Lunch Set

Angus beef stek & Frit
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2,400yen (Bread +200yen)

Raclette cheese hamburger
with Japanese beef and Salt "koji" patty
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2,000yen

SET DRINK
Coffee (Iced or Hot) / Tea (Iced or Hot) /
Herbal Tea (Hot) / Soft drinks
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LUNCH MENU

Lunch Course

¥Weekday only ((FH®D %)
3,500yen

Starter
BOIFLD

Appetizer
Broiled Salmon "Iwahime"with Herb dipping sauce
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Main course
Roasted Iberian pork
Brown mushroom duxelles and Calvados sauce
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Dessert
Shine Muscat and Fromage blanc mousse with Yogurt ice cream
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Café
Coffee or Black tea or Herb tea
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All day on weekend 10% service charge will be added to the price.
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THE FOREST Course

5,000yen

Starter
BOZLD

1st Appetizer
Broiled Salmon "Iwahime"with Herb dipping sauce
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2nd Appetizer
Mussels from Mont Saint-Michel and Prawns
Saffron Flavored Velouté
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Main course
Roasted Iberian pork
Brown mushroom duxelles and Calvados sauce
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or
Today's fish dish
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or
Today's Roasted Beef "Wagyu" (+1,000yen)
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Dessert
Caramelization chataigne Mont blanc
with Cassis and Rose sharpette
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Café
Coffee or Black tea or Herb tea
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