Menu from 4th June to 31st July
(Semi-Buffet Menu)
6H4H~7HB31HZT
(t=7v7zT)

SEMI BUFFET LUNCH
5>Ft=JvIx

BAKED BREAD WITH DUKKHA INFUSED BUTTER
BELTOINTIhNG -

APPETIZERS AND SALAD BUFFET
ﬁﬁi‘i“étﬂﬁ? JwJz
BIFERBIFOY A ZHERELHTTEN

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

DESSERT
CHOICE OF 1 SERVED AT YOUR TABLE
FH— e 1 RBBUTE

COFFEE OR TEA
J-b— X(E IR

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.
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Menu from 4th June to 31st July
(Semi-Buffet Menu) & L‘L"rcl!;t
6H4H~7HB31HZT
(t=7wv7I)

MAIN COURSE

CHOICE OF 1 SERVED AT YOUR TABLE
AL DO BE 1 mPHBUEEV

SUN DRIED TOMATO RISONI
HOKKAIDO SUSTAINABLE MIZUDAKO TANDOORI STYLE
Y>RS4 M MOVY —Z GBEFEY RTFIILKIBOA> R -2 51 )

ROASTED VINE TOMATO RATATOUILLE
CUMIN YOGHURT AND BASIL VINAIGRETTE
RAFTENDESINIATD HZ2F-TI N NSIERT Lk

ROASTED PORK “HITACHI NO KAGAYAKI”
HERB CRUSTED WITH SEASONAL VEGETABLE AND GREEN BEAN
RIFREBFEOES BIBAOO-Z b
N=TDISZ~ ZEEOFFZET)-2E->X

SMOKED AND SEARED KAMASU
STUFFED OKRA WITH COCONUT AND PEANUT
GREEN MUSTARD AND CUCUMBER SAUCE
HEITDRBEXD
JaFyWeE —FyWEsEDIEADS BRI Y- AT — ROY -

ROASTED LAMB RACK TAJINE STYLE
Couscous TABOULEH WITH LEMON CONFIT AND HARISSA SAUCE
(SUPPLEMENT CHARGE +3,850)
Z1-S-32REMFFOO-ANIZ LIV
HDAHZAATVELES DI T4 I\DwHY -2
(GEpil<E + 3,850M)

DESSERT

CHOICE OF 1 SERVED AT YOUR TABLE
TH— M1 mEBV(EEN

PISTACHIO, RASPBERRY AND BASILIC FINGER
EXFFAESZANY=DT4 =294 NZILDED

CORIANDER AND PINEAPPLE DOME
JAFYTIVR=L V7> 45— [RBR

LUNCH
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