2026.3.1-5.31
L= arF)—x

6D 3 — R 6PLATS ¥10,000

F— R 7L Appetizer

ERRDY I X

Caesar Salad

A v MA— K7 Hot Appetizer ———— A—7 Soup
2—=TF By Ty HTF—/NT
SRHDYF— Tad—=a P 2T7DEDZHRRAT
Sauteed Whelk Shellfish with Garlic Sauce Potage St.Germain, Cappuccino-Style

with aroma of Truffle

fRlE Fish

BEAAVVORIL BILDY —Ra VR L LA =F Y X—R—Da—L
Poached Spring Herald Fish (Rockfish) With Cherry Shrimp Sauce Composition and New Onion Purée

ALV T4 v TakBiERLZE W Please Choose your Main Dish

TSN —2 h F74 LIADAT—*
SBEDESIHDLI ¥ ALY —R T3 ) —=I—RRT FE2—L EEDEERZ (+¥1,000)
Roasted Date Chicken Thigh or _ Beef Tenderloin Steak
Shasou Sauce with Fragrant Butterbur Shoots with Creamy Potato Puree and Vegetables

FH¥— 1+ Dessert

) FrFaal— o7
TT4 A4 =YY EDE ENIES ~Fadal—r¥a—br—FeR7 I TT~
Assorted Desserts or Strawberry and Chocolate Parfait

S a—2 5PLATS  ¥7,500

F— F 7L Appetizer

ERRDY X

Caesar Salad

A v ME— K7 Hot Appetizer ———— A= Soup
R=T YV Vv y hTF— T
DARHDY 77— Tha—=af M) 27DEFD ZHRAT
Sauteed Whelk Shellfish with Garlic Sauce Potage St.Germain, Cappuccino-Style

with aroma of Truffle

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

“BERANLORTL HIEDY —RaVvEEL A=AV X—KR—-D 2 -1
Poached Spring Herald Fish (Rockfish) With Cherry Shrimp Sauce Composition and New Onion Purée

EES
or _
DHEEREAD T —2 h B4 LADRT—%
SEDEIBFDLY ¥ ALY —R ERSE 2V —3I—RART FE2—LEEDEERERX +¥1,000)
Roasted Date Chicken Thigh or ) Beef Tenderloin Steak
Shasou Sauce with Fragrant Butterbur Shoots with Creamy Potato Puree and Vegetables

FHP— b Dessert

HrFaal—tox7=x
TT4 AL =V EDAEDE E7203 ~Fgaal—bra—br—FER7 I TT~
Assorted Desserts or Strawberry and Chocolate Parfait

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.




A 3 — & 4PLATS ¥ 6,500

F—F7
Appetizer

EBFDOY I X

Caesar Salad

Ay bA—F7L
Hot Appetizer

DRXHDOYFT— I a—=a
Sauteed Whelk Shellfish with Garlic Sauce

RA VT4 v 2B BRULEEW

Please Choose your Main Dish

“BEAANLORTL BMIEDY —RaAVELEF=F Y X—KR=D¥ a2 -1
Poached Spring Herald Fish (Rockfish) With Cherry Shrimp Sauce Composition and New Onion Purée

EtS
or
PHEEIRAO 1 —2 b B4 VADAT—%
SEDLITFELY v ALY —R ESAES 27— —RT P a—L EEDEERL (+¥1,000)
Roasted Date Chicken Thigh or ) Beef Tenderloin Steak
Shasou Sauce with Fragrant Butterbur Shoots with Creamy Potato Puree and Vegetables
TH—t
Dessert
o HrFaal—tos7x
TTA A —VBRYEDE 7203 ~Fadal—t¥a— b r—FeRT72ITT~
Assorted Desserts or Strawberry and Chocolate Parfait

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 Ad2 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.




2026.3.2-5.29
<FHRRE - {18 S >
WA=V IO NNEF O FHETS T
<Weekdays Only - Private Room Guaranteed> Lunch Private Room Plan with Sparkling Wine for Toasting

7HRiID15:00F TICETH

S5Moa—x
6PLATS

¥11,000~
XEMHZ I AZ =2 T4 &

7 Ia—X

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

PABD I F 24 IUKDERA by — RVA TR EER I ) —2DNTY 70T
Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream

Fish

“BEAANVORTL BMIEDY -2V R A=F Y X—R—D 2 -1
Poached Spring Herald Fish (Rockfish) With Cherry Shrimp Sauce Composition and New Onion Purée

Meat

FEBRRAOT - FIEDESIEFELS Y A—LY =2
Roasted Date Chicken Thigh Shasou Sauce with Fragrant Butterbur Shoots

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.




