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SEMI BUFFET LUNCH
5>Ft=JvIx

BAKED BREAD WITH DUKKHA INFUSED BUTTER
BELTOINTIhNG -

APPETIZERS AND SALAD BUFFET
BISREYSY TyIT
BIFERAIROY ST EBRLHTERL

MAIN DISH
CHOICE OF 1 SERVED AT YOUR TABLE
A>T Y2 1% 1 mEEUKIEEN

DESSERT
CHOICE OF 1 SERVED AT YOUR TABLE
TH— M 1 mBBUTZE

COFFEE OR TEA / '
J-b— XIEFIH

5,720

Please inform us of any food allergies, dietary restrictions, or requests.
Please note that menus are subject to market change and availability.
All prices are in Japanese yen, inclusive of consumption tax
and subject to 15% service charge.

BT —F@REGIRBEZSIFEOHEEH(E. RFVICHRUMTIFIEE,
AZ1—(FATFICEDFEKEBICRBIGENTEVEIDT,
FHTTEBOFTLOBFEVERL EIFFT,
ff&(E B A TORRMIASICHER Z2SAITRET.
B 5%0H —E AN ZRUZIFET, N



MAIN COURSE

CHOICE OF 1 SERVED AT YOUR TABLE
AL DOHRBE 1 mBBUEEV

SUN DRIED TOMATO RISONI PASTA
HOKKAIDO SUSTAINABLE MIZUDAKO OC\TOPUS TANDOORI STYLE
YRS M MOVY —-Z ALEERE A7) KIBO5> R-Z51)

ROASTED VINE TOMATO RATATOUILLE
CUMIN YOGHURT AND BASIL VINAIGRETTE
RAFTENDESINIAD IZ2F-TI N NSIERT Ly

ROASTED PORK SHOULDER “HITACHI NO KAGAYAKI”
HERB CRUSTED WITH SEASONAL VEGETABLE AND GREEN BEAN
RIMBE S ZEOES BB0—-AROO0-A b
N=TDISZ~ ZEDFFZET)-2E->X

SMOKED BARRACUDA
STUFFED OKRA WITH COCONUT, PEANUT
GREEN MUSTARD AND CUCUMBER SAUCE
HEITDRBERD
JaFyWel —FyVasEdlADS #RIETY -2 A5 — RDY—-R

BRAISED BEEF CHEEK
PARSNIP PUREE AND CHERMOULA SAUCE
(SUPPLEMENT CHARGE +2,420)
SHEROEIAH N2V TOC1LEFIINLA—FY—-R
GENiRsE +2,420M)

DESSERT

CHOICE OF 1 SERVED AT YOUR TABLE
FH— M1 @BV

PISTACHIO, RASPBERRY AND BASILIC FINGER
ERIFAESANY=DT12H =294 NZINDOED

CORIANDER AND PINEAPPLE DOME
JNAFYTIVR— L VT >4 —EER

LUNCH
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