Lunch course

¥5,000- Main

(¥4,545-) Main dish can be changed for an

additional charge
A TAy v akBIE eI CTTEEAR)E

A plate of seasonal vegetables
FHEFEE O —IL Fresh fish

fif +¥1,000- (¥909-)

Grilled seasonal vegetables
PRARBE S BRI D) &b

Foie gras hamburger steak
TFT T IININ=T +¥1,200- (¥1.091)

Main dish ‘
ALYy Chl?ckeﬂrﬂl :l?reaf,t steak
BRI E

EREEHRELLNOAT—F  +¥1,400- (¥1.273)

X Select 1 from 3 options
XImBEFI TN

Grilled live japanese lobster

I e +¥6,500- (¥5.909)
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B Japanese beef hamburg steak i

A ;
m Japanese beef stew | Takachiho japanese black beef sirloin steak

MFEE—=7 Y Fa— TR -0 2T —F

B Jumbo mushroom steak i
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fo +¥3,400- (1509 +¥6,400- (150 +¥9,400-
VxR Al —L

(¥3.091.) 7 (¥5818.) Y (w8545

Japanese brown cattle beef fillet steak

Rice dish n {
é‘i;:%s BWEMNFHPHI LTI VAT —F
' i 800) F¥6.400- ({509 +¥10,900- (409 +¥15,400-
X Select 1 from 3 options ( (¥5.818-) 1\20/ (¥9,909-) @ (¥14.000-)
$lmBERN TS0
W Rice
5K TR

Option

m Vegan vegetable curry
REINVRTA =T L — .
Foie gras steak

TXTT T +¥2,800- (¥2,545-)

m Garlic fried rice
=74

Grilled live ezo abalone

Douwe Egberts Coffee 5 W B b OO S B +¥2,900- (¥2.636-)

L )N—) 1—k—

Gateau au chocolat

or
E EE AR +¥900- (¥818.)

Mighty Leaf Tea

AT T T Seasonal fruit

BEIOT IV — +¥1,000 ~ (x¢909~)

We use 10 different cereals including. Glutinous common millet, Corn, Brown rice, Black rice, Glutinous brown rice,
Glutinous foxtail millet, Soybeans, Japanese barnyard millet, Red rice, for our rice.
*Buckwheat’ s seeds are not inclided.
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