
LUNCH 2026 /9/1 - 11/ 30

 - Appetizers -
Sanma (Pacific Saury) Escabeche

Carrot Rapée
Marinated Duck and Onion
20 Types of Vegetable Bar

 - Hot Dishes -
Hokkaido Herb Grilled Potatoes (Rosemary)

Carefully Selected Warm Vegetables

 - Main Dish -
Kagoshima Prefecture Satsuma Chami Pork Roast
Sauteed Chicken Thigh with Curry Cream Sauce

 - Soup -
Pumpkin Soup

Choose one : Corn Soup / Shrimp Potage

 - Pizza -
Rich Cream Pizza with Three Kinds of Autumn Mushrooms

Salsiccia Pizza, Bismarck Style
Choose one : Margherita / Quattro Formaggi / Bolognese

 - Pasta -
Sanma (Pacific Saury) Puttanesca

Mushroom Bolognese with Red Wine
Choose one : Bolognese / Gorgonzola Cream Sauce / Genovese

Hokkaido Potato Gnocchi with Grana Padano Cheese Cream Sauce

- Rice - 
Seafood Paella



LUNCH

 - Panini -
Ham and Cheese

Mushroom Cream or Red Bean Paste Butter

 - Bread - 
Focaccia

AOP Butter Croissant
Pain au Chocolat
Pain aux Raisins

Whole Wheat Batard
Baguette Parisienne

 - Gelato - 
1.  Baked Apple

2.  Kumamoto Haze Honey
3. Blood Orange

4. Pistachio
5. Mascarpone
6. Chocolate

7. Vanilla
8. Uji Matcha
9. Rum Raisin
10.  Caramel

11.  Mango Passion
12.   Flaveor of the Day

 - Dessert Selection - 
Layered Pear Cake

Panna Cotta with Nagano Purple Grape Sauce
Rum-Scented Yogurt Tiramisu

Italian-Style Pudding
Roasted Sweet Potato

Mini Cream Puffs
Muffins

Apple Tart
Waffles

Seasonal Fruits
Dried Fruits (8 varieties)



LUNCH

 - Soft Drinks - 
Ginger Ale, Coca-Cola, Coca-Cola Zero

Cold-Brewed Genmaicha, Orange Juice, Apple Juice
Coffee, Cafe Latte, Cocoa

TEARTH Tea (Honey Tea, Decaffeinated Earl Grey, Hojicha, etc.)

Photos are for illustrative purposes only.
Menu items are subject to change.


