DINING & BAR

TABLE 9 TOKYO

TABLE 9 TOKYO PREFIX LUNCH
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~Weekdays lunch course~
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Please choice of appetizer
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Potage of butternut squash and nutmeg cream Little gem lettuce and

Fuji chicken salad tonnato sauce
BIFHDA T 4o 2% TRl BROKEIN
Please choice of main dish
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Stew of aussie beef rib with red wine Grilled seabass red wine sauce shrimp flavor
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Spaghetti “Bolognese” accent of walnut crumble
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Lobster pie in chausson style american sauce
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Grilled japanese beef tenderloin rossini style
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Petit dessert Coffee or Tea
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* Please be advised that occasionally menu items change based on availability on the market.
* Price includes consumption tax. An additional 13% will be added for service charge.
% Please let our staff know if you are allergic to any of the seven specified allergenic ingredients (prawns,crab,wheat,buckwheat,eggs,milk,peanuts).

* Please kindly be aware that if you are allergic to ingredients other than the seven specified allergenic ingredients in the inerests of your safety, we
may be unable to serve you with food or beverages.

*k All items on the menu are cooked in the same kitchen facility so there is a small possibility of cross-contamination of allergens.




