Truffle Plate Lunch

2,800

PIa—X

amuse bouche Truffle

O RNRIBEREVKZESL\®  Please Select

—_—2ARYSHY ‘T-ID-" RSAAULEKJ2D
Salad “Nisoise”  Sliced truffle

(Tuna. Anchovy. Olive. Poteto. Snack Pease. Eggs. Bacon)

Ly FA=YRFT ORI« JPRATSIY FJaDTEE

RedMoon Poteto. Truffle Cream Sauce Gratin with truffle

DOV IONILARA—-—TIHIR 35385 S04 RUiEkJaD
Crogue Madame with Sliced truffle

F/ENYFIVY FUATDDU-LAY—-RY3—F/INRE
A4 ALIZR)2D

MashRoom and pancetta Truffle cream sauce
Short Pasta with Sliced truffle

KA IT14wIa2AZRFJATTRRELAVEEITEI 42,000
Truffle Melanosporum for Main dish

FJaDZEE>RTY—F
Special Truffle Dessert

BEROOEW
Coffee Or Tea

Please accept our Service Chearge of 10%




Lunch Course

-

4,800

B, X1 VT4 vY1DANBEIERNICEHORMEFEALEEZLTNET,
FHRCOTE U IR CTHEURESN.

PIa—X

amuse bouche Truffle

EEEEIZTOISY N=TY—- ASA4RLzrJaD
Scallop Flan Harb Sauce with Sliced truffle

O XA VRBEREVLESL\®  Please Select

ANIFONRPLU 4EORY/IN=I— XS4 RAKJaD
Poiret swordfish, Four pepper sauce with Sliced Truffle

REBFEDN\NIN=TRFT—F HIAIYIY—R ASA4ZAKJaD
“TANKAKU” Beef Hamburg steak Red wine sauce with Sliced Truffle

FIENIYFTVH, RJATDO)—=AVI—RY3—K/\RY
ASAAUECERI2D
Mashroom and pancetta Truffle cream sauce

Short Pasta. with Sliced Truffle Melanosporum

XA YT v Y2722 TTHRREUHNELEITET +2,000H
Truffle Melanosporum for Main dish

FJaDdZEE>RTY—F
Special Truffle Dessert

BEROOEW
Coffee Or Tea

Please accept our Service Chearge of 10%




Tasting Course

7,800

B, X1 YT+ vY1DNBIIEBNICEHNORMZEBLEEZLTNET,
FICOETE U TEIRTEICTHEBUTIZS)N,

PIa—X

amuse bouche Truffle

O—XA+ULIERIFE DU—AVI—R RSARALRCKIJ2D
Roasted “Red Moon” Potetoes with Cream Ssuce and Sliced Truffles

O XA VRBEREVLESV\®  Please Select

PFEBEROO—AF RXP)LYDIR AS51 UKD
“DATE” Chicken Roast with Bearn’s Salt. Sliced Truffles

ANJIDBERII=FDOIROL MILEVY—=— RASAALRKIaD
Pan-Seared Premium lberian Pork, with Port Sauce

IDSVREBRONPLU RJaTADEZEY—-X AS14ALRKJaD
Pan-Seared French Duck with Truffle-Honey Sauce with Sliced Truffles

“‘Ovy—17"4HEURT—F ISVRERDIAPITSVIT—
254 2L KJaD (+3,000 B)
“Rossini” Beef Filet Mignon With French Foie Gras , with Sliced Truffles

KA IT1wYaERBLJaTTRELHNERITET 42,000
Truffle Melanosporum for Main dish

FJaDdZEE>RTY -k
Special Truffle Dessert

BEROOEW
Coffee Or Tea

Please accep t t our Service Chearge of 10%




