Restaurant & Bar

L ARBOARD

Lunch Menu



LARBOARD

LIGHT LUNCH

¥3,500

$ 7K £7213 A—7 / SALAD or SOUP
F X h1fs#E O 72 & vy Please choose one item from below.

AE—TY—FvETLyia  IvIAYTH
Fresh Mixed Salad with Smoked Salmon

F/I3 / or

AHDA—=7F
Today’s Soup

A4 v [/ MAIN
LUF X D13 { 72X > Please choose one item from below.

AHD R &
Today’s Pasta

GG T DAY VAL v

Clubhouse Sandwiches

NBELTEHAF, LEADRAAL v—HF Vv F

Shrimp, Avocado and Lettuce Spicy Sandwiches

FEHIOFE XD EIAL
Seasonal Stewed SHINGEN Chicken

HEMBFRORTI X T L—
Beans and Local Vegetable Curry

a—t— F/3 % / COFFEEor TEA

ERIEBE - ¥ e 2 AR OHE T,

Tax and service charge included.



LARBOARD

LUNCH COURSE

¥4,500

SEOKREDT I 2 —X
Five Different Kinds of Taste Amuse

HFRMURE— 27—V TNV —F ERII0 7 4+ v 2y itic
Homemade Smoked Salmon and Purple Yam Pancake with Soft-Boiled Egg Fondant

AHDA—F
Today’s Soup

AAVF 4 v |/ Main Dish

A H o
Today’s Fish

F4E / or

PERYR—m—2AD7 )T HTEHHURE
Yuzu Pepper Flavored Grilled YAMAYURI Pork

¥4 / or

BLHBRAO 7 7 A NUvpBEE Yy AP a—XDY—RA
SHINGEN Chicken Farce with Bread Crumbs and Chartreuse Sauce

EHOKET 4T IA VAAIALFE—FDIAT—~

Seasonal Matcha Tiramist with Mascarpone Espuma

2—b— FRl A
Coffee or Tea

LiEafiE - y— e 2fidsofeTd,

Tax and service charge included.



LARBOARD

SEASONAL COURSE
¥6,000

SEOHEDT T 2 —X
Five Different kinds of Taste Amuse

Za—ALF=TEREOBED=IALAFI I, E—VDHTX
Marinated New Caledonian Angel Shrimp with Fig and Beetroot Salad

EHDOA—7
Today’s Soup

AH DA
Today’s Fish

A4 VvF 4w a | MainDish
LERYIFR—2o0—2D YT fhTHIRERE
Yuzu Pepper Flavored Grilled YAMAYURI Pork

¥/ / or

ELBBEAD 7 AR NUEEE AP 2—-XV—R
SHINGEN Chicken Farce with Bread Crumbs and Chartreuse Sauce

$7E / or

FoseBEEOYTF— YV —HERHT DY — A
Guinea Fowl Sauté with Sherry Vinegar Sauce

ZMOHEETF 4T IR AALF—FODIRAT —=

Seasonal Matcha Tiramist with Mascarpone Espuma

a—k— F 03 A
Coffee or Tea

FLAF— o0 ToIEBRIZED CHMuEbe {30,
Please ask our staff for ingredients contained in our products.



LARBOARD

CHEF’S COURSE

¥8,000

SEOKREDT 12 —X

Five Different kinds of Taste Amuse

W2Bo~=YAE7VFya7lLvyFb—R 1
Marinated Scallop with Brioche French Toast

KfFELtHEO 7V Ayt FOLA—LT

Angel Shrimp and Mushroom Fricassee
A H D fif fa
Today’s Fish

L

AAVF 4 w3 2/ Main Dish

LERYE—rr—2D 7 ) AHFERURE
YUZU Pepper Flavored Grilled YAMAYURI Pork

702 /1 or

Za—V SV FEREL T4 LHADRT—F I=v vy Z70FD
Cognac Flavored New Zealand Grass Fed Beef Fillet Stake

£/ /7 or

77 v AEWRBADZ YN Ly P ARNL ZADED
Mix Spices Flavored Grilled Duck Breast

* ok sk

ZL—h s Hya

Crémet d'Anjou

ZMOWET 47 IR TRAALFE—FDL—Z

Seasonal Matcha Tiramisu with Mascarpone Espuma

a—tk— ¥ AR
Coffee or Tea



