Sep.16th—Nov.30th L U N C H

Main dish & Semi buffet (all-you-can-eat)

AAVTAy A ERDIZELITYy T

JPY 4,500

Please choose a main dish of your preference.
AAvEIBBBEUPLEIL

1. Pan-seared barracuda, eggplant and chestnut pie with white wine butter sauce
ARRADKRTL FREBD/NA4 BTAVNZ—Y—2R

2. Meuniére of flounder with lemon and risoni tabbouleh
ESADLZTIL LEVEYY—=DRTL

3. Pork spare rib carbonnade
K= ARFTYTDHILREF—F

4. Chicken thigh confit with sautéed mushrooms
BLbILAOIV T4 F/AVT KR

5. Beef hanging tender steak and frites
HFENTFIDRT—7&7YvE +JPY1,000

6. Pan-seared Banshu beef sirloin with soy butter sauce or mustard sauce
BMNES—OA > DRTL EBRNR—Y —R0orvRZ—FY—X +JPY4,000

Consumption tax and service charge included H#&#-4—cxp%2&8
Please ask the staff about allergen 7Li¥—iconTik &y 7ETHEBAFLEIN

LA BELLE
ASSIETTE



Sep.16th—Nov.30th

Frase

Garland chrysanthemum quiche &HH¥®DF¥v¥a

# WMI/"

Pork terrine with pickled eggplant
BRAOTY—X FROEVILITEZ

Gipp

Burdock root potage JIHRTDREX—Ia

/Wm'/w Aes K

Chicken thigh confit with sautéed mushrooms
BHLHROAV T4 F/AVT—HRZR

P essent

Ice cream & sorbet 7ARXRZYU—L&Y ¥ —~vy

Coffee dI—k—

L UNCH

A five-course meal

Consumption tax and service charge included §#&#-4—czxk%z&t
Please ask the staff about allergen 7Li¥—conTik &y 7ETcHEBAFLEIN
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L UNCH

Sep.16th-Nov.30th A six-course meal

Dhecse

Pork terrine with pickled eggplant BKEOTY—X FXDEJIL KR

qﬁ/ﬂﬁ / /Wl/\e

Méli-mélo salad with bonito, taro, and white ham
AUAQYSE hyF BFE PryviRvIT IV

Ghap

Burdock root potage IHRTVDKREX—T 2

Qr&gym

Meuniére of flounder with lemon and risoni tabbouleh
ESADLZTIIL LEVEYY—=ZDRTL

s

Beef hanging tender steak and frites 4/N\7I0DX7—27&7YUvh

P essert

Matcha créme brulee ¥#%o0sL—L7Yal

Coffee dI—k—

Consumption tax and service charge included §#&#-4—czx8%z&s
Please ask the staff about allergen 7Li¥—iconTik &y 7ETcHEBAFEIN
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