Atelier Lunch
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Chef’s Special Hors d’oeuvre
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Spring garden salad
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Blessings of spring, Seasonal onion potage
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“Kinunton“pork, Spring blossoms
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Grilled Market’s fish, Edible river plants
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80g charcoal grilled Oita wagyu sirloin steak
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Champagne sorbet, Oita berryts
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coffee or tea
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Prices are inclusive of consumption tax and subject to 15% service charge.

EHRFBIIAH BN EEINTH)ET PIR 5% DT —EAREZRALLT,



