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LUNCH TIME



Lunch Course

Stephan Pantel collection

AT T7 YN T)y avryg v

\4

Appetizers / i

REATEXEDIEDZ)VFL Y b AN—E)b v Yyoatiicty—A LEYXR—=XF

Scallop and Na-no-Hana Greens Tartelette Hazelnut Foam Lemon Paste

TAITo0arT7 4 FEREETEE EETILV—YY—X
Foie GrasConfit Nara Pickles Roll Tropical Fruit Sauce

Main Dish / XA > QIS HBRTLZEW)

OO —2A b MWFEENLNNZ—DF TV T—AV—A TANRNTHA RKRL=ZwdI—

Roast Sakura Salmon Yuzu and Brown Butter Hollandaise Asparagus Pommes Nikko
or

FEOU—A L BROEDZME AL 2IO7 72 b

Roast Lamb Bancha Green Tea Shiitake Orange Accents

(B—ABEI ¥ 2,000 @i CTHREHE - WHRHEEEICHE AL EDDHITET]

[Diners may opt to include both main dishes (fish and meat) for an additional ¥ 2,000]

Dessert / 7H'—h

WD/ Fayxes AZFRUVDOAYR—F LEVEFV=TFAIDY vy —v |k

Sansho Pepper Panna Cotta with Strawberries Knotweed Compote Lemon Olive Oil Sherbet

d—b— or {4
Coffee or Tea

¥4,500

RS Bl I TERLL T ET

Menu prices do not include tax




Lunch Course

Classica Lunch

p5h 5T
\%

Appetizer / i3

Appetizer

Soup /| A—"7"
AIDORR—T 2

Seasonal Potage

Main Dish / XA 2 QI BBRGL EEL)
ARHOFR

Fresh Fish of the Day

or

A H DR

Meat Dish of the Day

(B— ABGENN ¥ 2,000k TR - WEELE $IcBH U EAD AT £ 9]

[Diners may opt to include both main dishes (fish and meat) for an additional ¥ 2,000]

Dessert / 7% — b
KHOFH— |

Dessert of the Day

d—b— or f[ 5
Coffee or Tea

¥2,800

RIS B I TR L TR ET

Menu prices do not include tax
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DINNER COURSE



Dinner Course

Stephan Pantel collection

AT T7 YN T)y ALz

\Z

Amuse/ 7 X a—X

Appetizers / Hi

RATLRDEDZV P Ly b A—LILF v ORI TY— A LEYSR—Z b

Scallop and Na-no-Hana Greens Tartelette Hazelnut Foam Lemon Paste

TAIT50AY T REETEE @ETIV—YV—R
Foie Gras Confit Nara Pickles Roll Tropical Fruit Sauce

Soup / A—"7"

LEHOATADIRBA—T AN B =X NIVAAV FalV—ikx
Chilled French Haricot Soup with Squid Ink Sauce Basil Oil Chorizo

Maindish / X1 >/

OO — A~ MTFEENILNNE—DF TV T =AYV — A T AINTHA RLZwvd—

Roast Sakura Salmon Yuzu and Brown Butter Hollandaise Asparagus Pommes Nikko

FEOO—X b+ FROFZIME AL POo7 72 b

Roast Lamb Bancha Green Tea Shiitake Orange Accents

Dessert / 7% — k

WD/ S Fay el AZFUVOaYR—F LEVEFV=TFAIVDT vy —Xv |k

Sansho Pepper Panna Cotta with Strawberries Knotweed Compote Lemon Olive Oil Sherbet

=y VT =X
Mignardise

J—b— or fL 4
Coffee or Tea

¥8,500

ORI B - F—EARBITELRL L THBh T
Menu prices do not include tax or service charge



Dinner Course

Stephan Pantel Short collection

ATTrYoINVT)y ya—bkaLrvvav

\

Appetizers / 3%

REFEHEDED RV Ly b A—BLF v YORftr Ty —2 LEVR—Z k

Scallop and Na-no-Hana Greens Tartelette Hazelnut Foam Lemon Paste

TAIT750aY T4 BREBITERE EEIIL—YV—A

Foie Gras Confit Nara Pickles Roll Tropical Fruit Sauce

Soup /A—"7"

