Lunch & Dinner Program

2025 Summer June 20 - October 26

This program is themed on Ashton's version of the ballet "Cinderella,"

performed at the New National Theatre, Tokyo, and offers a gastronomic

experience where you can savor the fantastical worldview of the story with
all five senses.
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Lunch Program Cinderella

11:30-15:00 / Last Order 14:00 TV o

Amuse-Bouche / 73a2—X7v¥a

The Ash-Covered Girl / JRDR 0 0P

A Gift of Kindness /BLEDOBEYY

Ensemble of Bonito from Kesennuma and Eggplant
[NBEBEHTFOT TN

4

—— Choice of Main Dish —

Preparing for the Ball / B4 o % f

Pan-Seared Fish with a Fennel Veil
T VRNVDR=VETESRBROY T —
or XX
Meat / BORHEE
The Arrival of Magic /| B D3t
Herb-Scented Lamb Pie with Lemon Balm
FEDNRABBPEE VEIS—LODOEFDY

A Gift of the Four Seasons / MWEDODE Y Y

Berry Gelée and Fromage Blanc Mousse with Four Sauces
NY)=Yavieruve—Va75Vh—R ABDODY—-AFZ

Specialty Coffee or Tea, Petit Four
ARY P NVT 4 a—k— X KF. NET

—— Allergies /| TV v F— ——

< Egg / Milk / Wheat / Shrimp / Crab / Cashew nut/ Beef / Chicken / Pork / Aleohol >
<B/H/PE/BE/B/ Ava—FoY /4 /B/K/H>

7,600

All prices include consumption tax and the 15% service charge.
Please inform your server of any food allergies or dietary restrictions before placing an order.
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Short Program

Amuse Bouche / 73 2—X Twaa

Fish / fakl#

Pan-Seared Fish with a Fennel Veil
TR NVDOR—= VEFTESHBRADY T —

Dessert / Tt—)v

Berry Gelee and Fromage Blanc Mousse with Four Sauces
RYy—yaviyurs—Va2a7I70L—A 4BDYV —AKZ

Specialty Coffee or Tea, Petit Four
ARY ¥ IVT 42—k — X3 K%, NETF

Allergies /| 7V VF¥F— ——

< Egg / Milk / Wheat / Shrimp / Crab / Cashew nut/ Beef / Chicken / Pork / Alcohol >
<P/ L/ DPE/BE/B/ hva—Foy /[ /BR/B/HE>

4,600

All prices include consumption tax and the 15% service charge.
Please inform your server of any food allergies or dietary restrictions before placing an order.
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Dinner Program
17:00-22:00 / Last Order 21:00 (Ful%ourse Menu 20:30) Cmd@r@lla

T VvVZ

Amuse Bouche / 73 a2 —X7vy¥a

Off to the Ball /| W& EREEN

Hors-d'ceuvre / A — K 7
Hors-d'oeuvre /E&HD X A
Mont Blanc of Lobster and Lily Bulb with a Hint of Vanilla

AT —VEBELEEHROES TSV RS AK

—— Main Dish —

Fish / FRtE
Fish /12 DO#&ED &
Sautéed Hata Fish with Fresh Herbs

PADOYF— 5EEK ?’)

Meat /| BOFE»H Y

Roasted Kyoto Duck with Seasonal Vegetables
HFREOu—X b ZHHFRFL

Dessert / BicA I Hh T

Chestnut Parfait Glacé with Soy Milk Mousse and Cassis Sauce
*aYONNVT oy BHL—RA ATVADY—ARLIiC

Specialty Coffee or Tea, Petit Four
ARY ¥ VT 4 A—b— XiF fLFE. NET

—— Allergies / TV v¥— ——

< Egg / Milk / Wheat / Shrimp / Crab / Beef / Chicken / Pork / Alcohol >
<B/HN/AE/BEL/B/F/B/E/HB>

15,800

All prices include consumption tax and the 15% service charge.
Please inform your server of any food allergies or dietary restrictions before placing an order.
BEIZIE 15% OV —E AR RPHERNEENTSY ET, 7LIF—DHB5HIE. BRICEHUHEIEZIWY,



