6HBRES>FAZ1—
Limited to June Lunch Menu
TN VE Bs-8-8

Theme:Early Summer  Blue ,Purple, White

ASET [—OfE+8IE + UVY K~ + /(]
[Appetizer 1 +Appetizer2 + Risotto + Bread ] ¥2,500
—ORT=x c BRI VF— BIEROTILAS—E YRXPILR—F
Appetizer 1 Black Sesame Cookies, Fig Marmelata, Mascarpone
FIES MRRTU><DRZANTCHWZEESIEEE—F T KREHO>Z1L
Appetizer 2 Ceviche made with octopus cooked slowly at a low temperature red perilla jelly
UV : JI—ARU—=EFRTATRNVZUV Y b BRERTRE
Risotto Risotto Cooked with Blueberries and Red Wine Squid and Myoga
XZHETLEZB UV Y hE)(IRZ'ROR—E - FUFPFTYL"[CEELAEETT .
*If you wish, you can change the risotto to pasta "Bolognese Tagliatelle".
BSET [—OfER+E1E + UV bk HBERBZXA> + /(] ¥3 500
(Appetizer1+Appetizer2 + Risotto + choice main + Bread ] '
—ORIxR  BEARO Y F— BIEROIILAT—F YAHIR—x
Appetizer 1 Black Sesame Cookies, Fig Marmelata, Mascarpone
B HERTU o< DAXEANTCHZESIZEZE—FT KREHFDZ1L
Appetizer 2 Ceviche made with octopus cooked slowly at a low temperature red perilla jelly
UVJw ~  II—ARU—=ERDTATROZUV Y b BEEERE
Risotto Risotto Cooked with Blueberries and Red Wine Squid and Myoga
XCHETULEZB UV Y hE)(RZ'ROR—T - FUFPFTYL"[CEEEAEETT .
*If you wish, you can change the risotto to pasta "Bolognese Tagliatelle".
XA SRR RO II\TYS BREUEMEENL/F—-—DY—-X  ILRDED
Main Sautéed Kingfish with Homemade Shio Koji and Burnt Butter Sauce, Aroma of Japanese Pepper
or
 EFERIBDT 1 PARSE BERALESTIYURUES—IOFTU—EXRIT— ROV -
Diavola-style Okutanba chicken Dark cherry and mustard sauce marinated in Setouchi lemon
CSET [(BSET + 5 —hk + O—t—orfl%]
(B SET + Dessert + Coffee or Tea ]
¥4,000
TH—-bk P RIBTECRYI TR IAL /D=L
Dessert Forenoir that looks like a hydrangea
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AR EEEE S F A1 —
Limited to June VIP room Lunch Menu
TN VB s-%-8

Theme:Early Summer  Blue ,Purple, White

C SET (ORI + A1+ UYVY MERZAAS + TH—~+/(> ] ¥4,000
(Appetizer 1 + Appetizer 2 + Risotto + choice main + Dessert+ Bread ]

—ORIxR BRI Y F— BIERDOIILAST—F YAHIR—=

Appetizer1 Black Sesame Cookies, Fig Marmelata, Mascarpone

B HERTU o< DAXEANTCHZESIzEE—F T KREHFDOZ1L

Appetizer 2 Ceviche made with octopus cooked slowly at a low temperature red perilla jelly

UVw  DI—ARU—=EFRDTATRONZUY Y b B EETRE

Risotto Risotto Cooked with Blueberries and Red Wine Squid and Myoga

XZTHRBTULEBSUYY b)) (RAROR—E - FUT7FTVL"(CEEEHHRETT,
*If you wish, you can change the risotto to pasta "Bolognese Tagliatelle".

AR T2 )\FvS BREEHEENU/F—DY—R  ILIHDED
Main Sautéed Kingfish with Homemade Shio Koji and Burnt Butter Sauce, Aroma of Japanese Pepper

or
 EFERIBDT 1 PARSE BERALEDTIYURUES—OFTU—EIRRI— ROV -
Diavola-style Okutanba chicken Dark cherry and mustard sauce marinated in Setouchi lemon

FH— K  RBIECRIITIREDA L D—)L
Dessert Forenoir that looks like a hydrangea
Hhox d—bE— X(&E I

Café Coffee or Tea

DSET [—OfXR+IR+UVYY b~ +ERE + PIREE + SH—K+/(> 1 ¥5,000
[Appetizer 1 + Appetizer 2 + Risotto+ Fish + Meat +Dessert + Bread ]

—[ORTx BRI YVF— BEROIILAS—E IAHILR—F
Appetizer 1 Black Sesame Cookies, Fig Marmelata, Mascarpone

AR HEETUD K OREANEEEESEE—F T FEHOD1L
Appetizer 2. ceyiche made with octopus cooked slowly at a low temperature red perilla jelly
1)\ v

RJiSJOtiOI\ P II—ARU—=EFRITATRONZUY Y b B ERTRE

Risotto Cooked with Blueberries and Red Wine Squid and Myoga
XZHETULEZB UV Y hE)IRZ'ROR—T - FUFPFTYL"[CEELAEETT .
*If you wish, you can change the risotto to pasta "Bolognese Tagliatelle".

fRE RO II\Ty S BREEMEENL/I—DY - ILIHDOED
%5*2 Sautéed Kingfish with Homemade Shio Koji and Burnt Butter Sauce, Aroma of Japanese Pepper
y SR e e - e N .

Meat | EFPRIBOT « PRSE, BEALES TIURLES —OF LU —EXRI— RDY -2
Diavola-style Okutanba chicken Dark cherry and mustard sauce marinated in Setouchi lemon

TH—k  RIBTE(CRIZICIzIoAL /) D—)b

Dessert Forenoir that looks like a hydrangea

Hhox d—kE— X(F #Hx

Café Coffee or Tea
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