohol pairing

TAIA—=NRT Y v

Alcohol pairing a for course a
I—RallfhbET v a— 4l

¥3,300

4 glasses of alcohol

Alcohol pairing b for course b
a—AbicHbELT =5

¥4,000

5 glasses of alcohol

®

Upgrade your course
Ty 7L —F

Main Course can be changed into "Wagyu" for 2,000 yen

AA YTy 2 AV
+¥2,000

Main Course can be changed into "Today's Caught fish" for 800 yen
AAVT 4y v 2k AHO BB A A]

+¥800

Lunch course

®

course a
¥4,500

Starter
BOMKO

1st Appetizer
1 IILH DR

Seared Japanese Spanish mackerel with Marinated in "Buntan"
XHTYY A LZEEORY 37X T =0

2nd Appetizer
2 MH DR
Foie gras poélé and Pissaladiére Spring style
AT TDORILEEFTT 4 T— FORE

Main Course

AR
Lamb stew with Green tea Hollandaise sauce and Seasonal Vegetable
PRI AR ATV TF—RY =R LD Y T —

Dessert
TH—t

Seasonal Citrus, White Chocolate Mousse and Fromage blanc Ice cream
EiOMEE T 74 FFaaL—trDL—R HE7Tav—Y 2T TVDT LA

Cafe
Hh7 x

Coffee or Black tea or Green tea
a— b —F A, HAK

All prices are subject to consumption tax and a 10% service charge.
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course b
¥6,000

Starter
BOMKD

Appetizer
HiiE
Foie gras poélé and Pissaladiere Spring style
THTTIDRILEEHFTF 4 T— L FEOM

Caught fish
fapp

Roasted Splendid alfonsino with Marinated in "Buntan" Browned butter Sauce
XHT= Y A Le@HfOw =2 b ERWEKOES LA —Y =2

Tsukimi

HE
Pea Tart with Firefly squid
7Y =Y E—RD AN HEKOT 72 b

Main Course
PR
Iberco Pork Bellota with Marinated in Salted rice malt Spicy madere sauce
ARY AERY 2 =2 DM~ ) A TEREYpE T 7OV — R

Dessert
TH—t

Strawberry Pie with Pistachio Ice cream
BOAANLT, WEAERZFADTA A7 Y=L L bIC

Cafe
Hh7x

Coffee or Black tea or Green tea
a— b —F AL, HAK



