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[+ H+#l] LUNCH COURSES
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We ask every customer to order the same course by the table. Thank you for your understandings.

SEASONAL LUNCH COURSE SPECIAL LUNCH COURSE
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New onion potage FEHDORA—T =
e »* b New onion potage

~BlIHXp A — R AR mB RO TN~

Please choose the one you like among those.
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Young tuna carpaccio / Grilled squid salad / Today's appetizer Chef's special dish of the day
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Bamboo shoot risotto Roasted carrots from Makkari Village carbonara style
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Fresh fish aqua pazza LT TADIIAHK
Pot-fried whitebait pasta
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Lobster bouillabaisse
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Grilled Iberian Pork Grilled Kuroge Wagyu Beef Hamburger Beef Tongue Stew
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Grilled Kuroge Wagyu Beef Rump Steak
F~—YEE D7) T +¥2,200) BEMET T AT —F (+¥2,200)
Grilled lobster 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.




