Plai S i r 1st Plate
Plate lunch

FLI—NFL—+FUF

Main Plate

Dessert

YIX=Y T =X

Nicoise salad (French salad)

RFEREVR by —0OBr—AETT
Japanese conger eel “anago” and perilla mint pesto roll

R—FVER—ZAHRDaI Y7 4
Contfit of pork shoulder

YUATIDT 7L R
Rice-stuffed spear squid

RybxyZ
Pot egg

RNvavrvs=Tr
Bruschetta

ko 7% — b

Peach dessert

¥4961 (¥4,100)

¥R =2 —AFREANRAFICE D EBE L R2HENTIVET, Ingredients are subject to market availability, and menu may change without prior notice.
MR IE S — B RR(10%), HBEBIEENE T, ()AIEAREMEETT, All price include 10% service charge and consumption tax.

KEEIZA A=V TT,

All images used are for illustrative purposes only.

X7 UNAF—BMRYO BRI TELOBICAR v ZICBHLUATF L EE W0, The staff are happy to assist with allergy concerns.



[Lunch Course sv#a-=

Casual

BT 2T

R L

Caesar salad

XL VT avTa
Main dish

VARV

Bread

a— b —F AR

Coffee or Tea

¥ 3,025 (¥2,500)

Chef's

Recommend
TxI7BTITD

PI7RX=YT—-X

Nicoise salad (French salad)

P I7BITITOORME
Chef recommended fish dish

E 720X or

R—Z 74 VHADODEB—RF FrxovzfY—2R

Roasted pork fillet with caraway sauce
PANVS

Bread

AT 4 SIBTTHOFHF - |

Pastry chef recommended dessert

R - LS IS

Coffee or Tea

¥ 4,235 (¥3,500)

pomme
d’ Adam

IR

I X=YVT—-X
Nicoise salad (French salad)
RE—Y 2 X—F
Potage soup

P 7BITITHOALE
Chef recommended fish dish

F—ZAMNFVUTEF T4 LVADODRYL RYTIF3—FY—2

Sauteed Australian beef fillet with French pepper sauce

FANVS

Bread
RT4TBTTDODTH — L
Pastry chef recommended dessert

a— b —FRFAE

Coffee or Tea

¥ 6,050 (¥5,000)

KA =2 —ARFEANRTFIC I D AR REGENTEVET,

MR IE S — B RR(10%), HBEBIEENE T, ()AIEAREMEETT,

KEHEFARA—=ITT,

M7 UVAF—BMRLEOCERZRZITELDRICA X vy ZIZBHELAIF K IZEW,

Ingredients are subject to market availability, and menu may change without prior notice.
All price include 10% service charge and consumption tax.

All images used are for illustrative purposes only.

The staff are happy to assist with allergy concerns.



AR Y VT 4

BEDBELRZ & | PDEACITITAIR| 452 50, a—b — g5 %

Chilled pasta with fresh peach With salad, bread, coffee or tea ¥ 3)630 (¥3,000)

HIWET NI DAL — RAXZNERDNY S T4 R

~TNREA Y — THERA~ y5x a-v—gr@isms ~ENRELF ) — THEH~ yox a-v—greastsz
Beef curry, steamed rice “Chef's speciality” Hashed beef, steamed rice “Chef's speciality”

With salad, coffee or tea Y 3, 630 (¥3,000) With salad, coffee or tea ¥ 3, 630 (¥3,000)
¥R =2 —AFREANRAFICE D EBR L REHENTIVET, Ingredients are subject to market availability, and menu may change without prior notice.

MR — R (10%). HEBIEENE T, ()AESREMEETT, All price include 10% service charge and consumption tax.

XEHEIAX-=ITT, All images used are for illustrative purposes only.

X7 UAX—BMRYO BRI CELOBICA R y 7ZIRBELUAIF K EE W, The staff are happy to assist with allergy concerns.



L]ght Meal s4r:-n

BITHRAX

Chef's recommended pasta

TRXVBY T TITNTRY Y RY 4 v F

American clubhouse sandwich

SVIRY Y FVavTF

Mixed sandwich

S s L4

Caesar salad

PxITBITITHDR-T

Chef's recommended soup

VAN

Bread

YxFa b EEFRAY LR

Charcuterie and pickles from the “Setouchi Region’

]

BENA Y —7< V%

Marinated olives from the “Setouchi Region”

F—XBHEbE
Assorted cheese
57 Five cheese selection

378 Three cheese selection

XTI UF Y N (+¥1,016 (s TA—TERREH 5K, a—b—FIHHEH =)

Lunch set menu (+¥1,016 (+¥s10), add soup or salad, coffee or tea)

¥ 2,783 (¥2,300)

¥ 2,420 (¥2,000

¥2,165 (¥1,790)

¥1,439 (¥1,190

¥1,089 (¥900)

¥ 363 (¥300)

¥ 3,133 (¥2,50)

¥ 1,016 (¥s40)

¥ 3,133 (¥2,50)
¥ 1,923 (¥1,500)

KA =2 —ARIEANRAEC I DEE L RBGENTEVET,

MR IE S — B RR(10%), HBEBIEENE T, ()AIEAREMEETT,
KEEIZA A —ITT,

M7 UVAF—BMRLEOCERZRZITELDRICA X vy ZIZBHELAIF K IZEW,

Ingredients are subject to market availability, and menu may change without prior notice.
All price include 10% service charge and consumption tax.

All images used are for illustrative purposes only.

The staff are happy to assist with allergy concerns.






Dessert »»—

PEACH FAIR &, 7n~s

B BkpR7 =
Peach parfait ¥1,996 (¥1,650

B ROV RE-1 RAAANEILT
Peach melba compote ¥1,573 (¥1,300

B ROXN b ~T R =D aT IV INTTARERIT~
Peach tart with white cheese and milk ice cream ¥ 1,694 (¥1,400)

B kOB TN “BC—FN=—NY L7
Peach Cocktail “Peach Herbarium”

X V7 Aa—Ld CRARAETT, ¥ 1,210 (¥1,000

/O AFRTARE RO T v o4 B
M . . £ .ALP‘
Marunouchi Hotel style classic apple pie ¥1,669 (¥1,380) o

7oy raaz

Classic chocolate cake ¥1,415 (¥1,170)
HOWNEBEHEDODHRT F
“Marunouchi honey” sponge castella cake ¥ 1,415 (¥1,170)

TARTZ YV —=Ah | %=Xy b %2&5y 7088hES,

Ice cream / sorbet Please ask the staff ¥ 968 (¥s00)
XKUYty b +¥605 (vs00) TREBEY X D BEUL EXW,
Drink set +¥605 xs00) Please choose from the drink menu.

K1 > X =2 — Drink menu

-7 LY RFa—t— Coffee FLE(LEYE2IE IV 7) Tea «F LYY 2 — R Orange Juice
«7 XY % ¥3a—k— Americano N=TT 4= X Hh Tz «7 v 7)Y 2 — A Apple Juice
5 FF— ) Cappuccino Herb Tea *caffeine free
* — UCCI - S
e (IEI-—NERIF.R—Xty )

I RX7L v Espresso (Chamomile/Rose hip)
¥R =2 —NRIEANRTFCEDEE L REG5E50X0WET, Ingredients are subject to market availability, and menu may change without prior notice.
MRRMAITIEY — © 2R (10%), HERIEENE T, ()PEAREMRETT, All price include 10% service charge and consumption tax.
KEHEIAX=ITT, All images used are for illustrative purposes only.

X7 UAXF—BMRYO BRI TELOBICA R v 7ICBHLUATF L EE W0, The staff are happy to assist with allergy concerns.



