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LUNCH MENU

vyi14a

SOLEIL

SEBOABTRYSAIVIILRR”
BT - MIUB - XKEOBE -FAINANOER BEZ2—HYI—FALYICTANGAREE-FEOT %
Seasonal vegetable salad of the month "Wellness"
Mount fuji salmon, Scallop, Angel shrimp, Smoked firefly squid, [zu New summer orange and asparagus, Broad bean, Marinated vegetables
Salade de "Wellness" du jour

AHORR—aX—"
Today’s potage soup
Potage du jour
THREDEFEBAAI YTy 2aZ1lmBEBEUILLLET L,
Please choose one main dish of your choice from the following.
Veuillez choisir un plat principal ci-dessous

BARE AHORNB TV R=-2"
SURUGA fishing port today's seafood "Bouillabaisse”
Bouillabaisse de poisson et fruits de mer

BRALELOARBOER
Today's fresh fish from SURUGA Bay
Poisson marché de jour

B REMFEAORTAYRRAATyT - TILF¥F32”
"Boeuf Bourguignon", GIFU beef cheek stewed in red wine
Ragoit de Joue de Beeuf au Vin Rouge "Beeuf Bourguignonne"
BEHREMEBRRAEERERE, EV—1H, V-IXYa—TL—LA
Low-Temperature Cooked Local Chicken Breast with Morel Mushroom Sauce Plume
Blanc de poulet en tendre. morilles a la creme, sauce supreme

REELI7LREIAT7I/ 0ROy —=7

HIDA beef fillet and foie gras poiré "Rossini"
"HIDAGYU" Filet de beeuf et foie-gras Rossini

+¥5,000(5,500)ICTCEESCHTVWIELEETET,
For +¥5,000 (5,500), we will change to the above dish.

AEOFH— bk
Dessert
Les desserts

J—kb— XIiF &

Coffee or Tea
Café ou Thé

INEEF
Sweets
Petiet Four

B — A%
1person ¥4,500(4,950)*

#( JAOBAREICHEY —EXR(10%) ZMBESE TV IRLEET,

% Prices in brackets are tax inclusive and subject to 10% service charge.



— ma 1 32

A LA CARTE

¥ /709 —>a

Appetizer / Fromage
Les entrées / Les fromages

FT—RITILBEDEDLE ¥4,500(4,950)*
Assorted appetizers
Assortiments des entrées

AR7OY—JaB&bEabt ¥3,000(3,300)*
Assorted fromage
Les fromages affinés

AHOKRZ—Y 22— ¥1,500(1,650)"
Today's potage soup
Potage du jour

#( JHOBMARBICH BT —ERE(10%) 2MESE TVWELEEET,

% Prices in brackets are tax inclusive and subject to 10% service charge.



XA ¥ IE
Main dish
Les poisson et Les viandes

RABEE AHORN BTV R—-2" ¥5,000(5,500)*
SURUGA fishing port today's seafood "Bouillabaisse"
Bouillabaisse de poisson et fruits de mer

MFEFEROKRITAVRAAH Ty 7-TF=a ¥5,800(6,380)*
Stewed WAGYU Cheek in Red Wine "Boeuf Bourguignon"
Ragodit de joue de boeuf au vin rouge "Beeuf Bourguignon"

REFI7ALRCI7A7I70R7L Oy s —=7 ¥9,000(9,900)*
HIDA beef fillet and foie gras poiré "Rossini"
"HIDAGYU" Filet de beeuf et foie-gras Rossini

7 — k
Dessert
Les desserts

AEBDOTH— K ¥2,100(2,310)*
Today's dessert
Desserts du Jour

#( JAOBRARSICH BT —ERB(10%) Z2MBESETVWILEEET,

% Prices in brackets are tax inclusive and subject to 10% service charge.



