— CHEF'S RECOMMEND

i

with SKY BAR

WEEKEND LUNCH
( 120min)

2TODSOFICCTEODOHROYSH, fiRIJYvIT. RUSOTYITIHhDOEET
All lunch menu includes a saradas, appetizers buffet,and Drink buffet.

12/28 () ~1/5 (BH)

Pasta Lunch /X35>

Tagliatelle carbonara of Nagoya cochin egg
SEEI-FoOWRTHRLEFZRILRFI—Z FUPTVL

Fish Lunch Zrvza3>7F

Pan-fried today’s fish and sautéed shrimp with apples and capers of bournowazette sauce
AHODAE/NBEDYFT— UDTETYI—DENULNT—Y—X

Meat Lunch =-h3>7F

Roaste atumi umami pork with sauce ravigote of shibazuke
EBESFEFHFFEOO-X L UIEEFOSEIY hVY—-X

Vegetable Lunch ~>%71L5>F

Cocotte steamed seasonal vegetables with dip of cream cheese and truffle solt
FMFFFEOIY hEL JU—LAF—-RADFTa4vITERNI1TIE

Upgrade 7v7JL-k

Grilled rump from Aichi prefecture with skordalia and truffle sauce
BRHIBEFS>TADIUIL RDVLAFUTZERIITY-X
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DRINK

Champagne Glass 1,200  Bottle 8,900 ~ The PREMIUM MALT'S <KAORU ALE>

A ZAC e | IV A-BIVY<EDZI-IL>/EE-IL

Sparkling Wine Glass 500 Bottle 2,800 ~ Alcohol Free

ZN=DI2Td DA > ZF—JLIYU—( ALCOHOL 0 % )

Wine ( Red /White ) Glass 500 Bottle 2,800 ~
DA (/-8)

DESSERT

Three ice cream assortment 300
71 A3EERDEHE
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500




