LUNCH HALF BUFFET

B—G4 T F1 - Fay
Tavola di Chiryu

¥ 5,400

F—RTIN— TIEN—
Appetizer Bar Salad Bar

T EHREADEHR—T

Soup made with local vegetables and seasonal bounty

BBENLEEDNRR | 7ZALMNMNCHBRD/NRA |
FADZI—ETVALRED/INRE | =R/ N MBS |
D—FI—1 (BRCHFRDIU—LEAH) &D15H

Choose one dish: Pasta with Cured Duck and Mushrooms |
Pasta with Prime Tomatoes and White Fish | Pasta with Beef Ragu Bianco and Chestnuts |

Poisson frais Mikawa cuit au four avec de la chapelure au persil |
Waterzooi

TH—-rIvTx R ON—

Dessert Buffet Drink Bar

KA TR THER - —EXRRAA TS,
All prices include consumption tax and service charges
HKEMATRRICEDAZ1-ZER/D

Menu subject to change depending on ingredient availability.



DINNER COURSE

RRZ T Fa7 (A/R)
Posta di Chiryu (Meat / Fish)

¥ 4,600

F—K 7L Appetizer

MEFRENDFTYEDF Y0 Y SERR
Local vegetable and pancetta quiche, served with a salad

Z2—7 Soup
KIFOV—LZ=T

Creamy mushroom soup

XA 2B Main course

AR REBEDEREL YISV MNIN X/
=mBBO—X IZXANINEZ—HEE O—XXV—FZP2—V—X &Db—F
Choose one dish: Steamed Mikawa Fresh Fish and Red Caridea Shrimp with Herbs, Saffron Tomato Sauce /

Sautéed Sangen Pork Chuck Roll with Escargot Butter and Rosemary-Scented Jus.

AEOTH—b Noe NE— F)=TFA) J—kb—/H&E
Today’s Dessert Bread, Butter & Olive Oil Coffee / Tea

HAMEIE TR TEER - F—EXRIAHT T,
All prices include consumption tax and service charges
HEMAFRRICEOXZ2—FEFD

Menu subject to change depending on ingredient availability.



DINNER COURSE

1714 —IL
Itineraire

¥ 5,500

F—KR 7L Appetizer

EEO—XL TIL—Y XARISVHRY L
Roast duck served with fruit and a mesclun salad

XA > #HE () Main course (Fish)

EOTTILEY EL T4 VR—IY—X
Steamed fresh fish with vermouth and bouillabaisse sauce

XA > ¥BE (W) Main course (Meat)

7077 ARAFRDFRAH

Provencal-style beef stew

AADOTH—k N NBR— FU=TFAI)L d—kb— /HI&F
Today’s Dessert Bread, Butter & Olive Oil Coffee / Tea

MAAIEIF TR TEHER - F—EXRIAHT Y,
All prices include consumption tax and service charges
MBEBMATRREICEOAZ2—EFEEFD

Menu subject to change depending on ingredient availability.



DINNER COURSE

T4T LB/ =N
Via 39

¥ /7,300

F—R Il Appetizer

RVODI-Fa4 IVIEFEZARFEROIVR—F
Seared tuna with mint-scented red onion compote

22— Soup
E—YDI)—LR=T ZVZJNIWVHIODVILEVRR
Cream of beetroot soup with garlic and balsamic croutons

X > #HE () Main course (Fish)

SHEHEOBES ROBODIFaN N—TFEBZNEZ—Y—I
Scale-roasted Mikawa tilefish with braised leeks and a herb-scented
XA > ¥HE (H) Main course (Meat)

FEOO—R PoT4—TDIT 2> HEY—X

Roasted Lamb, Endive Gratin, Citrus Sauce

NT1 O IRETH— NI NR— FU=THA)L d—kb— /X
Pastry Chef’s Special Dessert Bread, Butter & Olive Oil Coffee / Tea

MAMIEIF TR TEHER - S —EXRAHT Y,
All prices include consumption tax and service charges
XIE50I—RP2BFMETOCFHHTY, H¥BMATRRICEDAZ2—FEED

Reservations for this course must be made at least two days in advance. Menu subject to change depending on ingredient availability.



DINNER COURSE

W—=FTaZh7D
Luna di Mikawa

¥ 9,200

73 2—X Amuse

BEHECIMTFDRILZIL SALDY—R
“Tukihigai” and eggplant tartare with lime sauce

F—R 7L Appetizer

TATTIVT— TIL—=YDHIAIE
Pan-seared foie gras with caramelized fruit

=7 Soup
AT ZRR=T
Onion Gratin Soup

XA V2 (1) Main course (Fish)
BEORIL Sv 2 INVBEBRAEZ—RY—X

Pan-seared Spanish mackerel with a champagne-scented mustard sauce
XA > #H8 (H) Main course (Meat)

$T7«4LATVIL HEOUVYE
Grilled Beef Fillet with Oyster Risotto

NTa IRFETH— N NB— FU—=THA) d—b— /HIFE
Pastry Chef’s Special Dessert Bread, Butter & Olive Oil Coffee / Tea

KB IFTNTHER - T —EXRBABZ T,
All prices include consumption tax and service charges
KTHEH5DA—RE2BFETOTFHHTY . HEMATRRICEOAZ2-ZERD
Reservations for this course must be made at least two days in advance. Menu subject to change depending on ingredient availability.



