LUNCH
FROM 11:30 TO 13:30

CLOSE 15:30 S
DESSERT
Strawberry and lime tart ¥1,600
STARTER-MAIN-DESSERT ¥8,500 & TALDX LR
Orange and pistachio iced composition ¥1,600
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Chocolate from Alain Ducasse ¥1900
STARTER Manufacture in Tokyo mousse, coffee granité
Vitello tonnato ¥ 2,500 e vaaz '7?‘/"?:7’710)“/5 AT Effol
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Contemporary almond profiteroles ¥1,400
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Lightly smoked cauliflower velouté ¥ 2,300 TYRII =T fenizr—=x

Vanilla ice cream ¥1500
Creamy burratina, beetroot, ¥ 2,600 «flood» with coffee & praline
fresh herb pesto 53R T ym—a hT7 2T 5 FD
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Ice cream and sorbet assortment ¥1300
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Hand-cut beef tartare, ¥ 2,700 g ) v 7 o
hazelnut and capers COFFEE
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~—ETF Y Ty R— Coffee— = —t — ¥1100
MAIN Espresso— — A7 L v YV ¥1100
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Casareccia, ¥3.300 American— 7 A U B a—t ¥1100
asari, black olives and bottarga Cappuccino— 1 7 F— / ¥1100
Cohem AT Latte— 7 7 = 5 7 ¥1100
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Icedcoffee— 7 f A =2 — Lk — ¥1100
Roasted chicken from Tamba, ¥ 2,900 Icedcafélatte— 7 A4 A H 7 =~ 5 F ¥ 1100
potatoes with rosemary and mushrooms
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EarlGrey— 7 —/V 7 L A ¥ 1100
Cookpot of aubergine alla parmigiana ¥ 2,900 Darjeeling— % — < U » ¥1100
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IcedTea— 7 A 27 1 — ¥ 1100
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ALL PRICES ARE SUBJECT TO AN ADDITIONAL 15% SERVICE CHARGE
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