Restaurant & Bar

LARBOARD

Lunch Menu



L ARBOARD

LIGHT LUNCH

¥3,500

YIFX ¥k A—7 |/ SALAD or SOUP
T X 015MBEUEL 72X Please choose one item from below.

TR a—trDT7Lyia s IV IAYTR
Fresh Mixed Salad with Prosciutto

F7201 / or

AHD A =T
Soup of the Day

A4 Y | MAIN
UT X 0155 EZ UL 72X > Please choose one item from below.

KHD R X
Pasta of the Day

T TN RYV ALy F
Clubhouse Sandwiches

INFFEETHRAF, LEXRADRASNA =5V F
Shrimp, Avocado, and Lettuce Spicy Sandwiches

ZiEmosLy b TR —= i
French Brittany Style Buckwheat Galette

a—t— 7213 KL% / COFFEE or TEA

ERRERE - - 2BBARDRIETT,

Tax and service charge included.



| ARBOARD

LUNCH COURSE

¥4,500

SEDREDT I 2 —X
Amuse of Five Different Tastes

TV RYHOH Ly b F—Fv oMl HiFOEY

Citrus Flavored Peas Galette with Smoked Salmon

AHDORA =7
Soup of the Day

AA Y54 v a | Main Dish

RPERYVR—I D7) T FEAAVHEEE
Herb-Crusted Grilled YAMAYURI Pork

F72F / or

HFIZIEHE S Y HA DT TRy “Toi N2y irsxL”
Beef Cheek Meat and Potato Gratin

LEVIZL—LZLE TzAR—XDEFD
Lemon Verbena Flavored Lemon Cream Tart

a—t— F T ALK
Coffee or Tea

TLAF— BHMICOCTOZHREIZR D ICBRENGDE L ZE 0,
Please ask our staff for ingredients contained in our products.



L ARBOARD

SEASONAL COURSE

¥6,000

SEOREDT I 2 —X
Amuse of Five Different Tastes

IV FYHEOH Ly FEeHF—FEryolEH HiEoFY

Citrus Flavored Peas Galette with Smoked Salmon

ENEI S
Soup of the Day

A H o it f
Fish Dish of the Day

AA Y54 v a | Main Dish

PEWOR—T D) T FEASVUREER
Herb-Crusted Grilled YAMAYURI Pork

F721 / or

FIRIEAES Y HAEDT TRy “Toy N2y F4x”
Beef Cheek Meat and Potato Gratin

F721 / or

<~ 7 VIBRMAO 77 ) v T4 AL~ R R — PR
Violet Mustard Flavored Grilled Magret Duck Breast

LEVIZL—LZLE TzAR—XDEFD
Lemon Verbena Flavored Lemon Cream Tart

a—t— FT ALK
Coffee or Tea

TLAF— BHMICOCTOZHREIZR D ICBRENGDE L ZE 0,
Please ask our staff for ingredients contained in our products.



L ARBOARD

CHEF’S COURSE

¥8,000

SHEOWRHEDT I 2—X
Amuse of Five Different Tastes

TANRTHALERZNVGH ALY yO&/Y
Orange Flavored Asparagus and Firefly Squid

WimEoHL v b EHEOFKY

Green Shiso Leaves Flavored Sakura Shrimp Galette

KH
Fish Dish of the Day

% sk sk

AAYF 4w 2 |/ Main Dish

WEAEZ7 A LADETIL ¥ b ) a—XTHEVEDOTFZavy Y X
Grass Fed Beef Tenderloin Poeler with Chartreuse Flavored Beef Broth

F7/01E / or

Za—Y =TV FEMFERTAOZ )L 254 ZJEBR
Spice Flavored Grilled New Zealand Lamb Selle

F701E / or

7I7VA vy I VEBRMRAO 7L T4 LR X — VR
Violet Mustard Flavored Grilled Challandais-Duck Breast

* %k ok

FOMED N T 2 T AR—XDEFY
Lemon Verbena Flavored Seasonal Citrus Parfait

a—b— FIT AR
Coffee or Tea

LR - ¥ — E RBAS OB TT,

Tax and service charge included.



