Victor’s Lunch

Elegante Tzv 5w+ La Flore T35 7m—n] Gourmand T n=> |
3-course Menu 4-course Menu 5-course Menu
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Coffee, Tea or Herbal infusion
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Marinated Norwegian salmon with Pan-fried scallop with sakura shrimp
orange flavored fromage blanc and spring vegetables
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White & green asparagus, Pan-fried sweetbread with spring onion
poached egg and prosciutto Velouté and Madeira sauce
strawberry-balsamic vinaigrette
T TITDT 5>
I#yfy77ﬁryy—z Y= IRX fO—F
Foie gras flan ,
with exotic fruit sauce Green Minestrone
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(+¥2,800) Blue crab bisque

Ezo-abalone, lobster and scallop
with kinome flavored
consommeé jelly
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*All prices are inclusive of tax and service charge. Please let us know should you have any food allergies or special dietary requirements.



- Main Course —
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Today's fish plate from Toyosu Fish Market
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Firefly squid and shrimp risotto
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Pan-roasted lobster with saffron-herb sauce
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Ezo-abalone steak with aonori seaweed sauce
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Grilled “Date chicken” leg with truffle sauce
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Diced beef steak with Madeira sauce
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Roasted “Katoh pork” loin with wasabi sauce
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Roasted lamb loin with green mustard sauce
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Grilled beef tenderloin (or sirloin) served with red wine sauce
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All desserts above are served with “CREMIA” soft-serve ice cream

FIAL—PA—XEERZFF 2 —A

BN FIDL Z 77 o SANY—y—X
Strawberry clafoutis Chocolate mousse and pistachio
cream
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Orange and cheese cream crepe X
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Strawberry and white bean cream
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Macedonia with fresh fruits scented
with Lavender
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Selected cheese plate with dried fruits
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Coffee, black tea or herbal infusion
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All prices are inclusive of tax and service charge. Please let us know should you have any food allergies or special dietary requirements.



