VT AT UVF A — X —
Chef's Lunch Course
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Hokkaido Kokuo Pumpkin Soup
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Nicoise-style vinegared saury with citrus fruits and kelp tapenade
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Sauteed fresh fish of the day with autumn mushrooms and ratatouille
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Grilled Hida uma Pork with barrel-aged apple cider vinegar
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Grilled "GIFU SEIRYU Beef"
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Chestnut Chamonix Mont Blanc
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Bread
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Coffee or tea
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All prices are inclusive of tax and service charge.




