Prix Fixe Lunch Course —7v7.¢v5 25> 5— 5 H May
¥3,240 (¥2,592)
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Please choose one dish each from the following selections

- Appetizer & Soup -
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Salmon trout with salad and scent of lime
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Raw ham and pork terrine with green salad
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Kombu marinated sea bream carpaccio with wasabi dressing (for an extra 432 yen)
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Hot vegetable plate
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Carrot cream soup with foamed milk

(B3R EA—T Wi 5 T LD I35 648 FITHEWLES)

(Both appetizer and soup for an extra 648 yen)
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Steamed salmon with potato and onion, balsamic sauce ALY ODEDNI—)—2

Sautéed gurnard and color vegetables
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Sautéed gurnard and color vegetables with orange butter sauce
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Pan-fried homard lobster served with American butter sauce, bergamot flavor (for an extra 540 yen)
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Roasted duck breast with cerise noir sauce and Japanese pepper oil
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Pan-fried tenderloin and vegetables with sesame sauce (for an extra 1,080 yen)

- Dessert - - -
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Apricot tart with yogurt sherbet
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Orange chiffon cake with whipped cream and orange sherbet
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Dark cherry compote and cheesecake (for an extra 324 yen)
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Three kinds of ice cream and sherbet of the day Y= Fz)=DAL R—b&F =27 —F

Dark cherry compote and cheesecake
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Coffee or Tea



Chef’s Lunch
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¥5,400 (¥4,320)
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Marinated sea bream and salmon trout with salad
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Sautéed gurnard and vegetables with orange butter sauce
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Pan-fried beef tenderloin with potato gnocchi and pumpkin gratin,
Ma(f;ira sauce
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Dark cherry compote and cheesecake =ayRLHRF Y DR74) TEHZXT
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— P} Pan-fried beef tenderloin
- le)ffe%z:c%ffzﬁ with potato gnocchi and pumpkin gratin,

Madeira sauce

Course Menu C
¥10,800 (¥8,640)
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Marinated octopus
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Blancmange of cauliflower, smoked scallop and shrimp
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Asparagus sautéed with manila clam bouillon and raw ham
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Roasted sea bream with green tﬁ)eas and butter sauce,
pepper mint flavor
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Pan-fried sirloin with potato gnocchi and pumpkin gratin,
Madeira sauce
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DT Ik Dark cherry compote and cheesecake
Roasted sea bream with green pea
and butter sauce, pepper mint flavor a—b—F AR
Coffee or Tea
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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.



