Lunch Menu
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11:00 - 14:00 (13:00 Last Order)

Pasta Set
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Parisienne-Style Salad with Marinated Shrimp,
Jamon Serrano, and Baby Leaf Greens
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Homemade Bread
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Bolognese with Flavorful Fresh Pasta Made from
Selected Durum Semolina and Iwachu Pork Raised in
the Pristine Nature of Mount Iwate
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Drinks
Please select from the following options:
Coffee, Tea, or Roasted Green Tea (Hojicha)
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¥ 3,300

Galette Set
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Parisienne-Style Salad with Marinated Shrimp,
Mortadella Bologna Sausage, and Baby Leaf Greens
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Homemade Bread
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Galette Made with Buckwheat Flour,
Vegetable Ratatouille, Jamon Serrano,
Soft-Boiled Egg, and Brittany's Guérande Salt
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Drinks
Please select from the following options:
Coffee, Tea, or Roasted Green Tea (Hojicha)
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¥ 3,300



Weekday Lunch Course
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11:00 / 12:00 start only - Reservation Required

Gougéres 7Y x—)v
Cheese-filled choux pastry, a Burgundy specialty
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Appetizer Hi¥
Marinated Mt. Fuji salmon, carefully cultivated with spring water from Mt. Fuji
French Brittany trout roe
Shallot tartare with Goto Islands ao-sa (green laver)
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Soup A—7
Hokkaido pumpkin soup with YAMATO pork bacon and milk écume
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Main Course A4 >Fwv¥a
Fish or Mear Dish
Réti of hime tai (red snapper) caught off the coast of Shimoda,
a seaside town blessed with the rich nature of the southern Izu Peninsula
Broccoli cream,
or
Réti of Kirishima black pork shoulder, raised in the clear air, water,
and rich natural environment of the Kirishima Highlands
Rosemary-flavored pork jus with basil pistou
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Dessert 7 %— b
Blancmange infused with Colombian organic-certified coffee flavor
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Drink RVY>Z
Choose from coffee, tea, or hojicha.
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*The coffee is a BIO Colombian dark roast from the Shinsaibashi Roastery.
*Menu content is subject to change based on ingredient availability.*
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¥ 5,500



Weekend Lunch Course
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12:00 start only - Reservation Required

Amuse-bouche 73I2—X J—¥=a

Entréeler ELUlYy—F>
Mi~cuit marinated Fuji salmon nurtured with the spring water of Mount Fuji, featuring a melt-in-your-mouth flavor
Cream of Italian white sturgeon caviar
Aosa seaweed from the Goto Islands
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Entrée2e Eik4
Carpaccio of 1ki Beef, born in the natural surroundings of 1ki Island, Nagasaki,
surrounded by the sea and raised on mineral-rich grass nourished by the sea breeze
Salt koji, Parmigiano-Reggiano, and wild arugula
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Assignature egg dish from France's Burgundy region, renowned for its fine wines
Himalayan black truffle
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Poisson FE DA
Roasted fresh fish raised in the rich natural environment where the Tsushima and Liman currents converge
Sauce accented with lemons grown wild in the mountains of Kawazu Town, Izu, by Mr. Tanaka
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Viande REMFA FH
Low-temperature-cooked Kuroge Wagyu raised in pristine nature
Seasonal vegetables with a beef jus infused with wasabi essence
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Dessert 7 %— b
A blancmange flavored with organic certified Colombian coffee.
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Café ou Thé ou Thé Japan
Please choose from coffee, tea, or roasted green tea.
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*The coffee is a BIO Colombian dark roast from the Shinsaibashi Roastery.
*The dishes are examples. The content may vary depending on ingredient availability and sourcing,
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¥ 14,080



