2026.9.5-11.29
L= arF)—x

6Mld 22— & 6PLATS ¥10,000

B7=\WA— K7L Cold Appetizer

ERRDY I X

Caesar Salad

Eh WA — K70 Hot Appetizer ———— A—7" Soup
DEAHDY 7 — 7N T—=a& BEER<Yy S a)l— DT IL—F
Sauteed Whelk Shellfish with Garlic Sauce Kby ooz

Rich Mushroom Velouté
with Autumn Truffles

fRlE Fish

HifoR7 L @it biFr7—n7 7 vy =2 kR
Pan-Seared Red Sea Bream with a Light Beurre Blanc Sauce and Citrus Flavors

ALV T4 v TakBiERLZE W Please Choose your Main Dish

HERDT 7> 7 v b 74 VIADAT—%
AZDBHBY V=LY AT T —ADT 7L b Fheid ZV =3I =R T P a—L EEDIERAZ (+H¥2000)
Date Chicken en Plats: A Rich Cream Sauce or ) Beef Tenderloin Steak
Accented with Madeira Sauce with Creamy Potato Puree and Vegetables

FH¥— 1+ Dessert

HELD T =
FF 4 AL —VEDEDbY *720% IVL—LT VT VL—ADIAT = ENNR T T DT 2L
Assorted Desserts or European Pear Parfait with Creme Anglaise

Espuma and Butterfly Pea Jelly

SMaa—2 5PLATS  ¥7,500

Wizt — K7 Cold Appetizer

ERRDY X

Caesar Salad

WA — K7 Hot Appetizer ———— A—7 Soup
DRHDY 77— INId—=a & BEELR<Yy S 2 )l— DT —F
Sauteed Whelk Shellfish with Garlic Sauce WIS

Rich Mushroom Velouté
with Autumn Truffles

XA YT 4y T2k BRERLLE W Please Choose your Main Dish

HAORT L BRI LT T 5y -2 MR
Pan-Seared Red Sea Bream with a Light Beurre Blanc Sauce and Citrus Flavors

¥
PEBEDTS 7y b or H 4 LDRT—%
A2DBHBY V) —LY—RERT AL —2ADT 7 b ) R p AN AT
Date Chicken en Plats: A Rich Cream Sauce iZ‘rbi ZV—=I-RT M :'-“_I/Z_Xf DEFREARA. (+¥2,000)
Accented with Madeira Sauce Beef Tenderloin Steak

with Creamy Potato Puree and Vegetables

FHP— b Dessert

FERLD T =
TT4 A =V RYEDE ESSIES IV—LT YT V—RDIRT =R ENR T FA DT 2L
Assorted Desserts o European Pear Parfait with Créme Anglaise

Espuma and Butterfly Pea Jelly

FRREIE T — 2R - HBEBUAAODRIE TS, The prices include service charge and tax.
HEWCED, A2 —RBEHEIRZGENIIVET, HOIUDIT THRL IV, Please note that the menu is subject to change due to circumstances.




4D 2 — R 4PLATS ¥6,500

WizWwA— K7L Cold Appetizer

EBFDOY I X

Caesar Salad

WA — K79 Hot Appetizer

ODXHDOYVFT— I —=
Sauteed Whelk Shellfish with Garlic Sauce

RA VT4 v 2B BRULEEW

Please Choose your Main Dish

HDAR7 L BRrH BT T 5y =2 fiiEE %
Pan-Seared Red Sea Bream with a Light Beurre Blanc Sauce and Citrus Flavors

EtS
or
FERD7Z > b 74 LIADAT —%
AV DBHET ) =L =R T A —ADT 7 b EVSIES V) =3I —KKRT ML EEDERRZ (+¥2,000)
Date Chicken en Plats: A Rich Cream Sauce or Beef Tenderloin Steak
Accented with Madeira Sauce with Creamy Potato Puree and Vegetables
TH—h
Dessert
HELD T =
TT4 AL =V B EhE 7203 IVL—LT VTV ADIRAT = NR T 74 E—DT 2 L
Assorted Desserts or European Pear Parfait with Créme Anglaise

Espuma and Butterfly Pea Jelly

FTARTDaA—RZBRAYIBONWTED £7,

All courses include a drink.

