Prix Fixe Lunch Course —7v7.¢v5 252 5— 9 H September

¥3,240 (¥2,592)
ZRER—RTOBROL LS

Please choose one dish each from the following selections

- Appetizer & Soup -

A

B
C
D
E

- Main Dish -

A

B
C
D
E

A=Y —FL U HRBHPADERTLE
Smoked salmon trout with salad and sweet summer orange-flavored vinaigrette

HENLERLDYZFENLT

Raw ham and japanese pear with salad

BAFTRURUIZ I NF- Oy Fa ¥ 7 —RE2RZT (+432 1)

Marinated amberjack carpaccio Kombu flavor with tapenade (for an extra 432 yen)

BT TORBROTL—h

Warmed vegetable plate

WROTAALA—T FL7FLHIT

Vegetable and chicken broth with fregula pasta
(B3R EA—7 Wi T 3L D513 648 FTHIRW-LE )

(Both appetizer and soup for an extra 648 yen)

PALHDYT— 1FONAFZRIT ERLANY—HEMDOED

Sauteed scallops and spinach with browned butter soy sauce flavor o po o ao s
EBRLAY—AEIMDED

XZ‘#@Z%_A ﬁ%%&if éli%/*ﬁ’—‘/—x Sauteed scallops and spinach
Steamed sea bass and mushrooms with ginger butter sauce with browned butter soy sauce flavor

BEA I WEZDTRTIL 7L PIALNNI—)—Z (+540 )

Pan-fried Canadian lobster served with balsamic and butter sauce (for an extra 540 yen)

BMWHWROO—ZR BT A—A
Roasted duck breast with black currant sauce

HeLRDORIL B REBRLZT 7= Ro2N—/—Z (+1,080 )

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

- Dessert -

A

B
C
D

HEFERLDOII S Ty —_YNERZT
Fig tart with milk sherbet

Faal—bou—)r—F FAN)—Lp—~yh
Chocolate roll cake with raspberry sherbet

EBLT Ty NoFGTAARIV—=LERZT (+324 M)

Mont Blanc with vanilla ice cream (for an extra 324 yen)

Y —NYIETAARI)—LDE L
Three kinds of ice cream and sherbet of the day

EBLT I NoSTARIV—=LERIT

Mont Blanc with vanilla ice cream

a—b—FIIAAE
Coffee or Tea



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

K8 T<URUICEWA DY 5 13T

Steamed chicken breast marinated with salted rice malt and salad

BANV—T T UIRIDIADRT — L EZNY—)—R
Steamed golden threadfin bream and black olive
with ginger butter sauce

FELRORTIL LEVRRONY—L R F—=HEIFZT

Pan-fried beef tenderloin with lemon-flavored butter and porcini

A= NWNRBRDINF 95 HEDBIV—2 AT

Yogurt panna cotta with grape jelly

a—b—F 3R BAV—T R IR IO OAF — 2
Coftee or Tea BN —)—R

Steamed golden threadfin bream and black

olive with ginger butter sauce

Course Menu C
¥10,800 (¥8,640)

AHOTI2—A

Small appetizer

EPEFERRAORDYZY L PIa)—A

Seared beef and vegetables with balsamic sauce

whlL WNZROZ7—HNET Na7dEY

Poached short neck clams and scallops with truffle sauce

KNBDI T ¥ DI F B BAT )T 5 —DEFD

Sauteed cutlassfish and eggplant with coriandar flavor

EpE Y —afy ORIV
LEVRRDONY—L RN F—=HERZT

Pan-fried beef sirloin with lemon-flavored butter and porcini

=N NRMKRDIN vy BEOB)—%RZT

Yogurt panna cotta with grape jelly

EPEEY—ufy ORI
LEVRRDNY—L RN F—= B ZRLT a—b—F I

Pan-fried beef sirloin
with lemon-flavored butter and porcini

Coffee or Tea

FoRFHIBEAME T BUAKRMIEIZ Y —E RF 10% &2 B THKR W2 LE T,
HR RS EECSUL SR B OTITHEA SN E S,
PEHL, 7 LIVX—, FEMEEREIE R & v ZIZBaSR LS,
BIROBIUTER L R LENTEVET,

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.