(LERWANTADIRHA—T LA TR —Z RI)VAAV FaVV—iFA
Chilled French Haricot Soup with Squid Ink Sauce Basil Oil Chorizo

Maindish / X 1 >/ QfEH» B HBRTL ZE W)

PHBEOTO— A~ MFEENLNNE—DF TV T =AYV — A T AINTHA RLhZwvdI—

Roast Sakura Salmon Yuzu and Brown Butter Hollandaise Asparagus Pommes Nikko
or

FEOO—X b+ FROFZIME AL PO7 72 b

Roast Lamb Bancha Green Tea Shiitake Orange Accents

Dessert / 7H— b

WD/ S Fayxes AZFUVDOAYR—F LEVEFV=TFAIDY vy —v |k

Sansho Pepper Panna Cotta with Strawberries Knotweed Compote Lemon Olive Oil Sherbet

=YV T =R
Mignardise

J—b— or L4
Coffee or Tea

¥6,500

ORI B - F—EARBITERRLLTHBOET
Menu prices do not include tax or service charge



Dinner Course

Stephan Pantel Special collection

AT T 7Y INVT)V ARV y)Lb ALy gy

\4

Amuse / 7 2 a—X

Appetizers / Hi
RETEXDIEDZ)VFL Y b AN—E)b vy Youtiicy—A LEYX=XL

Scallop and Na-no-Hana Greens Tartelette Hazelnut Foam Lemon Paste

THITTo50AY T4 REETEE mMEETILV—YV—X

Foie Gras Confit Nara Pickles Roll Tropical Fruit Sauce

HHEAHXDOT Y v R
Bourride of Shellfish and Seasonal Vegetables

Soup /A—""

LEEWATADIRHA=T A B =X NIVAAV FaVV—ikx
Chilled French Haricot Soup with Squid Ink Sauce Basil Oil Chorizo

Maindish / X1 >/

OO —A R MFEENNE—DA ST =AYV =X TANRTGHA RLhZyd—

Roast Sakura Salmon Yuzu and Brown Butter Hollandaise Asparagus Pommes Nikko

fFEOU—A b+ BROFIME AL VYo7 72 b

Roast Lamb Bancha Green Tea Shiitake Orange Accents

Dessert / 7 H'— k

WO/ SR> Fayxel AZRUDaAYR—F LEVEFV=TFAILDY vy —v |

Sansho Pepper Panna Cotta with Strawberries Knotweed Compote Lemon Olive Oil Sherbet

=y VT =R
Mignardise

d—b— or 4%
Coffee or Tea

¥10,000

FORMlifg I Bl » F—ERRBITELLTELET

Menu prices do not include tax or service charge



Stephan Pantel A La Carte

AT T 7TV TIHIVE

\Z

Specialite / AT v VT

TXITS0AY T4 REEFEE mMETIL—YV—A ¥1,800

Foie Gras Confit Nara Pickles Roll Tropical Fruit Sauce

Seasonal-A La Carte / — R FJ)V 75 71)U b

Appetizers / Hii¥
RETEXEDIEDZV LY s AN—E)V v yOiaftir Tty —A  LESAR—XL ¥1,400

Scallop and Na-no-Hana Greens Tartelette Hazelnut Foam Lemon Paste

Soup /A—7

(LEHWATADIBA=T AT =X NIOVAOV FaVV—iRA ¥1,300

Chilled French Haricot Soup with Squid Ink Sauce Basil Oil Chorizo

Maindish / X1 >/

OO —A L MFPLENLNZ—DLF T YT =AY —=AT ANTHA RLZya— ¥2,200

Roast Sakura Salmon Yuzu and Brown Butter Hollandaise Asparagus Pommes Nikko

FFEOO—X L BROEZIME AL 2I07 72 b ¥2 600

Roast Lamb Bancha Green Tea Shiitake Orange Accents

Dessert / 7Y — k

WOV Fayze AZR)DaVR—F LEVEFV—=TFA)VOYv—xXv k ¥1,200

Sansho Pepper Panna Cotta with Strawberries Knotweed Compote Lemon Olive Oil Sherbet

% Seasonal-A La Carte [3ZFf{iC LICEHWZLET,

FORMiAGE B - T—ERRFI TR LTELET

Menu prices do not include tax or service charge






