LUNCH

dmuse-bouche, starter, fish or meat and dessert,
plus two glasses of wine selected by our Head Sommelier,
coffee or tea
221X, BRAO2M<FT U LI, ATy 1M>,
PEF. TH—b VLAYIELYI DI VTIRTA 021, BEOBHRY
¥ 9,500

dmuse-bouche, starter,
fish, meat and dessert, coffee or tea
Tia—X, BFAHADIML<FTU L 1M, AT va2l>,
INEF. TH— b, BEOSHY
¥ 9,500

All prices are subject to 12% service charge.
A Z 2 —OFAAEEIC12% DY —ERRETBH NV -LET,

STARTER e« #ix

Stuffed kamasu, delicate gelée
AIRADIT7IN 4 —EAIRDY 2L

Tender fall vegetables, green jus
MBEZOTYI, ROFJLY—R
Lightly smoked duck breast, mushrooms & chestnuts
BoEH, ENV—X

FISH « f&¥38

Grilled hirasuzuki, celeriac & mikan
ESRXFOT) I, vAYEZHY

Wood-fired wild salmon, braised cabbage & shallots
HERTHEZLFLEREAY—FEY., TvRYDTLE
MEQT « RE
Roasted corn-fed chicken, small spelt & salad
TSVRET—LPa—X, ¥SHEAR)L MR
Seared pork from Galicia, turnips & apple
HYLF7R—o0O0—R bk, AhTJEY LT
DESSERT ¢ TH—+

Chocolate Camélia
=335 -7 TFTahADODAAYT
Rum baba like in Monte-Carlo
/NN, BEVUTAIILOR

Poached mikan, fresh mint, crispy lace
ShoOiRydz, JLyPazsvb, FLAVIOU—LDI NI —2F v AYE



