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
Popover and Baby leaf Greens
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Homemade Bread
HREI

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
Popover and Baby leaf Greens
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Homemade Bread
HR#I

Buckwheat Galette with Guérande Sea Salt
Smoked Salmon,
Avocado & Fried Egg
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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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12:00 start only - Reservation Required

Amuse-bouche
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Appetizer Hi¥
Marinated Mt. Fuji salmon, carefully cultivated with spring water from Mt. Fuji
French Brittany trout roe
Shallot tartare
Lo RFEAKTRUNCH TSN E LI —E> 0~ ) %
TIUVATNR—Z 2 R ADY
I¥YHY hDXVRV

Soup A—7
Hokkaido corn soup with popcorn and milk foam
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Main Course XA 54 v =
Fish or Meat
Roast of red snapper caught off the coast of Shimoda,
a seaside town blessed with the rich nature of the southern Izu peninsula
Cucumber cream
or
Low-Temperature-Roasted Tanba Kuro-Jidori Chicken Breast
Fricassée of mushrooms and Italian morels
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Dessert 7 ¥%— b
Today’s dessert
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Drink RY>7Z
Coffee, Tea, or Roasted Green Tea ( Hojicha )
d—b— L. EFIO LRIV BERIIZS 0,

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 73Ia2—X-7—Ya2

Entrée ler By —F
Marinated Mt. Fuji salmon, carefully cultivated with spring water from Mt. Fuji

French Brittany trout roe Shallot tartare
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Entrée 2e HEEDR
Carpaccio of “Satsuma Kuro” Japanese Black Wagyu,
with Exceptional Marbling, Silky Texture, and Rich Umami
Shio-koji, Parmigiano Reggiano and wild arugula
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Entrée3e 74775
Hungarian Duck Foie Gras with Himalayan Black Truffle Consommé
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Poisson &~ H D&
Poached Kinmedai from Shimoda
Sourced from Japan’s renowned Kinmedai fishing port at the southern tip of the Izu peninsula
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Viande HEM4V—0Af
Japanese Black Wagyu Sirloin,Cooked at Low Temperature
Seasonal Vegetables, Sansho Jus
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Dessert 7¥— b
Panna Cotta
Mango Gelée and American Cherry Compote
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Café ou Thé ou Thé Japonais H#& DK A
Coffee, Tea, or Roasted Green Tea ( 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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¥ 14,080



