elements

ATELIER + BAR

Veggie Centric Lunch “Spring Bounty Land and Sea”
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Weekday Lunch / *¥-H ¥4,800
Saturday, Sunday, and public holidays Lunch / :IEH & HIEH & X Ot H ¥ 5,000

APPETIZER & SALAD BAR | BiZg7 v 7 =

) MAIN DISHES | A 4 ¥k B A
A Choose your main dish from our selection of seasonal delicacies a&; o
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Roasted Oita market-Fish Oita horse mackerel
spring vegetables and clam sauce herd breadcrumb roast with fresh tomato casarecce
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Roasted Bungo-dori chicken Kome no Megumi Pork porchetta
watercress and radicchio with lemon scent with mustard
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Himeshima prawn and Spring vegetable tagliatelle
american sauce
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% Velluttata * Tagliata Kyushu beef striploin 120g
oita Japanese leek and spring potatoes balsamic sauce
KOBAAFLH LB bDYV vy X —4 FNE ©—T79—uf D) 7—4% 120g
(+¥500) AL Iay—2 (+¥3,000)
* Garmuja % Oita Bungo beef fillet 100g
spring vegetabeles Oita shiitake mushrooms Chasseur sauce
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Elements seasonal desserts buffet with your choice of TWG fine teas or coffee
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Prices are inclusive of taxes and subject to a 15% service charge.
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Food allergies and food intolerance.We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
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