AR Y I T g s A= a—

BARKET 7 Y Fa—AOREHEZ FElICEE T2 Z L HARET T,
For an additional charge, the meat dishes of the lunch course
can be changed to the following

TV ISDRIVEZ Va7 AT Y —2Z (+¥2,000)
Pan-Fried Foie Gras with Madeira Truffle Sauce

HEMF 741 A42 72 (+¥4,000)
Wagyu Tenderloin

BENFZ741L % =7V 7> (+¥7,000)
Chateaubriand

FRREIE T — 2R - HBEBUAAODRIE TS, The prices include service charge and tax.
HEWCED, A2 —RBEHEIRZGENIIVET, HOIUDIT THRL IV, Please note that the menu is subject to change due to circumstances.




2026.9.4-11.30
<FHRRE - {18 S >
HHHAN=D Y TIL NEMES FN—T 4 T 5>
<Weekdays Only - Private Room Guaranteed> Lunch Private Room Plan with Sparkling Wine for Toasting

7HRiID15:00F TICETH

S5Moa—x
5PLATS

¥ 11,000
XEMHZ I AZ =2 ) U4 &

7 Ia—X

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

HATDT7Z o REFEDT R by A 2DBR NSy 7 XA
Chilled Flambéed Squid and Mushroom Ratatouille, Served with a Small Salad

Fish

HDAR7 L BROrH ETFT AT 5y =2 fiEE %
Pan-Seared Red Sea Bream with a Light Beurre Blanc Sauce and Citrus Flavors

Meat

PEERD Ty b arzDBHB7) =LY —RERTIEY —ADT 7€ b
Date Chicken en Plats: A Rich Cream Sauce Accented with Madeira Sauce

P R

Dessert

TT 4 AL —=VEDYEDE
Assorted Desserts

AT ary 7)—=FY o (28]
Optional Free Drink Menu [2-hour limit]

2=V TI4y S =N S T4y (RH) S UARFE— VT IRY U
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

B—ABEF S5 2 ¥3,800

TRk (B ABRE) i3, E=ER- - 2R HERSEENATED 55

The prices include the private room fee,service charge and tax.

HEWCED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZEIWN,
Please note that the menu is subject to change due to circumstances.




2026.9.4-11.30
<FHRRE - {18 S >
HHHAN=D Y TIL NEMES FN—T 4 T 5>
<Weekdays Only - Private Room Guaranteed> Lunch Private Room Plan with Sparkling Wine for Toasting

7HRiID15:00F TICETH

S5Moa—x
5PLATS

¥ 13,500
XEMHZ I AZ =2 ) U4 &

7 Ia—X

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

HATDT IV REEDT R oA 21DIHH NERY T XA
Chilled Flambéed Squid and Mushroom Ratatouille, Served with a Small Salad

Fish

HgDART L BRI TR T 50y =2 HiEER
Pan-Seared Red Sea Bream with a Light Beurre Blanc Sauce and Citrus Flavors

Meat

FT4VADRAT—F 7V —3I—RAKT 2 - L EEDERRX
Beef Tenderloin Steak with Creamy Potato Puree and Vagetables

P R

Dessert

TT 4 AL —=VEDYEDE
Assorted Desserts

AT ary 7)—=FY o (28]
Optional Free Drink Menu [2-hour limit]

2=V TI4y S =N S T4y (RH) S UARFE— VT IRY U
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

B—ABEF S5 2 ¥3,800

TRk (B ABRE) i3, E=ER- - 2R HERSEENATED 55

The prices include the private room fee,service charge and tax.

HEWCED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZEIWN,
Please note that the menu is subject to change due to circumstances.




