Prix Fixe Lunch Course —7v7.¢95 25> 5— 7 A July
¥3,240 (¥2,592)
ZThZh—hTFHOBRTILZIV

Please choose one dish each from the following selections
- Appetizer & Soup -
A ZEIV—ELITE BHTTEDTY) LY R

Smoked salmon trout and salad served with horseradish cream sauce

ENLEREATL DY FF ST

Raw ham and melon with salad

C T FOMyFa WRATERAT BIOERL v (+432 1)
Amberjack carpaccio and salted kelp, Irisake dressing (for an extra 432 yen)
D BT THRBROTL—F
Hot vegetable plate
E ARF YD) —LA—T REBDEY

Cold pumpkin cream soup with chive
(IR EA—T Wi i TR XD EME 648 MTHIRLES)

(Both appetizer and soup for an extra 648 yen)

- Main Dish -
PNEROB—=2N TNV EHmET 7SIV FIanED
A Roasted scallops with bulgur and balsamic '
WAL HOB—RN 70N T —N%FHZT

ARX-DO—Ah )AL RERERZT FOLHITADEY

; Roasted scallops with bulgur and balsamic
Roasted sea bass and mushrooms with Awafu P §

Z=I DRI =avF2RIT NIVHEYROFED (+540 1)

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

B

C (for an extra 540 yen)
D WA OT—AL OB RERLT HIERY—R

E

Roasted duck breast and vegetables with fig sauce

L RDRTIL BOXRVYINERLZT IR —A (+1,080 19)

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

- Dessert -
A IN—XN)—DS I+ —% V=R NG TAA7V—A

Blueberry chiffon cake with whipped cream and vanilla ice cream : .

PAFITNDINE A=W R — Y MeiRZT
B Pineapple tart with yogurt sherbet

AL A—=TLTL—=TDEY— FANY—T ¥ —vh (+324 1)
C Melon soup and grape jelly with raspberry sherbet
(for an extra 324 yen)

T —RYNTAA)—LDELE
D Three kinds of ice cream and sherbet of the day
i

AL A=TETL—TDE)—
FANY =Ly —h
a—b—F IR Melon soup and grape jelly with raspberry sherbet
Coffee or Tea



Chef’s Lunch
VT7DOBTTHIFA—R
¥5,400 (¥4,320)

ZRROSNONTY FFRIRAT A77LEBIT
Smoked salmon, green peas and red bell pepper

with salad and salmon roe

AARFDOU—AL F)ALRIREIRZT

Roasted sea bass and mushrooms with Awafu

HFELHORTIUIZHON R ERZT
HREREDOT7E2 b
Pan-fried beef tenderloin and vegetables
with pickled plum and Shiso accents

AL ZA=F LTV =T DE)— FAN)—=L ¥ —MeRAT - .-
Melon soup and grape jelly with raspberry sherbet HEL ORI BN A TR 2T

HRERBEDOTIE2 b
a—b—FTRL S Pan-fried beef tenderloin and vegetables
Coffee or Tea with pickled plum and Shiso accents

Classical French Course Menu
BSUIMNTLLFA = 2—
¥10,800 (¥8,640)

Ml oO7ALAZY—24

Corn ice cream

BavavB/L3/udBRAT—71T
WREYFFEIRZT
Light smoked red tuna flavored with black pepper
and vegetables with salad

A=)V RALIAERTFID V=L Z—TF ()TN EFpe Itz

Consomme jelly and potato cream soup with sea urchin

EY-HOR 774

Sole Bonne Femme

L RDRIV 7477 5% RZ2T M7V —A

Pan-fried beef tenderloin with Foie gras and truffle sauce

b PL—2TVal
Creéme briilée
a—b—F/IHR
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.



