Lunch Menu

Menu A

FCFYD—Mm

Amuse

BRDHIL/NYF3
RAIR »J ROTE

Fish Carpaccio, Radish, Turnip, “Nanohana”

EBEEFLENCSER SvACqEOO—XE
£)aT9)—LYV—X
Roasted Potato, Truffles Cream Sauce
(BF)3TIA~ZEE Change to Black Truffles  +¥ 2000)

BERENHRR—IDERFE
BO3Y—R RSA4ALIzMN)27
Slow-Cooked "KATOH" Pork, Black Sesame Sauce
(BF)3TIA~ZEE Change to Black Truffles  +¥ 2000)

BENZSTARY)—L
F)aTF T AILY—R

Rich Vanilla Ice Cream, Truffles Caramel Sauce

BROHEY
Coffee or Tea

Y5000

Menu B
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Amuse

frYaz oAv—oaI5y
E—Y 7—EUR

Autumn Truffle, Fromage Blanc, Beets, Almonds

RSV T NIV
EXY Tooz)a)o7d
Scrambled Egg, Bisque, Angel Shrimp
(AR TA~ZEE Change to White Truffles  +¥ 5000)

tEERLENCSER DvA/EOO—Xb
r)229)—LY—R
Roasted Potato, Truffles Cream Sauce
(BF)aTAZEE Change to Black Truffles  +¥ 2000)

RRERESNSDH
:*:A% AL E2R)ao
Wagyu "FURUNO" Beef,
Kyo-Carrot, Tokyo Turnip, Black Truffle

FrY LEVA—K
7—EVRISUTIL

Pear, Lemon Cream, Almond

BEOBEHM
Coffee or Tea

¥10000

AEHER., S—ERB 10%TERLV=LET,

Please accept our service charge of 109% and Tax 8%

Chef / Yoshi Matsuda



