GLASS WINE
TSR v v R—=2a 2200~
Glass champagne \

75274y [H - 04 - 5] 1200~ S

Still wine [white, Rose, Red]

T4 & BEERFYLS 2 glass 2200 DRAWING

Wine & Sake pairing
BRIBICEDETIMY BRBEECRESETRSET,

3 glass 3300 HOUSE OF HIBIYA

7{}1 Anniversary

A

BEER

FUIN—=FIUREE— 900
HEARTLAND BEER

FLFAR BEPFDTFITSAY—R
TY— PS5 F&E

Onmelette Rice with Beef Demiglace Sauce w/Green Salad

NON ALCOHOLIC
JYFIA—IVRIN—2Y > (ALC. 0.5%;H) 1100 2 3 ol
Non-alcoholic sparkling (alcohol content: less than 0.5%)

TS5y Y7 Y-94=3> 5B AIL-TTa-X 990

Alain Milliat Sauvignon White Grape Juice

WAREMHFY—5 990
Yamaguchi Yuzu Soda

VEXR—RY—% 990

Lemonade Soda

ERREIATI2—2 990 EHIME
Aomori Apple Juice

XIAHZENFREDT—YAA—YA H/82F ¥2,200
TY=2HY 55T
Snow Crab and Dried Mullet Roe Aglio Olio Fresh Pasta w/Green Salad and Bread

NIPPON TERROIR

SET DRINK L C
qa—k— [ICED/ HOT] 500 l\ /I E |\| l l
Coffee

FTH7x [HOT] 550
Decaf

Hh7z57F [ICED/ HOT1 600
Cafe Latte

% [ICED/ HOT] 500
Tea

N—TF4— [ICED/ HOT1 500
Herbal Tea

—_ S ~ = 1] — o
BRA—IN—aVEBBROIY—L £528 ¥2,200
TU—=2HY 3501
Shimane Pork Bacon and Spring Vegetable Cream Sauce with Fresh Pasta w/Green Salad and Bread

ZEDLYOEMTHZORNIEBLZIRE

o) (3-58)®707—JVUMENU

FREE Wi-Fi

FXORI—Ta ¥500

Vegetable Potage
flif& (F 2 TRARR T, BB - AR EERIAMLET,




PRIX FIXE FA—a4>7 SvF

DRAWING LUNCH
¥3,080

FOT—IHORNIFHBEE VS5 EZ—T D
BFEBRRIANTERBLENDLIZEWN,

OR f&f’\ SOuUP

DRAWING/SLy bH54 BXORy—>a
DRAWING Palette Salad Vegetable Potage

FOT—IVEMHEINATEAMITER LT XA R,
BFER—M% 5BV,

2R BEBOD—Xt
HiBEO—XTV—DY—2
Ehime Roasted Selected Pork Loin with
Citrus and Rosemary Sauce

B

ARERORTV
FHHFROTRHNy>aEiIT
Today's Fresh Poached Fish

Seasonal Vegetable Escabeche

C

BEEMGFon0—X+ Y-RTYakTy7

+¥1500

3 R or AR [RIG BoiE0H]

Bread or Rice [Nagasaki Natsuhonoka]

Roasted Japanese Black Beef with Sauce Ju de Boeuf

-

Tennet
LUNCH COURSE

TOU—IORMEFERL. Yz 7O EMETHEO—XHE

¥5,500

TY—VFRINGHADRT#Iv=—F

Green Asparagus Sformato

BIRE

BOFDDVRyFaLYTyh HIVAY—2R

Seared Amberjack Carpaccio and Rillettes, Garum Sauce

FIRE

B oo UV vk Hit

Ehime Sea Bream, Fresh Wakame Seaweed, Risotto with Dashi Broth
EIRE

BREEOoO—Z bt HiBio—XvY—DY—2

Ehime Roasted Selected Pork Loin with Citrus and Rosemary Sauce
BfEARY MRE

NRT4YIHR SERLVWEBONIT

Anniversary Event Limited, Pastry Chef's Specially made, Delicious Strawberry Variations
EIRE

MBD/R—FRTY A

Ehime Citrus Pate de Fruits

O—-k— or AI%

Coffee or Tea

¥7,700

TYV=YFARGHADRT IV —F

Green Asparagus Sformato

EIRE

MO HIWNRyFatVTyt HVLY—R
Seared Amberjack Carpaccio and Rillettes, Garum Sauce
FIRE

Hif Fibord UV vk it

Ehime Sea Bream, Fresh Wakame Seaweed, Risotto with Dashi Broth

FEHBRORTL FHTFROIAHNy>a{tiT
Today's Fresh Poached Fish Seasonal Vegetable Escabeche

FIRE

BOEMGFOR—R V=X YakTy7

Roasted Japanese Black Beef with Sauce Ju de Boeuf

FA4E 4~ PIRE

NRF4IHFR SERLVWEONUT

Anniversary Event Limited, Pastry Chef's Specially made, Delicious Strawberry Variations
EIRE

HBD/NR—FETYaq

Ehime Citrus Pate de Fruits

d-k—or #I%

Coffee or Tea




