GRAND

KITCHEN

D4 —DIYRS5YFI—R Weekend Lunch Course 11:30a.m. ~ 2:30p.m.
2019/03/02 (Sat.) ~ 05/26 (Sun.)

@ - ZEIDOHI I & Our seasonal recommendations
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| D14 —=DIVE JUSPA ‘ BNTI—KD 1 BIFOREOLIZSNN ¥6,000 | WEEKEND PREMIUM | Please select one item from each section
ABDOPRYA T3 EEDEE Three assorted appetizers of the day
ZN—IVBECEHTRDOVE | BBE0NA— T4 I)LDE2—L. TUAYYa @ Rock lobster and spring vegetables / crustacean mousse, dill puree, brioche 4
ABDAUN\yF 3 EETFEDYSY / MFERD T+ RIL Y Carpaccio of the day and spring vegetables salad / “Yuzu" pepper dressing
INT B AVIN="a / # B& BUIN— D27705, JLVYIESY & Country-style paté / veal, pork, chicken liver, foie gras, watercress salad 4
* N\=2Y+ ADCARITIZDET * Served in half-sized portions
2NTF+4 RZNE=5/ YaUVT, I8, (A 79U, A—I)L8 Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussels
Vb JI)VT [ PRNSAR JUVE=R B /NL=Iv—/ & Risotto Verde / asparagus, green peas, bamboo shoot, Parmigiano 4
Ewwr VIVT)=S / R NI, BEYYPLUD ISV e—) Pizza Margherita / tomato, basil, Mozzarella, Parmigiano
BRCPYIDIDY b ) TDvDOA =T, EFE 1L @ Cocotte / Sea bream, clam, black olive, spring vegetables, thyme 4
TS5VFv [ NeEDEE. I8, /VHEDJ+« RA—8UN—IVA=TZ1)L Plancha / shrimp and scallop, Balsamic vinegar and virgin olive oil
vk /F=FEBROTIPSY /| RN~ & JSvoA)—2J Cocotte / braised lamb shoulder, tomato, turnip, black olive
DU | BNEHFFA. ZV"00E1—L, O—XVJ—RKOTILU1E— Grill / Rack of lamb, garlic purée, rosemary flavored gravy
TS0Fv | Z—RARSUPEC—D575-040 ., FiFRDY—X Plancha / Australian beef tenderloin, new onion sauce
EEFDOO—RE—=D JU1E—CFEMEFE (+¥1,500) Roasted Japanese beef / gravy, seasonal vegetables (+¥1,500)

LEVERDA FF3aDU—EDA—R | ERIFADPA R )=\ & Lemon and white chocolate mousse / pistachio ice cream 4
MRS —X / MFRIERDYVILAN Citrus fruit terrine / Yuzu sherbet
NOVYIvIT1A | BOR=R b I wTD U= Marron Chantilly / chestnut paste, whipped cream
DrPO—JOD0PFI&EIETI—X B Y335 / ISUMNI—ADYIIN Terrine de chocolat : bitter chocolate cake / raspberry sherbet
O—kb— F2F #I3x Coffee or tea
/
_ N
4 —DIVR JSYR FyFY | 817350 1 RFOBEOL/ZAL)  ¥4,000 | WEEKEND GRAND KITCHEN | Please select one item from each section
JNWNEEN\NEBBFRDLARD S VYD | FOEDT«RILwY - @ Parma prosciutto and spring vegetable salad / field mustard dressing 4
NITU—LYSY / DI—YRYE BEVYPLIF—R N\IIDER FH— Caprese salad / tomato, Mozzarella, basil paste
ABOD')—LR—=T Cream soup of the day
SEERRE. N—2EB1 T YanFFy I3V R—T Vegetable soup / seasonal vegetables, white bean, bacon and chicken bouillon
2NTF+4 RZNE=5/ YaJUVT, I8, 1A 79U, A—IL8 Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussels
Dy b~ JT)VT /) PRUNSHRA JUVE=R B JIIIv—) & Risotto Verde / asparagus, green peas, bamboo shoot, Parmigiano 4
Ewwr VIVT)=S / R NI, BEYYPLUD ISV e—) Pizza Margherita / tomato, basil, Mozzarella, Parmigiano
TS5VFv [ NeEDEE. I8, /IVHED T+« RA—-8UN—I VA —=TZ1)L Plancha / shrimp and scallop, Balsamic vinegar and virgin olive oil
BREPPHIDIIVEL | TSvDOA =D, EFFR 1L & Tajine / Sea bream, clam, black olive, spring vegetables, thyme 4
DUV | =EO—RA A1 ARKROT U1 E— Grill / pork loin, thyme flavored gravy
TS5VFv | Z—RASUPEE-DFTI5—-01 >, FERDY—2 Plancha / Australian beef tenderloin, new onion sauce
ZUIFIVE=DIN=TT— / D54 RIvD. FH— RN=3U. IS4 FMTk Signature hamburger / fried egg, Cheddar cheese, bacon, crispy fries
ABOTH— Dessert of the day
ABDPA RO )—=LFZIFIIIAN Ice cream & sherbet of the day
T4 IOIR [/ NRANIUR=R, VITSD1Y Tiramist / Mascarpone cheese, Marsala wine
NIHZINEDT P ZSE—V R &FE DO U—ALT )b Créme brlée : scorched custard cream
O—kb— F2E #I3x Coffee or tea y

KRANMOBICRIET —EZXN 10%, BB 8% ZNESE TNEEEET,
BMICRRIPUINF—BENTSNFHULES. FORANBBUIITIZS0,
KERER « KN LTROEMIBRICDONTIE, R v IICRBRLIIZSIN,
All prices are in Japanese Yen, subject to an additional 10% service charge and 8% consumption tax.
Kindly inform our staff prior to ordering if you have any food allergies or are observing dietary restrictions.
For inquiries about rice-based foods, kindly ask our service staff.



