[LUNCH]
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8th Mar. 2024 -26th Apr. 2024

1 £33 BY4¥6800 v (7~12+F) ¥4,800 #%(3~6 %) ¥3,800
Adults ¥6,800 Children (7 to 12 years) ¥4,300 Toddlers (3 to 6 years) ¥3,800 per Person
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*All prices include consumption tax, and subject to 13% service charge.

*Please be advised that menu is subject to change on availability.
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Lunch Buffet Menu

Live Kitchen Hot Pot

-John Dory Acqua pazza  Eintopf
O Rorst Beef +Shrimp and Avocado Penne Gratin ‘Bouillabaisse
O Grill &"Teppan-Yaki” ‘Pain Gratiné ‘raised Lamb
Softshell Shrimp,”Scallop -Steamed Vegetable -Steamed Mussels
Grilled Vegetables,”Magret de canard with White Wine Broth

Ibérico pork,Firefly squid and bamboo shoot Ajillo Asian S
Pasta&Risotto
¢ Japanese

-Sakura Shrimp and Salmon Roe

-Salsiccia and Asparagus
“Nigiri"Sushi /Sukiyaki Half-boiled Egg Chirashi-sushi paragt

Arrabbiata
¢ Mont-Blanc -SAKURA Soba Venison Ragu
Served at the Pastry Kitchen,Please Order ask the Pastry Chef order. with Wild Vegetable Paella

*Lotus Root Pickles

: Dessert&Cafe
Cold Appetizers *Yuzu Daikon Radish

-SAKURA Tart

+Consommé Royale -Tellyfish Salad
with Clams and Vegetables Jellyfish Sala -Panna Cotta

+Chi D li
-Potage Saint-Germain mese Lumpling

Strawh C -MATCHA Gelato
-Strawberry Cur
*Vegetable and Bacon Quiche Y v

-SAKURA Gelato
*Beef and Wolfb Black C
+Tidako and Potato Confit ecl an olfberry black Lurry
.Olive Cocktail -Shrimp and Cauliflower Red Curry -Patissiers petit Sweets Selection
-Salad *Naan or Rice *Bread
s#Ingredients and menu items are subject to change due to availability. * SOUp of the Day * Coffe,Tea

3To anyone who is allergic to any of the group of seven specific food allergies (shrimp, crab, wheat, buckwheat, egg, milk, and peanut) please tell your server.
3 When it comes to food allergies, the restaurant in this hotel takes the safety of our customers as our top priority.

Note that we only stay informed of available accurate allergen information in regards to the group of seven specific food allergies (shrimp, crab, wheat, buckwheat, egg, milk, and peanut).
3%All food is prepared in a shared kitchen, thus it is possible to have trace elements of allergens in the dishes served.



