Prix Fixe Lunch Course —v7+1v725>4— 3 H March
¥3,240 (¥2,592)
FNEN—MTOBERLIZEN

Please choose one dish each from the following selections

- Appetizer & Soup -
A ENLEW KDY ZFENT RE—YDRL v T

Raw ham and vegetables salad, red beet dressing

AE—7Y—FL IRV L DT 2Ty
Smoked salmon trout and herring wine vinegar salad

BATTURUIZEO NNy Fa BORLYY 2T (+432 1)

Kombu marinated sea bream carpaccio with cherry blossom dressing (add 432 yen)

B
C
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Hot vegetable plate

V75 T—DI)—=NA—=T I T F—UENT
Cauliflower cream soup with foamed milk

(B3R EA—T Wi 5 T SCD I3 648 FTHIRW-LES)

(Both appetizer and soup for an extra 648 yen)

- Main Dish - . R \ :
A YIZORY NI—)—2 HHBROEYD AE—IP—ELNSTIEZI L OF 2 Tb
Lightly seared spanish mackerel with citrus butter sauce Smoked salmon trout and herring

flavored with wine vinegar and salad
B Y=L DAF—LA HRF¥YDE2—LZIRZT

Steamed salmon with pumpkin puree

C BAFEA—IEEDRIL TRV —INT—)—2A ~N)IVHTEYRDED (+540 1)

Pan-fried homard lobster served with American bergamot butter sauce (add 540 yen)

D BB HOT—ZANIHEF YRV ZIRLT HVAI—A

Roasted duck breast and red cabbage with black currant sauce

E E—7CL DRIV BORIF )L EIAY—RY—RA (+1,080 )

Pan-fried tenderloin and vegetables with violet mustard sauce (add 1,080 yen)

- Dessert -
A 2aasDOY 7+ —F V=L NG TAAI)—A

Chocolate chiffon cake with whipped cream and vanilla ice cream 4 T

B WN=FT DIk A= NNTAAZI) =LA T

Rhubarb tarte with yogurt ice cream

TFVREAF AR —ADFaal —hL—R

C XXYTATART)—LEIZT (+324 1)
Sugary chocolate mousse with praline and Strawberry jelly
with caramel ice cream  (add 324 yen)

> 8 B WRROT—ANIRF Y XY E2RAT
D V= RYRETART)— LD B A !
Three kinds of ice cream and sherbet of the day Roasted duck breast and red cabbage,

black currant sauce

a—b—F IS
Coffee or Tea



Chef’s Lunch
Vz7DBTTHILFA—R
[3/15 ~ 4/7 12T HTERS Y FI—2 B S BB LET]

¥5,400 (¥4,320)
A=Y —F L NFTRDONFHiY YF5FEELIC

Smoked salmon trout rose style with salad and salmon roe

HigoOu—Ah ) T—AHANT ST DL—A
Roasted codfish viennoise with celeriac mousse

E—7LL ORI BN R E R ZT
SZXDESIDEDLT L —E—/—A
Pan-fried beef tenderloin and seasonal vegetables
with butterbur sprout gravy sauce

TIVREAFTEYV—ADFaaL —hL—R
XX ITAINTARI)—LEWZT

Sugary chocolate mousse with praline and strawberry jelly

with caramel ice cream BEOU—Ah YT ) T—Z AT
)F7DL—A
a—b—F AR Roasted codfish viennoise
Coffee or Tea with celeriac mousse

Course Menu C
¥10,800 (¥8,640)
[3/15 ~ 4/7 |ZTRI T L FOA—R | (—iER4£ 14,040 B,/ 23 84 11,232 ) BEEWNLET]

ANBOTAARZV)—A

Carrot ice cream

BAN THESVRUICEBDOI Ny Fa OBFVEFYETZHLOHZT

Marinated sea bream carpaccio with cherry blossom dressing and caviar

FRBEWNOAL ZMTRT ME2—L « £/ « NUPHEE
Chicken leg confit served with potato and mushroom gratin

TAFADRIUNZEY LV IRRDY FF % BmAT IV A)—R

Pan-fried greenling fish with dandelion salad, cassis sauce

EPEFO—2D 7V B0 RERZT
SZXDESDELTL—E—/—A

Grilled sirloin and seasonal vegetables with butterbur sprout gravy sauce

[P 0—20 7 )E PORF AR T HWRALL VLT NI VAR DZ—T 3T
SZOLSDEDTL—E—/—A Orange fruit soup, Earl Grey flavoring
Grilled sirloin and seasonal vegetables
with butterbur sprout gravy sauce a—b—F 7R S
Coffee or Tea

TR BEAMIE T BUAKRIIEIT Y —E RF 10% &2 B&THKR W2 LE T,
FIRPDEHE B R X B OHIHET SN E T,
PEHL, 7 LIVX—, FEMEEREIE R & v ZIZBaSR I IEEN,
BIROBIUTER L REDHENTEVET,

The prices include consumption tax. A service charge of 10% will be added to your bill, inclusive of consumption tax.
Discount rates are applicable for IH] members.
The staff is happy to assist with questions regarding ingredients used or allergy concerns.
Photos are for illustrative purposes only.



