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Autumn Iconic Lunch

*Image is for illustrative purposes.

Tortilla with Eggplant and Salsiccia Miso Mayonnaise Sauce (Egg/Milk)
*Roast Duck and Persimmon Balsamic Sauce

+Grilled Turnip and Anchovy Pinchos milk) *Seasonal Vegetable Pickles
*Grilled Smoked Chicken Marinated Green Onions and Lotus Root
*Tuna Rillettes Romesco Sauce (Milk) *Cold Chestnut Soup (Mitk/Wheat)

*Marinated Mushrooms and Seafood (Milk/wheat)y  *Marinated Smoked Salmon
*Caprese with Pear, Cherry Tomatoes, and Mozzarella Cheese (Milk)

*Pasta with mushrooms and bacon (egg/Milk/Wheat)
*Sweet Potato and Cream Cheese Pizza (Mitk/Wheat)
*Mushrooms and Colorful Vegetables Salad il

Summer Vegetables from Tokyo Farmers and Around Japan

*Cream Soup Barmik/wheaty  *Chicken Tomato Curry (Mitk/Wheat)

Main Dish
Please Select One Dish from 1to 4

1. Beef Sirloin Steak with Gravy Sauce or Japanese Onion Sauce (Egg/Milk/Wheat)

2. Chef's Recommended Tokyo Brand Pork “TOKYO X’
With Chestnut and Potato Mousse (Please ask)

3. Steamed Sea bream Mushroom Sauce with Balsamic Vinegar Flavor

4. Hamburger Steak Japanese Onion Sauce or Mushroom Cream Sauce (Egg/Milk/Wheat)

Assortment of 4 kinds of Patissier's Specialty Dessert

*Chocolate Chestnut Pound Cake with Vanilla Ice Cream (Egg/Milk/Wheat)
+“Beni Haruka” Creme Brulee (Ego/Milk)

*Apple and Raisins Cassata with Berry Sauce (Egg/Milk/Wheat)
*Shine Muscat Crafty (Eqg /Milk/Wheat)

Coffee from Drink Bar

Please Free to Help Yourself

¥5,000 JPY

X Ingredients are subject to change depending on availability.
<Please ask our staff for details such as place of origin, allergenic ingredients, etc.

All rice is made from domestic rice

Prices may increase by a few yen depending on the items ordered.