2026.9.4-11.30
<FHRRE - {18 S >
HHHAN=D Y TIL NEMES FN—T 4 T 5>
<Weekdays Only - Private Room Guaranteed> Lunch Private Room Plan with Sparkling Wine for Toasting

7HRiID15:00F TICETH

S5Moa—x
5PLATS

¥ 15,000
XEMHZ I AZ =2 ) U4 &

7 Ia—X

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

HAADT IV REEDT R by A 2DIGH NERY T XX
Chilled Flambéed Squid and Mushroom Ratatouille, Served with a Small Salad

Fish

I —NBEDT TR

Lobster Gratin

Meat

BEEDT Iy b arZDbb 7V —LY—AL T IH{Y—ADT7 7t b
Date Chicken en Plats: A Rich Cream Sauce Accented with Madeira Sauce

P R

Dessert

TT 4 AL —=VEDYEDE
Assorted Desserts

AT ary 7)—=FY o (28]
Optional Free Drink Menu [2-hour limit]

2=V TI4y S =N S T4y (RH) S UARFE— VT IRY U
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

B—ABEF S5 2 ¥3,800

TRk (B ABRE) i3, E=ER- - 2R HERSEENATED 55

The prices include the private room fee,service charge and tax.

HEWCED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZEIWN,
Please note that the menu is subject to change due to circumstances.




2026.9.4-11.30
<FHRRE - {18 S >
HHHAN=D Y TIL NEMES FN—T 4 T 5>
<Weekdays Only - Private Room Guaranteed> Lunch Private Room Plan with Sparkling Wine for Toasting

7HRiID15:00F TICETH

S5Moa—x
5PLATS

¥ 18,000
XEMHZ I AZ =2 ) U4 &

7 Ia—X

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

HADDT7Z o REEDI R by A 2DHR NSy 7 XX
Chilled Flambéed Squid and Mushroom Ratatouille, Served with a Small Salad

Fish

IR —NBEDT TR

Lobster Gratin

Meat

BEANF 74 VADRAT—F 7V —3I -4 KT P2 —-LEEDHRIRZ
Kuroge Wagyu Beef Fillet Steak Served with Creamy Mashed Potatoes and Colorful Vegetables

P R

Dessert

TT 4 AL —=VEDYEDE
Assorted Desserts

AT ary 7)—=FY o (28]
Optional Free Drink Menu [2-hour limit]

2=V TI4y S =N S T4y (RH) S UARFE— VT IRY U
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

B—ABEF S5 2 ¥3,800

TRk (B ABRE) i3, E=ER- - 2R HERSEENATED 55

The prices include the private room fee,service charge and tax.

HEWCED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZEIWN,
Please note that the menu is subject to change due to circumstances.




2026.9.5-11.29

WM A=V T4 AN E MBSV FN—T4 T

Lunch Private Room Plan with Sparkling Wine for Toasting

3HAETD16:00F TIZETH

S5Moa—x
5PLATS

¥ 11,000
XEMHZ I AZ =2 ) U4 &

7 Ia—X

7

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

HATDT7Z o REFEDF R by A 2DHR NSy 7 XX
Chilled Flambéed Squid and Mushroom Ratatouille, Served with a Small Salad

Fish

HDR7 L BROLH BT AT 50y -2 fiEE %
Pan-Seared Red Sea Bream with a Light Beurre Blanc Sauce and Citrus Flavors

Meat

PEERD Ty b arzDHB7 ) —LY—RETIEY) —ADT 7k k
Date Chicken en Plats: A Rich Cream Sauce Accented with Madeira Sauce

P R

Dessert

TT 4 AL —=VEDYEDE
Assorted Desserts

FFTar 79— FYrr [26ERH]

Optional Free Drink Menu [2-hour limit]

2=V TI4y S =N S T4y (RH) S UARFE— VT IRY U
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

B—ABEF S5 2 ¥3,800

TRk (B ABRE) i3, E=ER- - 2R HERSEENATED 55

The prices include the private room fee,service charge and tax.

HEWCED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZEIWN,
Please note that the menu is subject to change due to circumstances.




