Prix Fixe Lunch Course 7155255+ 1 I 1 November
¥3,300 (¥2,640)

ZNER—MIHOBRUOILLED

Please choose one dish each from the following selections

- Appetizer & Soup -
A A=Y —EL UL TTUTNTFTT—DHFFLLBIT

Smoked salmon trout with edible flower salad

HENKERDYZ 5N T

Raw ham and persimmon with salad

FONF- DI Fa JBENERZT (+440 1)

Amberjack carpaccio with dried mullet roe and bread crumbs with salad (for an extra 440 yen)

D BT THRBROTL—F

Warmed vegetable plate

E L=V AR T F A=
Vegetable and chicken broth with red turnip
(B3R EA—T Wi JFTHE XD 513 53& 660 MTHENLES)

(Both appetizer and soup for an extra 660 yen)

- Main Dish -
A Y —F L LN HOAF—A R F D 2—L L3z

Steamed salmon and scallops with pumpkin puree

B HAEOO—ZAMNI 7 IV AYF VRO 7)) — i 2T

Roasted codfish with parmesan cheese crust, lemon oil and butter sauce

C BATEA I UEZDERTIL 2L Y I —I—A (4550 )

Pan-fried Canadian lobster served with balsamic butter sauce (for an extra 550 yen)

D BRI OO—A R RIRZ

Roasted duck breast and warmed vegetables

E FeL ORIV B RERAT T ZBOBZ7)—LY—A (+1,100 1)

Pan-fried beef tenderloin and warmed vegetables with Madeira cream sauce (for an extra 1,100 yen)

- Dessert -
A HRLDOIE INT S —RoM iRz T

Pear tart with milk sherbet

B HEoOu—INr—% HKEOTAAI)—LHELAT

Green tea roll cake with green tea ice cream

C WD IR—h N=STAAZ)—LEIEIT (+330 M)

Apple compote with vanilla ice cream  (for an extra 330 yen)

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

INRF- DIy Fa JFEBNUHERZT
Amberjack carpaccio with dried mullet roe
and bread crumbs with salad
I—b—F/IALA
Coftee or Tea



Chef’s Lunch
VT7DOBTTHIFA—R
¥5,500 (¥4,400)

A= UKDV FF AT

Smoked Pacific saury with salad

BIEDAL=TIIZT FLH—REIRZT LR AANNENT—)—A

Codfish meuniere and brandade with lemon oil and butter sauce

HELHORIVEEDT « F « 7L A BZhiF2iR2T
Pan-fried beef tenderloin and creamed mushrooms
with roast eggplant

BT Ty NI AFA
Mont Blanc parfait style

FELADORILEEDT « 5 « ZL A
a—b—F LA BeXhi AR AT
Coffee or Tea Pan-fried beef tenderloin

and creamed mushrooms with roast eggplant

ReRgLL 7L F
Autumn Special
¥11,000 (¥8,800)

TIz—RA
Amuse-bouche

WDT 730 Vr WEEAE—IUINNE ROV S5 1N T
Blanc manger of turnip with shrimp and smoked scallops with salad

PIALELHRF Y DIV— LA AT AF— LY —F L BIRZT

Sweet potato and pumpkin cream soup with steamed salmon

SHADY T —IZEMOF ¥ ZA)LEZHRZT

Sauteed kinmedai served with caramelised mandarin oranges

EPEZEY—aAfL DRIV EDT + 5 « ZL A B TRz

Pan-fried siroin with creamed mushrooms and roast eggplant

- g BT NKTZAIL
ERBOY T —TEHOR ¥ IR BEHAT Mont Blanc parfait style

Sauteed kinmedai
served with caramelised mandarin oranges

a—b—FITHLE
Coffee or Tea

TR BEAMIE T BUAKRIIEIT Y —E RF 10% &2 B&THKR W2 LE T,
HEPREFEECSUL 2B OTITEA SN E S,
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.



