Prix Fixe Lunch Course —7v7.1v725.4— 6 H June
¥3,240 (¥2,592)
ENEN—MTOBRBEO LI

Please choose one dish each from the following selections
- Appetizer & Soup -
A ENLEIER DD F 51T

Raw ham with green salad and figs

B A= —EL UM WHETHEDI)—LY—A

Smoked salmon trout and salad served with horseradish cream sauce

C INF-DINyFa HEMRERZT IIZERL YT L7 (+432 M)

Amberjack carpaccio and salted kelp, wasabi dressing (for an extra 432 yen)

D BT ITOHHEEEOTL—b

Hot vegetable plate

E RFIDIV—-LA—=F E—=IDT7 7% b B TF—NT
Potato cream soup and red beets with foamed milk

HREA=T Wi HFTH SO 648 HTEHRRWZLE D)

(Both appetizer and soup for an extra 648 yen)

- Main Dish -
A PN, HOa—2As 7N —)IE2IRZT 79IV YIanEY

Roasted scallops with bulgur and balsamic

WAL HOU—ZN TNT—VERAT
N -~ S P YIADEY
RIRIDOVT— HEENY—)— Roasted scallops with bulgur and balsamic

Sautéed gurnard with ginger butter sauce

=N EEDRIUNZ=avy R 2IRIT NIVHEYRDOEYD (+540 1)

Pan-fried homard lobster and potato gnocchi with American butter sauce with bergamot accents

(for an extra 540 yen)
D B TRVRLICBNDAF—L BB RLENL Y —)—2

Steamed chicken breast marinated in salted rice malt with vegetables, scorched butter sauce

HELHORTIL BORDIYIINERLZT I/ —A (+1,080 [9)

Pan-fried tenderloin and vegetables with sesame sauce (for an extra 1,080 yen)

- Dessert -
A AL VRO TH 7 —F ALV e—Nyh& Iz i '

Orange chiffon cake with whipped cream and orange sherbet

HREOO—Ir—F HWEOTAARIV—=LEEBIZ

Green tea roll cake with green tea ice cream

Strawberry and white chocolate mousse with milk sherbet ® N
(for an extra 324 yen) o 5 :
V= RYMNTAAN)—LDEEE w

C AFTLHRTIAMFaal —hDL—A IVT7 T —Yh (+324 1) =
D Three kinds of ice cream and sherbet of the day b #*

AFALFIA M Faal —bDL—R
INVZIr—yh
a—b—FTAA Strawberry apd w}}ite chocolate mousse
Coffee or Tea with milk sherbet



Chef’s Lunch
VT7D0BTTHIFA—R
¥5,400 (¥4,320)

HNF- DI ¥ Fa BRAZRZT
INZERL v Ly

Amberjack carpaccio and salted kelp, wasabi dressing

L HOU—2AN TNV ERZT 79IV HIaDED
Roasted scallops with bulgur and balsamic

L WORTUITHES i L RO R
R—=FIL>DEY 7)—LDT 2Tk
Pan-fried tenderloin and roasted eggplant
with port wine sauce and cream

KROU—NTr—F EWROTARAIV—LELEBIT

Green tea roll cake with green tea ice cream B RF- DI S F-a
HRAMZHEZT IRV 7
aA—b—F TR 5 Amberjack carpaccio and salted kelp,
Coffee or Tea wasabi dressing

Course Menu C
¥10,800 (¥8,640)

Y=L FUMIF YR

Salmon trout canapé

IN—YDEBY 2UA NI &A= DERMNLT
FRT—DEY
Lobster medallions with crab meat and fruits jelly

HEBROD 794 EREDA—THAT

Fried sweet fish with corn cream soup

AYF0OVT— FYTyNEBE #ELrE—R
Pan-fried grunt fillet flavored with sarriette,
broad beans and green peas

B —0 A L DRTUITHEZ Hi 12 IRA T
R—hIALDEY IV—LDT2TYh

Pan-fried sirloin and roasted eggplant with port wine sauce

R4 — 0 > ORISR RAT HEou—r—% NoSTAR) LRz T
?:—]‘?4/' OEY FV-LDFaTvh Green tea roll cake with vanilla ice cream
an-fried sirloin and roasted eggplant
ith port wi
W1 por wine sauce :—E—if:ciﬁ%
Coffee or Tea

FoRFHIBEAMIE T BUAKRIEIT Y —E R R 10% &2 B&THKR W2 LE T,
FILPRHEFEECSUE R 2 B OHITHET SN E T,
PEHL, 7 LIVX—, FEMEERERIE R & v ZIZBaSR I,
BIROBIUTER L REDGENTEVET,

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.



