DINING

TABLE 9 TOKYO

TABLE 9 TOKYO PREFIX LUNCH
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~Weekdays lunch course~

Please choose one of appetizer
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(D Cold potage of corn "Gold rush®

® Arugula salad with parma prosciutto
with consomme jelly

and parmigiano reggiano
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Please choose one of main dish
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with chopped seafood and tomato sauce
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@ Pan-fried sea bass

with eggplant coulis and red onion ravigote sauce
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@Roasted lamb rack orange flavored jus @ Red wine stew of Japanese beef cheek
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Lobster pie in chausson style
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l ¥ Grilled japanese beef tenderloin and foie gras "Rossini" style
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+¥2,600
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Petit Dessert
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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.
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* Accommodations regarding food allergies at our restaurants, banquet facilities, etc. shall cover only the seven specific raw materials (shrimp, crab, wheat, buckwheat, egg, dairy, peanuts)
that manufacturing companies, etc. (our food suppliers) have an obligation to label under the Food Labeling Act.

Guests who wish for accommodations regarding any of these seven specific raw materials are asked to make a request in advance

To give top priority to the safety of our guests, we regret we are unable to make accommodations regarding ingredients other than the seven specific raw materials
Guests are asked to acknowledge statements 1-2 below and make their own judgments regarding the patronage of our facilities
1. At our facilities, as all food and beverages are handled in the same environment.

we are unable to completely prevent contamination with minute quantities of an allergen other than the ingredients being used.
2. The allergy information (seven specific raw materials) is based on the ingredient information (food labeling) of the in gredients used and from their manufacturers, etc



