LUNCH MENU

LUNCH SET COURSE Afternoon Tea

(include 1 drink)

"KOBE” beef "koji"fermentation patty with
Gruyere cheese THE MOON Hamburger
WEEOHAT 4 LT ) TV F—ZXDF + L= = H—

Strawberry X Chocolate AfterMOON Tea

Lunch Course

21245 + Free drink

Weekend only
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3,000yen " | 7,000yen
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4,500yen

Beef sirloin steak & frites

P 7% —uf v AT —%&7 Y v b Dessert

2,700yen (Bread+200yen)
The Forest Course

25+ BRohT7 = Apple chiboust with Yogurt ice cream
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with Beetroot and Soy milk soup 2,000yen (1 drink + 400yen)

7777 2 VEREBEROA —T VR

=Y e HHDOA—T Strawberry Vacherin, Lychee Mascarpone cream
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Falafel and Fermented vegetable open sandwich | 7,000yen
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: Japanese Seasonal Course
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2,400yen NOY 727V FAFDIAANR=42 Y — L
26+ BEDOHN 7 = 2,000yen (1 drink + 400yen)
------------------------------------------------- 10,000yen
SET DRINK SET DRINK
Coffee (Iced or Hot) / Tea (Iced or Hot) Coffee (Iced or Hot) / Tea (Iced or Hot)
Herbal Tea (Hot) / Soft drinks Herbal Tea (Hot)
a—b— (TARor&v }) /HHFK (T4 Rordky ) a—t— (T4 RorFkv ) /#HFK (FARordky )
N=TT4—= (kv )/ V7YV rEHE | N=TT 4= (kv )

10% service charge will be added to the price
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Lunch Course
*Weekday only
XCOT-H IRAE
4,500yen

Starter
FLIZLD

1st Appetizer
Marinated Spanish mackerel with Smoked flavor, fennel, "Hassaku” and Nut Salad style

ftEo~Y p AE—ZFK 72 v AN ENF, Fy VO ITX

Main course
"Tamba" black chicken rotir with Vin jaune sauce

W FHEREO O T 4 —L V=R Ty v a—X

Dessert
Apple chiboust with Yogurt ice cream

HELLTVDAZDY T =R I—FALLFT LR

Café
Coffee or Black tea or Herbal tea

BHOa—t—, TR, ~—T T4 —

LUNCH COURSE

THE FOREST Course

Course with main dish selection
AAVT 4y v ahERDEA—ATT
7,000yen

Starter
BOIL®

1st Appetizer
Marinated Spanish mackerel with Smoked flavor, fennel, "Hassaku” and Nut Salad style

fEO<) 2 RE—ZEK 72 v AN, FyYVOFTX

2nd Appetizer

Clam flan and White asparagus potage with Snow crab and Pecorino romano gougére

WD 7 7V EFRTA VT ANTIHADRE =V 2 AT AEERa)—/)ua~v—) DIV 2 —VikZ

Main course
"Tamba" black chicken rotir with Vin jaune sauce
Wi FHEEBO T 4 =V V=R T 7Y a—X
or
Today's fresh fish dish

N H o fif fORLER

or
Today's Roasted Beef "Wagyu" (+1,000yen)

AHOMA v —Z b

Dessert
Strawberry Vacherin, Lychee Mascarpone cream

HOT 727y F4AFDAAAFR—327 Y — LA

Café

Coffee or Black tea or Herbal tea

Bhoa—b, FLFHK =TT 14—

10% service charge will be added to the price

F—E 2B 1 0%HBRLTHY £,

]apanese seasonal course
Chef-recommended courses using seasonal Japanese ingredients
HAOHORMEMHAL7ZY = 7 BEooa—2TF,
10,000yen

Starter
FOIELD

1st Appetizer
Marinated Spanish mackerel with Smoked flavor, fennel, "Hassaku” and Nut Salad style

fEo~=) 4 RE—ZJAK 72 v AL ENF, FyYOHFTH

2nd Appetizer

Clam flan and White asparagus potage with Snow crab and Pecorino romano gougére

WIGD 7 TV EFRTANTARNTHADER =V 2 AV AELRa)—)uxw—/) DI 2 — VKA

Caught fish
Today's fresh fish dish
A H O fif foRHE

Main course

Today's Roasted Beef "Wagyu"
ENEIOVIESEab

Dessert
Strawberry Vacherin, Lychee Mascarpone cream

HOT 72Ty FAFDRAAAR—F27 ) — LA

Café

Coffee or Black tea or Herbal tea
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