Lun.ch, /\ |_c1, Ccuwe,

=PDUELD
Appetizer I_IOJLA, d,'Oewume,

REDRA—T

Soup of the Day NI EEOTBILES Y CTEBFRBRO U1 TP -2 A 9,500

Okayama caviar wrapped in turnip with Setouchi fish crudo, bouillabaisse style

LEERETATISDINTT Vo )— b 4,800
Hiroshima wild boar and foie gras paté en cro(te
AFA—FI)b o o
BRRNANDFT—T 21T 4,800
I_IOJ'L.A, d,’Oe,u}}zw Setouchi seafood poached in nage (aromatic broth)
REFR)yINEFR/DADEIAF  AINA R R 5,300

ABDA—KRIIL

Hors d’ oeuvres of the Day

Mishima beef tripe and mushroom stew with spiced flavor

BrNJaTDRIZVTIVIVYT 11,000

Black truffle scrambled eggs
B.HANE
I:LA}L
AEHATDEANIE

Today'’s fresh fish

ANE AR D ER 4,500
Today's fresh fish
C.HAME FR—IVBEDRE—Y IXATAREK QA 9,500
IVI Smoked lobster with Pastis flavor
eab
ANA ZADREREOTAHIRBEAN > vIbFa170IT—ILY—A .
Hiroshima pork cheek wrapped in spiced viennoise with ginger-flavored char sauce I\/IQ,QL DLAJ’UQA/
BTV RLELREREONI Ty~ FJ2ATDR T4/ THRZ (+¥2,000) BEXURLIELBMFONTTY R RUATDRT 1/ TR 6,500
Koji-marinated Hiroshima Wagyu flank steak with black truffle gratin Koji-marinated Hiroshima Wagyu flank steak with black truffle gratin
LEMFF VI RAT—IVDEIAFG FTAVY—RA 5,800
Braised Hiroshima Wagyu oxtail with red wine sauce
INERTH—h FEETATITZDIVTAZA QA 9,000
Small Dessert Lamb and "Maria Callas" foie gras
FH—hk AHOVETIHIE QAR 8,000~
Dessert Today's wild game (gibier)

d—kb— fI& IN\—T74—
Coffee, Tea, or Herbal Tea

Desnent
INZZEMKDAFT F—RADI+YTA— 1,500

Strawberries with a hint of vanilla and Chantilly cream cheese
“mMDI—R ABZEIEAC ¥8,800

ABorA,C FLYVIVRKDBEETT74+42 >335 QODFE) 2,100
=mMI—X A,B,C ¥11,000 Freshly baked fondant au chocolat with flowing orange-flavored ganache
A,Band C
e —ERBEA

Tax and service charge included



