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Spring lconic Lunch

*Image is for illustrative purposes

Tapas Cocktail Buffet

-Onion Mousse with Marinated Scallops (Milk/Wheat)

-Roasted New Potatoes with Spicy Cod Roe Cream (Milk/Wheat)
-Marinated Spring Cabbage with Grilled Bacon (Milk)

-Chicken with Rapini and Yuzu Pepper Sauce (Milk/Wheat)
-Roasted Duck Breast with Kiyomi Orange Sauce (Milk)

-Slow-Roasted Pork Shoulder Loin with Zucchini - Pickled Tokyo Farm Vegetables
-Swordfish with Remoulade Sauce (Egg/Milk) ‘Cold Burdock Soup (Egg/Wheat)
‘Smoked Salmon

Pasta&Pizza

Japanese-Style Pasta with Whitebait and Mountain Vegetables (Wheat)
Clam and Squid Seafood Pizza (Milk/Wheat)

Salad

Bamboo Shoot and Seaweed Salad

Soup & Curry

Bouillon Soup Bar Infused with Shiro Dashi (wWheat)
Chef’ s Special Curry (Please Ask)

Main DiSh Pplease Select One Dish From 1 to 4

1. Beef Sirloin Steak Gravy Sauce or Onion Sauce ilk/wheat)
2. Sautéed Pork with Spring Herb Chimichurri Sauce wheat)

3. Steamed Sea Bream and Clams in White Wine,
Served with Shungiku Beurre Blanc vik/wheat)

4. Hamburg Steak _ o .
Gravy Sauce or Ginger Teriyakl Sauce with

Plum Paste and Wasabil vilk/wheat)
Dessert

-Cherry Blossom Créme Bralée (Egg/Milk)

-Matcha Pound Cake with Vanilla Ice Cream (Egg/Milk/Wheat)
-Griotte Cherry Clafoutis (Egg/Milk/Wheat)

-Grapefruit Cassata with Berry Sauce (Egg/Milk/Wheat)

Coffee From Drink Bar

<Please Ask our Staff for More Details. Domestic Rice is used for Our Rice Dishes.
Ingredients are Subject to Change Depending on Availability. >
Consumption Tax (10%) and Service Charge (15%) are Included in the Above Price.
Prices May be Moved up a Few Yen Depending on Items Ordered.