2026.9.5-11.29

WM A=V T4 AN E MBSV FN—T4 T

Lunch Private Room Plan with Sparkling Wine for Toasting

3HAETD16:00F TIZETH

S5Moa—x
5PLATS

¥ 13,500
XEMHZ I AZ =2 ) U4 &

7 Ia—X

7

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

HAADTFZVREEDT R by A 21DIHH NERY T XA
Chilled Flambéed Squid and Mushroom Ratatouille, Served with a Small Salad

Fish

HifORT L \EP2UE LT 7 -7 5 vy =2 g EE
Pan-Seared Red Sea Bream with a Light Beurre Blanc Sauce and Citrus Flavors

Meat

FETZAVADRAT—F 27V —I—RART P a—LEBDHRRX
Beef Tenderloin Steak with Creamy Potato Puree and Vagetables

P R

Dessert

TT 4 AL —=VEDYEDE
Assorted Desserts

FFTar 79— FYrr [26ERH]

Optional Free Drink Menu [2-hour limit]

2=V TI4y S =N S T4y (RH) S UARFE— VT IRY U
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

B—ABEF S5 2 ¥3,800

TRk (B ABRE) i3, E=ER- - 2R HERSEENATED 55

The prices include the private room fee,service charge and tax.

HEWCED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZEIWN,
Please note that the menu is subject to change due to circumstances.




2026.9.5-11.29

HMHANR—=Z YV T4 NEMET O FR—T4 T

Lunch Private Room Plan with Sparkling Wine for Toasting

3HAETD16:00F TIZETH

S5Moa—x
5PLATS

¥ 15,000
XEMHZ I AZ =2 ) U4 &

7 Ia—X

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

HATDTFZVREEDT R by A 2DWH NERY T XA
Chilled Flambéed Squid and Mushroom Ratatouille, Served with a Small Salad

Fish

A —NBEDT T2
Lobster Gratin

Meat

EEDT Iy b arzDbb 7V —LY—AL T IH{Y —ADT7 7t b
Date Chicken en Plats: A Rich Cream Sauce Accented with Madeira Sauce

P R

Dessert

TT 4 AL —=VEDYEDE
Assorted Desserts

AT ary 7)—=FY o (28]
Optional Free Drink Menu [2-hour limit]

2=V TI4y S =N S T4y (RH) S UARFE— VT IRY U
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

B—ABEF S5 2 ¥3,800

TRk (B ABRE) i3, E=ER- - 2R HERSEENATED 55

The prices include the private room fee,service charge and tax.

HEWCED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZEIWN,
Please note that the menu is subject to change due to circumstances.




2026.9.5-11.29

HMHANR—=Z YV T4 NEMET O FR—T4 T

Lunch Private Room Plan with Sparkling Wine for Toasting

3HAETD16:00F TIZETH

S5Moa—x
5PLATS

¥ 18,000
XEMHZ I AZ =2 ) U4 &

7 Ia—X

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

MADDT7Z o REEDF R by A 2DHR NSy F7 XX
Chilled Flambéed Squid and Mushroom Ratatouille, Served with a Small Salad

Fish

F—IVIBED T TR
Lobster Gratin

Meat

BENF 74 VRADRAT—F 7V —I—ART P a—LEREDHRRZ
Kuroge Wagyu Beef Fillet Steak Served with Creamy Mashed Potatoes and Colorful Vegetables

P R

Dessert

TT 4 AL —=VEDYEDE
Assorted Desserts

AT ary 7)—=FY o (28]
Optional Free Drink Menu [2-hour limit]

2=V TI4y S =N S T4y (RH) S UARFE— VT IRY U
Sparkling wine / Beer / Wine (red and white) / Whiskey / Soft drinks

B—ABEF S5 2 ¥3,800

TRk (B ABRE) i3, E=ER- - 2R HERSEENATED 55

The prices include the private room fee,service charge and tax.

HEWCED, A2 —RBEBXRIHBANITIVET, HONUDITTELILZEIWN,
Please note that the menu is subject to change due to circumstances.
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