Prix Fixe Lunch Course —7v7.1v7254— 2 A February

¥3,300 (¥2,640)
ZNEN—RTOBRUL LS

Please choose one dish each from the following selections

- Appetizer & Soup -
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Raw ham and vegetables with salad and red beet dressing

A=Y —EL UMY L DT b
Smoked salmon trout and herring flavored with wine vinegar and salad
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Kombu marinated sea bream carpaccio with yuzu dressing (add 440 yen)
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Warmed vegetable plate
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Cauliflower cream soup with foamed milk
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(Both appetizer and soup for an extra 660 yen)

- Main Dish -
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A Steamed Spanish mackerel with root vegetable confit
and ginger butter sauce
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Aiguillette beef tenderloin served with vegetables,

Y—FL DAL 74 IIRFYDE2—LERLT Japanese basil and mustard flavoring
Salmon confit with pumpkin puree
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Pan-fried Canadian lobster served with bergamot-flavored American butter sauce (add 550 yen)

Roasted duck breast and red cabbage with black currant sauce
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Aiguillette beef tenderloin served with vegetables, Japanese basil and mustard flavoring
(add 1,100 yen)

- Dessert -
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Orange tart with milk sherbet

B AFADY TH N —F NoSTAAI)—LERZT

Strawberry chiffon cake with vanilla ice cream
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Lemon cream and white chocolate mousse with raspberry sherbet

(add 330 yen)
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D v (\/'\2:7/{;(7 )—L DR at Lemon cream and white chocolate mousse
Three kinds of ice cream and sherbet of the day with raspberry sherbet
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Coffee or Tea



Chef’s Lunch
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¥5,500 (¥4,400)
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Duet of salmon terrine and smoked salmon with vegetables
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Sauteed Spanish mackerel with root vegetable confit
and ginger butter sauce
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Pan-fried tenderloin with warmed vegetables and sesame sauce
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Kumquat compote with orange sherbet
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Coffee or Tea Duet of salmon terrine

and smoked salmon with vegetables

Course Menu C
¥11,000 (¥¥8,800)
{Course Menu A, Course Menu B 3 Z&WE9)
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Amuse-bouche
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Tuna and shrimp with truffle accent
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Burdock and turnip cream soup with espresso-flavored foamed milk
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Pan-fried sea bream with crisp vegetables, yuzu butter sauce
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Aiguillette sirloin served with vegetables,
Japanese basil and mustard flavoring

HHORTLLE KD 7Y RE— A DAVF—h AL VT —RIPEIRZIT
BT T——2, Kumgquat compote with orange sherbet
Pan-fried sea bream with crisp vegetables,
yuzu butter sauce a—b—F T AL A
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.



