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We ask every customer to order the same course by the table. Thank you for your understandings.

SEASONAL LUNCH COURSE
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SPECIAL LUJ}]CH COURSE
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Beef consommé soup ) AD AT
YO * Beef consommé soup
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Please choose the one you like among those.
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Tuna tartare salad / Grilled squid salad / Mushroom frit Chef's special dish of the day
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Lily bulb risotto Cod and potato gratine
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ﬁi@@74v\7_/\“—z Squid and Kujo green onion pasta
Fresh fish bouillabaisse
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~BUEIRAA Ty a2k BB TSN~ Lobster bouillabaisse
Please choose the one you like among those.
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Grilled Kuroge Wagyu Beef Rump Steak
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Beef Tongue Stew Grilled Kuroge Wagyu Beef Rump Steak
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* Dessert and Cafe
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Dessert and Cafe
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¥7,700 /per person ¥12,100 /per person
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Ingredients are subject to change based on weather condition. All prices include 10% tax and are subject to a 10% service charge.




