Prix Fixe Lunch Course —»v7+v725>4— 3 H March

¥3,300 (¥2,640)
ZNEN—RTOBETL LS

Please choose one dish each from the following selections

- Appetizer & Soup -

A

B
C
D
E

- Main Dish -

A

B
C
D
E

- Dessert -

A
B
C
D

FENLREAD DY FFHNET RwIAVRLyI L7

Raw ham and melon with salad, red wine vinegar dressing

A=Y —FLIFUN=V L DT 2TV
Smoked salmon trout and herring flavored with wine vinegar

BATTURUIZE ROV Ny Fa BDIERL Y 27 (+440 1)

Sea bream carpaccio flavored with kombu, cherry blossom dressing (add 440 yen)

BT THRBROTL—F
Warmed vegetable plate

ANBDOI)V—=LA—T" 73 JEk
Carrot cream soup with cumin flavorin
B EA—=T" Wi 5 TH SO IR 660 M THE O -LES)

(Both appetizer and soup for an extra 660 yen) ¥,

HIEOU—AN HF P NYDTF 2 ERLT ALY VYA 1

Roasted codfish with spring cabbage, orange sauce RATTRUARUEHOML 73y F2
BoOfERL Yy
P —FL DAF—L BEFYOE2—LER2T Sea bream carpaccio flavored with kombu,

N ’ cherry blossom dressing
Steamed salmon with pumpkin puree

BAEA IR EDRIL TRV —=INF—)—Z ~N)IVHTEYRDED (+550 1)

Pan-fried Canadian lobster served with bergamot American butter sauce (add 550 yen)

BB OO—ZANIRE RE2RZT FIVMNEY—A

Roasted duck breast and warmed vegetables with port wine sauce

L HORIL B RRZ 7V— RAY—ROEYD (+1,100 )
Pan-fried beef fillet served with warmed vegetables, green mustard flavor (add 1,100 yen)

FL VDIV IV —RIMEIRAT
Orange tart with milk sherbet

AFIADY TN —F NoFSTAAIV—LERZT

Strawberry chiffon cake with vanilla ice cream

X DAV K= FLL VT —RYMETRAT (+330 )
Kumquat compote with orange sherbet (add 330 yen)

I
TARZ) =Ly — YOS & - — o~ m—
Three kinds of ice cream and sherbet of the day ) ﬁi’j :}://f_);*l“%mz-'c

Roasted codfish with spring cabbage,

orange sauce

a—b—F IS
Coffee or Tea



Chef’s Lunch
Yr7D0BITHILFA—R
CHEIEBTFHOMRME. BRI £

¥5,500 (¥4,400)

AE—7Y—FL U SN T BV —Z

Smoked salmon trout with salad, ravigote sauce

HIEOU—Ah HEXFPRNYDIF2RERIT AL VV—R
Roasted codfish with spring cabbage, orange sauce

L DRIV
P ERZEDOO—AREZZDESDR—ANERZLT 0

Pan-fried beef fillet with roasted new onion
and butterbur paste

AFIADY THr—F NGTARIV—LERIT e ﬂﬁ

Strawberry chiffon cake with vanilla ice cream AE—IH—EL TN $SFHAT
eIV —A
:'—I:—ifdi?ﬁ% Smoked salmon trout with salad,
Coffee or Tea ravigote sauce

Course Menu C
¥11,000 (¥8,800)
{Course Menu A, Course Menu B 3 Z&WE9)

TI2—A
Amuse-bouche

FENARHENSE AZ RO EFEVITRE T 17 FIRZ

Firefly squid, scallops and edible wild plants with salmon roe

BEHRBLHDAL AL LGOIV B Ay —EIk

Chicken leg confit and haricot bean fricassee, pistou flavor

EOO—2Ah RBRERLT TAVF—X/—A

Roasted flounder and vegetables, American cream sauce

EPES—a L DRIV PO RERAT

SZXDLEHSDEDLTL—E—/—A
Pan-fried sirloin and seasonal vegetables
! S with butterbur sprout gravy sauce
FHpEY—al L ORIV BB REERLT P g D . e
SXDEIDEDTL—E—Y—A INZSDOINF AV AFADT X —RYMeiRAT
Pan-fried sirloin and seasonal vegetables Vanilla panna cotta with strawberry sherbet
with butterbur sprout gravy sauce
a—b—F /3R
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,
BROGHRIIEBR L RRLBENTEVET,

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.



