o7 FL—F5F

Autumn, one plate lunch

(F7RYTF47) Aperitif

BEAZRRYYILI—R (TyREKRTS) »d
JYyTFLaA—NLAITLTHE IR

Non-alcoholic cocktail inspired by the painting “Flower Vase with Thistles "
from the special exhibition menu ( Traveling with Van Gogh )

(7> 7L —1F) Onaplate

ZJAR—Va1TIFVERE—IY—FEVDENLT 14—
N=TDF /€t
Fromage blanc and smoked salmon tartine with herb accents
o
BAWEDENHDRE -T2
Warm sweet potato potage soup
o
BTy y¥Fosayzy b
Chicken thigh and king oyster mushroom brochette
°
A—XIE—7 ZEDZDOTYRHRRE TAXE—FVY—2X

Roast beef with marinated mushrooms and mustard sauce

A—k— X AR XUEN—TF14—
EMRE ¥350
Optional Coffee or Black Tea or Herb Tea for an additional ¥350

TI3RATY—F 1 E0TY v
BNkl ¥350
Optional glass dessert : Chestnut pudding ¥350

¥2,700

D A= 2 —

Autumn Menu

MoZ7vyFa—=x

Autumn, lunch course

BEAYV OB /a3 R—TL
7A°e—Ja75DELT 4 —X

Root vegetable bouillon soup and fromage blanc tartine

AL VT 4y azHBRUCEIL
Main Dish choice of

LB HROATs Lehndbiznzonyr-—

Roasted chicken thigh with sauteed potatoes and mushrooms

2.=ERRHE EfioR7L
PROTY T EMBEEEZ T LT TV —R
Pan-ried red sea bream from kumano,Mie Prefecture,
with grilled turnip with citrus-flavored beurre blanc sauce

LRIV [PLA] Yz 7RERE—TYFa—
Restaurant “Array” Chef's special beef stew +¥600
v
Ry RF 742 EHERVPEE N

Choice of Bread or Rice

v

(FH¥— ) Dessert
TSRTFY—F i EDSY >

Glass dessert : Chestnut pudding

XEBIMBET00MH TR TH— F FL— b ZRAWEETET,
A different dessert plate is available for an additional ¥700

v

I—b—XEARXEN—TTF1 -2 BBV LS 0
Choice of Coffee or Black Tea or Herb Tea

¥3,500

11@0
17:00

SR bF—F—
16:00 L.O.

HPaFLFvFEY b

Casual lunch Sets

ABBRENINR=T FITIRY—ZR
Coarsely ground hamburg steakwith demi-glace sauce

7Y R FAREBRULEES W,

Choice of Bread or Rice

I—b—XEARXBENA=TTF1 2B LT
Choice of Coffee or Black Tea or Herb Tea

¥2,800

B.fA—RDRF—F% H4S5XFKAEvYFH
Beef loin steak with salad
Ry RXIE A RESBUVLES N,

Choice of Bread or Rice

A—E— XEFEHARXEN—TT4—%BRELEIL
Choice of Coffee or Black Tea or Herb Tea

¥3,300

C.HUYFALY—T7—FHL—+Ey
Original seafood curry
¥4
Salad
O—bE—XE AR XEN—TT4—2FRELLIN
Choice of Coffee or Black Tea or Herb Tea

¥2,700

TIRTY—F BT ¥
EMMAE ¥350
Optional glass dessert : Chestnut pudding ¥350

TABLE FOR TWO Menu

EHOY—EALY—a—R 506.2Kcal
Low-calorie healthy course
Y54

Salad Steamed vegetables and seafood

BELANDEWAEL Y
Bread

*F_FYFLy VI FAFYV—RTHERELLEY LS,
* Served with two kinds of dressing, onion and aioli source
A—b— X IRXEN—=TT1—BRUPELTH

Choice of Coffee or Black Tea or Herb Tea

¥2,400

A= a—BERIEZB LD,

Scan here to view the menu photo.

7 7 hik
A la Carte

BEAVBEXOD /43 vR—F ¥700

Root vegetable bouillon soup

[PLA4] JV—vHY54K ¥950

“Array” green salad

FUIFy—7—FhHL—

Original seafood curry

¥1,800

(=% 4 X +¥500)
( Large size + ¥500)

BEENIN—-T FTITF5RY—R ¥1,800
Coarsely ground hamburg steak with demi-glace sauce
FO0—-2R0RF—F% Y S5LFKZ ¥2,300
Beef loin steak with salad

[(fig] vz 78O —-RE—TF# ¥2,600
[ Japanese food ] Chef's special roast beef bowl

BHLLAOAT 4 ¥1,900

CrdundbtzEznzoyr—

Roasted chicken thigh with sauteed potatoes and mushrooms

SERREE EfoRTL

HROTY LEMERL T LT T/ —R
Pan-fried red sea bream from kumano,Mie Prefecture,
with grilled turnip with citrus-flavored beurre blanc sauce

¥1,900

LRFSY [PLA] vz 78 ¥2,300
E—7>YFa—

Restaurant “Array” Chef’s special beef stew

Ny XiE 742 ¥500

Bread or Rice

* RNAEIETRTHERASZTT,

*—EAZ2—ICTOREL LZBMEFERALTVET,
FLLFE—%BHLOHELVF—RObDICERREEIN,

*EARRICLY . —BABRHEECAZBENTSVET,

* All prices include tax.
* Some dishes may contain ingredients that can cause allergies.
Please consult with our staff if you have any allergies.
* Please note that the menus are subject to change depending on the availability of ingredients.



