L unch.

FUFAZa—

ANV ELD

Appetizer

FEHFRD/NESHER-T

Small Soup with Seasonal Vegetables

A.F—FKJIL
Hom, d,'Oe,wume,

BARZTH—FELELTBFZDODIDOHSHE TZADEY)

Salad of marinated salmon and mushrooms with aniseed

BBDTAT7 TSy TEDYT— NAZDF v IAVERA

Sautéed duck foie gras and porcini mushrooms with caramelized apples

B.5AMIE
Fah

AADHE FAEEDLD
Fish of the Day from Hagi

C.EF|IE
Me,aL
HEBEBEESTEROTIIL ALARKRDOFETA I —X

Grilled Kenran beef rump steak with red wine and blackcurrant sauce

HbEREFDIEITODKRINT LEOMEEERAT

Stew of quail stuffed with mochi rice and served with Hiroshima autumn vegetables

LEMASEMETLADT IV J—Z~1) 5 — (4+¥2,000)

Grilled Fillet of Hiroshima Wagyu Beef with perigueux sauce

INEBRTFH =k
Small Dessert
FH—

Dessert
-k— IR N-TTq—
Coffee, Tea, or Herbal Tea

Zmh3a—X AB%/=13AC¥6,000

Two courses (A,B or A,C)

RNV ELDL
Appetizer

FHFRD/NEHER-T

Small Soup with Seasonal Vegetables

+— K

Ho«m d,'Oewuwe,

HRFIE

Fish

HAREE
Me,a,b

INEBFH— b
Small Dessert
FH—

Dessert
INEEF
Mignardise
d—k— #fIFX N—T7q—
Coffee, Tea, or Herbal Tea

¥10,000

dpecial Lunch

AR YIVTF

RADVELS
Appetizer

EHMBTFRO/NSLEX—T

Small Soup with Seasonal Vegetables

+— Kb

I_Ion,a, d,'Oewume,

BhVWA—RIIL

Warm Mo, d,'Oewume,

BRI

Fish

HARIE
Me,aL

INEREFHF -
Small Dessert
FH— b
Dessert

INRF
Mignardise

A-k— #IFX N-TT1—

Coffee, Tea, or Herbal Tea

¥15,000

N7 a—2 +¥5,000

i —EXFHA

Tax and service charge included
IxTNTF—2—RELTH—ARE00MFIETEH V= LET,

A charge of ¥500 per person will be assessed for mineral water.