2026.3.2-5.29
<FHRRE - {18 S >
WA=V IO NNEF O FHETS T
<Weekdays Only - Private Room Guaranteed> Lunch Private Room Plan with Sparkling Wine for Toasting

7HRiID15:00F TICETH

S5Moa—x
6PLATS

¥ 12,500~
XEMHZ I AZ =2 T4 &

7 Ia—X

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

PABD I F 24 IUKDERA by — RVA TR EER I ) —2DNTY 70T
Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream

Fish

“BEAANVORTL BMIEDY -2V R A=F Y X—R—D 2 -1
Poached Spring Herald Fish (Rockfish) With Cherry Shrimp Sauce Composition and New Onion Purée

Meat

FT74VADRT—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.




2026.3.2-5.29
<FHRRE - {18 S >
WA=V IO NNEF O FHETS T
<Weekdays Only - Private Room Guaranteed> Lunch Private Room Plan with Sparkling Wine for Toasting

7HRiID15:00F TICETH

S5Moa—x
6PLATS

¥ 15,000~
XEMHZ I AZ =2 T4 &

7 Ia—X

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

PABD I F 24 IUKDERA by — RVA TR EER I ) —2DNTY 70T
Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream

Fish

F<—NBEDT TR

Lobster Gratin

Meat

FEBRAOT -+ ZEDLS5FDL Y ¥ A—LY—2R
Roasted Date Chicken Thigh Shasou Sauce with Fragrant Butterbur Shoots

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.




2026.3.2-5.29
<FHRRE - {18 S >
WA=V IO NNEF O FHETS T
<Weekdays Only - Private Room Guaranteed> Lunch Private Room Plan with Sparkling Wine for Toasting

7HRiID15:00F TICETH

S5Moa—x
6PLATS

¥ 18,000~
XEMHZ I AZ =2 T4 &

7 Ia—X

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

PABD I F 24 IUKDERA by — RVA TR EER I ) —2DNTY 70T
Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream

Fish

F<—NBEDT TR

Lobster Gratin

Meat

BEMF 74 VRADRAT—F 7V —I—RAT P2 —LEEDERRZ
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.




2026.3.1-5.31

WA= T4 U E BT FoN—T4

Lunch Private Room Plan with Sparkling Wine for Toasting

3HH{D16:00 % TIZE K

S5Moa—x
6PLATS

¥11,000~
XEMHZ I AZ =2 T4 &

7 Ia—X

O

7

7

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

PEBDI X 24 LDV A My — RUA P T7ARTER I ) — 2D T >0 7

Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream

Fish

CRERANLDETL MDY —RaYRP A=AV X—R—DP a—1

Poached Spring Herald Fish (Rockfish) With Cherry Shrimp Sauce Composition and New Onion Purée

Meat

FEBRAOT -+ ZEDLS5FDL Y ¥ A—LY—2R
Roasted Date Chicken Thigh Shasou Sauce with Fragrant Butterbur Shoots

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.




2026.3.1-5.31

WA= T4 U E BT FoN—T4

Lunch Private Room Plan with Sparkling Wine for Toasting

3HH{D16:00 % TIZE K

S5Moa—x
6PLATS

¥ 12,500~
XEMHZ I AZ =2 T4 &

7 Ia—X

O

7

7

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

PEBDI X 24 LDV A My — RUA P T7ARTER I ) — 2D T >0 7

Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream

Fish

CRERANLDETL MDY —RaYRP A=AV X—R—DP a—1

Poached Spring Herald Fish (Rockfish) With Cherry Shrimp Sauce Composition and New Onion Purée

Meat

FT74VADRT—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

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.




2026.3.1-5.31

WM A=V T4 AN E MBSV FN—T4 T

Lunch Private Room Plan with Sparkling Wine for Toasting

3HH{D16:00 % TIZE K

S5Moa—x
6PLATS

¥ 15,000~
XEMHZ I AZ =2 T4 &

7 Ia—X

7

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

PABD I F 24 IUKDERA by — RVA TR EER I ) —2DNTY 70T
Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream

Fish

F<—NBEDT TR

Lobster Gratin

Meat

FEBRAOT -+ ZEDLS5FDL Y ¥ A—LY—2R
Roasted Date Chicken Thigh Shasou Sauce with Fragrant Butterbur Shoots

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.
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Lunch Private Room Plan with Sparkling Wine for Toasting

3HH{D16:00 % TIZE K

S5Moa—x
6PLATS

¥ 18,000~
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7 Ia—X

Amuse

AHO7 I 2—X
Today’s Amuse

F— T

Hors-d'ceuvre

PABD I F 24 IUKDERA by — RVA TR EER I ) —2DNTY 70T
Cherry Trout Mi-cuit Wild Vegetable Pisto White Asparagus Bavaroise with Smoked Cream

Fish

F<—NBEDT TR

Lobster Gratin

Meat

BEMF 74 VRADRAT—F 7V —I—RAT P2 —LEEDERRZ
Kuroge Wagyu Beef Fillet Steak Served with Creamy Mashed Potatoes and Colorful Vegetables

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.
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