LUNCH

T4—HYHBDRA=2—HTEVETDTHIELDRY Y INEHLAFIFIEE L, @ 1 ETIHAZa—

' A separate vegan menu is also available, please inquire with your local staff. @ our recommended menu.

APPETIZER & FRIT

TJL>F 724 ¥910(1,100)
French Fries D)
3ERIEDORY b ~2sv7ssnzsi~ O 1,488 (1,800)
3 kinds of Appetizers : PHOTO | DIG]
ENL - EBLYTZ - YIIORYEDYE FUys—= 2,067 (2,500)
Assorted Fresh Ham, Mortadella and Salami with Grissini DIG)
T—DOHILINYF 3 2,067 (2,500@1
Salmon Carpaccio

SOUP & VEGETABLE

BENI)—LZ—T @ ¥ 1,075 (1,300)
Vegetable Cream Soup @
SEHFREDRY—Ta 1,075 (1,300)
Seasonal Vegetable Potage @

KBEELYZADFA—RTILYZH half size827 (1,000) 1,571 (1,900)

Hors d'oeuvre Salad with Hydroponically Lettuce DIF]G]
RET—TARTAYIH T @ 2,067 (2,500)
Winter-colored Artistic Salad : PHOTO 2 DIG)
REFED ) )L ~FZ0BEERy 7 IcBBREE L~ 2,067 (2,500)
Grilled Winter Vegetable DEBG
LBFEOEFAEL RIZAILI DAL —/—X 2,067 (2,500)

Steamed Wrapped Winter Vegetables with Botanical Tomato Curry Sauce : PHOTO 3
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PASTA, NOODLE & RICE

KEHD7+— @
Pho of the day

EEHEFEDIINT T4 RRAVF—/ 2,149 (2,600)
Seasonal Vegetables Peperoncino D]

¥ 1,984 (2,400)

RIZYTUZEF) R RENTDIL 2 DKL 2,232 (2,700)
Vegetarian Ravioli with Tomato and Basil Sauce : PHOTO 4 D]G]
AEDISRY ~25y7icbBRLE v~ 2,232 (2,700)
Pasta of the Day D]

FEESBBL) BV -BLLWIIDEAEAHILRF—SD 2,480 (3,000)
Japanese Poultry Farm Special Egg Carbonara DEG

O—XRE—T7H %S REEELFERALTEYET, 2,976 (3,600)
Roast Beef Rice Bowl *We use Japanese grown rice. D]

RR#HELHHITARG L) BWIHIINFD L —

REEERIT O 3,141 (3,800)
Akiruno, Tokyo - Takeuchi Ranch Akikawa Beef Curry : PHOTO 5 DRG]
FyZXTL—h *UrT $l3 ALoUY—2EBROVELTET, 2,480 (3,000)
Kids Plate *You can choose your beverage from "apple" or "orange". : PHOTO 6 DEBEQ
SAR *FARIEERFEALTHEYET, 331 (400)
Rice *We use Japanese grown rice.

RTILTETINYILOBREL/ > (2pc) 496 (600)
Hotelmade Basil Bread (2pc) D)

SEAFOOD
AKEDOARIE ~25v7ic6808 0~ ¥ 2,728 (3,300)
Fish of the day BIDIG

HEf& - BE  L—-LBEDEAEL 11V —2EHFATD 3,141 (3,800)
Steamed Wrapped White Fish, Shrimp, and Mussels served with Rouille Sauce : PHOTO 7

DEE
ICEEENIREAT—ILBEDT F0Fv—BEE
TRIRRT—FDT')—L/—R 3,967 (4,800)
Teppan Grilled Hokkaido Scallop and Lobster with Grape Mustard Sauce (A]G]
MEAT
BRNBEEEFR—TI7DEY)O—X b
HREXIA7L—YDAY T4 Fa1—ILY—X® ¥ 2,893 (3,500)
Roast Kanagawa Hama Pork with Tokyo Kiwi Fruit Sauce G

Ey))O—Xhe—7 KIRAY—RAYHILYTzILTY—R 2976 (3,600[23

Roast Beef with Salsa Verde Sauce

EEL 7 LADO#HKIRES EYYrL T - To7—YDTI7F2%
BERRITA)—Z @ 4,133 (5,000)

Teppan Crilled Japanese Beef Fillet and Mozzarella Cheese Gratinée with Red Wine Sauce ©

RREBHEAHFMITAB L) BV INFO—XADEKIRGEE

HIP/—2 &

Akiruno, Tokyo -Takeuchi Ranch Teppan-Grilled Akikawa Beef Loin with Wasabi Sauce [§
100g 6,612 (8,000) 200g I1,571 (14,000)

o

SANDWICH
TAYAV T ZTINGZY >V R4y F TLOFT544E  ¥2,562(3,100)

American Clubhouse Sandwich with French Fries DEE
BEREERHNEDERN—H— TJLyF7548%2 @ 2810 (3,400)
KUMAMOTO Wagyu Beef Hamburger with French Fries DEE
Ey)O—X =TV R0y F TLVFIFAHE 2,810 (3,400)
Roast Beef Sandwich with French Fries DEG

ESTOERBLNBEVIVALGEROO—I M —FH— @

TLYFT75A41F& 2,810 (3,400)

Roasted Ethically Sourced Venison Burger from Susono with French Fries : PHOTO 8
DEE

DESSERT

DITNTAVIRRETY — b ~xyessndesn~ ¥ 1,240 (1,500)

Special Dessert DEAGD

3FED TOKYO RA—Y ~FJy - REL—% - ¥x5—h~ ¢ 1,240 (1,500)

3 kinds of Tokyo Sweets ~Pudding, Madeleine, and Gelato~ DEBE
7 —hr3ERYEDYE 1,488 (1,800)
Assorted Three Types of Gelato F]G]
EDN>SAvE NEDEY) |
HREIFZANN=IVF)—TFAINERZT ®  1,488(1,800)

Ginger Panna Cotta with a hint of Carrot and Extra Virgin Olive Qil G

) —=LF—XDEVT IV 1,653 (2,000)
Cream Cheese Mont Blanc DEG
ElfENT 1,819 (2,200)
Special Parfait : PHOTO 9 DEAG
O—b— 713 #I5% 992 (1,200)
Coffee or Tea &Y up
R)> oty h*5BE2TEXDHDHEY £, 496 (600)

Drink Set *We will charge ¥496(600) if you order a meal.

() RoREIF. Y—EIR - HBREASENLCEVEETY, BEHEEAA—YTT,

Prices in parentheses () represent the total of each menu item inclusive of service charge and consumption tax. Image is for illustration purposes.

FANORRIZEY, X Z2—ABBLUORMOEMY —EHEE LR LHENTIVET,

Please note that due to daily changes in products availability and quality, menu items and production area may vary.
AZ2—IFEALTVLAET7LLF—BMIE., TERTEFETIER IS0,

Please also check the following picture for allergenic ingredients used in the menu.

BRI TT7 LT v 28 0MoRR L A—DFE THEBEZTL. FABERERMEHFMEELHBOLOEZEALTWSA. TLLT VYPENBAT SHEELH Y £7,
All dishes are prepared in the same kitchen with other dishes containing allergens, and the same cooking utensils and cleaning equipment are used, so there is a possibility that allergenic substances may be mixed in.

Fae I {BH & ZiE op kR ETEE
Shrimp Crab Walnut Wheat Buckwheat Egg Dairy Peanut

Aa—Fvv
Cashew Nuts



