HARVEST
KITCHEN

Seasonal Course Menu

BeMf / DAIGO JPY 5,800

HI3% / Appetizer
BEECRZFADOHYR)—Z

MIIBEBEDZILZILAZ

Chilled Pistachio Capellini
With Scallop and Shrimp Tartare
(FLILGTY L ihE. BREE)
(Allergen: Wheat, Shellfish)

AHDRX— / Today's Soup

(LT EZR 2y TICBBEEL<IETVEL, )
(Please ask our staff about allergens.)

XA >F«w<a /Main Dish
Bi_OI> T«
L>XBeRw>all—LDZT—

Confit of Duck with a Ragu of Lentils and Mushrooms

(LT Y D3 IhE)
(Allergen: Milk, Wheat)

AHEH®D T — b / Today‘s Dessert

(LT VEZRZ Y TICEBAEE<ETVEL, )
(Please ask our staff about allergens.)

J\;f / YASE JPY 8,800

B / Appetizer
SEEZAZFADHYR)—=

MIBEBEDZILZILRZ

Chilled Pistachio Capellini
With Scallop and Shrimp Tartare
(Z LY L. RgE)
(Allergen: Wheat, Shellfish)

ABH®DZX—7 / Today's Soup

(FLILTFVIEZRZ Y ZICBBEE<ETVEY, )
(Please ask our staff about allergens.)

B / Fish
g —EY
V=L EX—RTz—I
Grilled Salmon with Lemonade Vert

(ZLILTY D3
(Allergen: Milk)

XA 2T 4w a2 /Main Dish
7«0 LARAOO—X b+

ANAD—=L YT )leO—R RN FILORILT

Roasted Beef Tenderloin with Spicy Lentils and Roasted
Tomatoes, Salsa Verde
(FLILFY D8 A NEC FyY)
(Allergen: Egg, Milk, Wheat, Nuts)

ABODTH— b /Today's Dessert

(FLILFVERAZ Y ZICEMEELLIETVEL, )
(Please ask our staff about allergens.)

X FROOA—-XICIFTLY RNZXTy b, O—b—FHEAEILGEET,

> The set course Includes Bread Basket and Coffee or Tea.

Menu is subject to change due to seasonality and product availability. All prices are inclusive of tax and service charge.
HANUCE > TRHBHNEARBZBENCITVET, RTHBICEBE - Y —EXEHPEENRET,



