Lunch

Elysee
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THREZ »F AHD7Ia2—X
WEEKDAY LUNCH Today's Amuse

AHDOBEHERTE
Today's Chef's Appetizer

HEABREDOR—T
KAMAKURA Vegetable Soup

AHOBER B HE
Today's special mest dish with KAMAKURA Vegetables Grill

AHOTH— b
Today's Desserts

I— b —RITALH
Café et Thé
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Minister
6,000 @)
AHDT7Ia—X

Today's Amuse

FAHOBEERTE
Today's Chef's Appetizer

Sl & fEFA DR
Fish Saute with Vegetables,Chef"s special Sauce

HEMFDOBEALARAT—F80¢g
<E=Ef4: . 150 75 23000/ * 200 g 75 24000/ >

WAGYU Beefs {80g) Grill with KAMAKURA Vegetables Red wine sauce

FHOTY— b
Today's Desserts

I—b—XIIRFE & NETF
Café et Petit-four
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Ambassador

9,300 )
AHDT I a—X
Today's Amuse

A HDOBERRTER
Today's Chef's Appetizer

BR7TIEDY Vv b

Abalone rissot

=i L Y AR
Fish Saute with Vegetables,Chef"s special Sauce

BEMFNDHIEOBEARAT—F80¢g
<H=$Mm4 . 150g 7 Z3000H » 200 g 75 24000/ >
WAGYU Beefs {(80g) Grill with KAMAKURA Vegetables ,Red wine Sauce

AHOTY— b
Today's Desserts

I—b—RITALHE ENET
Café et Petit-four
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Royale
11,000H
AHDT7 I a—X
Today's Amuse
A HODBLERETE

Today's Chef's Appetizer
Fv—N#gEDY VY b

Lobster and Foirgras risotto,LobsterBisques sauce

SR &L ) ADH
Fish Saute with Vegetables,Chef's special Sauce

BEBMFVWHIEOBREAART—F80 g
<B=E£f4 :150g 75 ZX3000 » 200 g 7 R4000/4 >
WAGYU Beefs {80g> Grill with KAMAKURA Vegetables ,Red wine Sauce
AHDOTY— |
Today's Chef's Desserts

I—b— NI HRE/NE T
Café et Petit-four
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Dinner

Minister
7,200 @2) AHDTIa—X

Today's Amuse

AHDBLERETE
Today's Chef's Appetizer

REHREDRX—TF
Today's KAMAKURA Vegetables Warm Appetizer

SR K Y A ABHE
Fish Saute with Vegetables,Chef's special Sauce

BENMFOBEAAT—F80¢g
<B4 . 150g 77 ZX3000H - 200 g 77 Z4000/ >
WAGYU Beefs {80g) Grill with KAMAKURA Vegetables ,Red wine Sauce

AHDTY— |
Today's Desserts

I—b—IALEE & /NETF
Café et Petit-four

Ambassador
10,0009 32 AADTI2—X
Today's Amuse

AHDBEERETE
Today's Chef's Appetizer

BT YU ERE

Abalone rissot

=i X D A OHE
Fish Saute with Vegetables,Chef"s special Sauce

HEMFWHIEOBEART—F80¢g
<E=Ef4: . 150 75 23000/ * 200 g 75 24000/ >
WAGYU Beefs <{80g) Grill with KAMAKURA Vegetables ,Red wine Sauce

FHDT Y — b

Today's Desserts

I—b—XIIRFE & NETF
Café et Petit-four
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Royale <@#)

15,000 @in)
AHDT7 I a—X
Today's Amuse

AVERTuDENEAMZFX ETHRL VEVY—XR
Tuna and avocado tartar cavia ,lemon dressing

F—=NW@ELTFTTFDY Y b

Lobster and Foirgras risotto,Lobster Bisques sauce

ST & Y A DR
Fish Saute with Vegetables,Chef s special Sauce

HENMFNBIEBREATINAT—F80 g
<B4 . 150g 77 ZX3000H - 200 g 77 Z4000/ >
WAGYU Beefs {80g) Grill with KAMAKURA Vegetables ,Red wine Sauce

AZHOTY— b
Today's Chef's Desserts

I—b— IR RENET
Café et Petit-four

Reine <&E¥$#)
18.000M @)

V7B BEMETALVRI—R 18,000 mess)
Today's Chef's Special Course
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