LUMIlere

Restaurant

G E LA = 2 —

Additional order menu
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Hokkaido Wagyu Roast
(100g) 4,500 H
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French—produced foie gras

(100g) 2,750 H

iﬁ%ﬁ Ezo abalone

(118) 3,500 M
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Hokkaido cheese assortment

2,200 H
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We will prepare the food in a way that matches the course menu

of the day. As this is a limited quantity, we will end once it runs out.

There may be ingredients that are not available due to
seasonal or weather—related factors.Please note that we do not
provide room service to your room.

#H
3

G EL A = 2 —

Additional order menu

= LD 5 4T L

T FFH| & Sea urchin sashimi
(1 47 #5 100g) 12,100 A
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Grilled taraba crab boiled hairy crab Ezo abalone

(1K) 5225 H (1 #) 9,680 M (118) 3,500 A
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Please choose between
sashimi and steak
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Japanese beef steak Botan shrimp

(100g) 4,500 H (4 &) 4032 H
T4 &) MEBER) X h BEUL FE3w,

Please choose between
sashimi and grilled with salt
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As this is a limited quantity, we will end once it runs out.
There may be ingredients that are not available due to
seasonal or weather-related factors.

Please note that we do not provide room service to your room.



