Lunch course
5 Weekday only
MOPHIRGE
4,500yen

Starter
BOIELD

1st Appetizer
Amberjack mi cuit, Porcini mushroom cream and Fermented lemon

EVEREAVAFDOI - Faf, BAF—HDr ) —LEHKBELEY

Main course
Tokachi, Hokkaido - Roasted pork with Basque saucisson and sage, Marsala wine sauce
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Dessert
Seasonal citrus and Cocoa pulp ice cream
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Café

Coffee or Black tea or Herbal tea
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THE SUN & THE MOON Restaurant

LUNCH COURSE

The forest course
Course with main dish selection
AAVFA 9y apiBRZ 3 —RTF
7,000yen

Starter
BOIILD

1st Appetizer
Amberjack mi cuit, Porcini mushroom cream and Fermented lemon

ZVBEAVAFOI cFaf, BrF—=HDr ) —LEHKBELEY

2nd Appetizer
Fruit cherry tomato gazpacho with Seafood and Vanilla oil
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Main course
Tokachi, Hokkaido - Roasted pork with Basque saucisson and sage, Marsala wine sauce
IBE S R E DR u T 4 NRZDY vV v = PR, v A T Y — R
or
Today's fresh fish dish

A H o fif fapl

or
Today's Roasted Beef "Wagyu" (+1,000yen)
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Dessert
Muskmelon Vacherin
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Café
Coffee or Black tea or Herbal tea
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10% service charge will be added to the price
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]apanese seasonal course
Chef-recommended courses using seasonal Japanese ingredients
HADHORMEFHLZv = 7 5@ 0a—2TT,
10,000yen

Starter
BOIFLD

1st Appetizer
Amberjack mi cuit, Porcini mushroom cream and Fermented lemon

ZVBEAVAFOI - Faf, BrF—=Hor ) —LELKEKFELEY

2nd Appetizer
Fruit cherry tomato gazpacho with Seafood and Vanilla oil
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Caught fish
Today's fresh fish dish
A H o fif faoRl e

Main course

Today's Roasted Beef "Wagyu"
AKHOMAm =2t

Dessert
Muskmelon Vacherin
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Café

Coffee or Black tea or Herbal tea
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- Lunch set -
(include 1 drink)

"MATSUSAKA” beef “koji"fermentation patty with

Gruyere cheese THE MOON Hamburger
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3,000yen

Beef sirloin steak & frites
v—7%—uf Vv RAT—F&7Y v}

2,700yen (Bread+200yen)

Falafel and Fermented vegetable open sandwich
with Beetroot and Soy milk soup
7777 VRO —T R
b=V eHEIDR-T

2,400yen

SET DRINK
Coffee (Iced or Hot) / Tea (Iced or Hot)
Herbal Tea (Hot) / Soft drinks
a—t— (FARorFv ) /#H (T4 Rork v })
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THE SUN & THE MOON Restaurant

LUNCH MENU

- Course -

Lunch course

Weekdays only
XTHRE
4 + BEOA 7 =

4,500yen

The forest course

E54 + BROAN T =

7,000yen

Japanese seasonal course

26+ B%RDOH T =

10,000yen

10% service charge will be added to the price
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- Afternoon tea -

Violet AfterMOON Tea
~Flower garden Purple roses, Lavender, Lilac, Nemophila, Violet~
4124 + Free drink

7,000yen

- Dessert -

Seasonal citrus and Cocoa pulp ice cream
Z{HOMFEL A A NT DT A R

2,000yen (1 drink + 400yen)

Muskmelon Vacherin
AT A VDT T 2T

2,000yen (1 drink + 400yen)

SET DRINK
Coffee (Iced or Hot) / Tea (Iced or Hot)
Herbal Tea (Hot) / Soft drinks
a—t— (FA4RorFy ) /HH (T4 RXordvy )
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