SELECTION LUNCH
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Tasmanian Salmon Mi-Cuit, Seasonal Vegetable Sauce Verjus
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Sweet Corn Gnocchi, Estragon-Scented Cream Cheese
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Sea Bass Poélé with Tapenade
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Chicken Breast Confit, Lentil Potée
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Our Featured Stewed Beef Tongue in our Special Demi-glace
Served with Steamed Seasonal Vegetables

mEEZEF T LADORIL mmy—=
AKIZEEHIC

Wagyu Beef Fillet Poélé (Delivered Cow)
L with Japanese Style Sauce and Wasabi —

N i 542 KADFHF—h
J—b— S A%

L

* Foniitg E A TT, The stated value is tax-included.

FULL COURSE LIUJNCGH

ZNna—=Az7>F 5,800
AMIT1v 213 MOPHOEBROVCIETEHHBRES I ITHOI—-AS2F

HARZTY—E2DI-F11 FHHEROTIII1)—2

Tasmanian Salmon Mi-Cuit, Seasonal Vegetable Sauce Verjus
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Sweet Corn Gnocchi, Estragon-Scented Cream Cheese
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Sea Bass Poélé with Tapenade
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Chicken Breast Confit, Lentil Potée
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Our Featured Stewed Beef Tongue in our Special Demi-glace
Served with Steamed Seasonal Vegetables
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Wagyu Beef Fillet Poélé (Delivered Cow)
o o with Japanese Style Sauce and Wasabi =
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Because, ¥ v/l KX 850 Because, £ // 77— ) 850
Because, I'm Chardonnay <France> Because, I'm Pinot Noir <Southern France>
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Today's Selected White Wine Today's Selected Red Wine
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De Bortoli Lorimaer Brut Reserve Mouton Cadet Sauternes <France>
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Heartland Draft Heineken
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Kirin Green's Free Guinness Extra Stout
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Gin Tonic Cassis Orange Kir
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Gin Buck Red Eye Kir Royal
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Moscow Mule Shandy Gaff Mimosa LIJ § E E
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Lunch 11:00~15:30
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Akashi Macallan 12Y
and more...
SOFT DRINK
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Orange Juice Coca Cola
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Grapefruit Juice Ginger Ale
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Cranberry Juice Evian
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Organic Tomato Juice :“‘*7_”" X_f\—?')/?’(!i(?ﬂml) 800
Surgiva Minerale Sparkling
{CAFE) {NON-ALCOHOL COCKTAIL>
WIBE <HOT /1CEDY 550 1S 550 FXADy /7 IA—=IA27 TV 1,100
Coffee Tea "Adult" Non-Alcoholic Cocktails
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We are making efforts toward reducing the use of disposable plastic that leads to ocean pollution.
Please notify us in case you need a paper straw or you are good without any straw.
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*The stated value is tax-included. *We will not serve any alcohclic drink to people who drive to the venue and under 20 years old.





