
Lunch



The Wellness Table Lunch 
-Awakening-

Seasonal Vegetable Salad with Green Peas Espuma

Onion Tart (Using Five Method)

Slowly Cooked Akafuji Salmon with Fermented Lemon Sauce

Tender Simmered Beef Cheek and Fermented Potatoes 
with Balsamic Vinegar Sauce 

※＋￥1,573で黒毛和牛のステーキに変更できます
※It is available to be changed to Japanese Black Beef Steak(+1,573yen)

Sprouted Rice Pudding and Black Rice and Cacao Chips 
with Fermented Strawberry Sauce 

Bread

Co�ee or Tea

※Can be arranged as Vegan/Vegetarian

4,840

3 Glasses - Champagne, White wine & Red wine

4 Glasses – Sommelier’s Omakase Selection

  Tea Pairing

5,800

8,000

2,500

Pairing 

1,815

Kid’s Plate (Hamburg Steak, Deep Fried Shrimp, Omelet Stu�ed with 

Fried Rice, Salad，Dessert and Juice)

Today’s Lunch Set / Soup, Salad, Bread, a Choice of Main Dish, Co�ee or Tea

3,267

1,936

Wellness Sandwich / Soup, Fruits

A healthy meat-free sandwich made with vegetables and beans, 

rich in fiber.

Dessert

1,210
Verrine

726
Vanilla Ice Cream

726
Seasonal Fruit Sorbet  ※Please ask our sta� for seasonal flavors.

908
(Cacao, Lemon, Matcha, Amazake, Strawberry)
 Vegan Ice Cream

 Signature  Vegetarian 




