Prix Fixe Lunch Course —7v7.1v725.4— 6 H June

¥3,300 (¥2,640)
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Please choose one dish each from the following selections

- Appetizer & Soup -

HENLEHEIER VS5 T
Raw ham and figs with salad
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Smoked salmon trout and salad with horseradish cream sauce

Cﬁﬁﬂ@ﬂ)bﬂ'y-‘f-a WRMAZRZAT ILZERL YT (+440 )

Sea bream carpaccio and salted “Kombu” with “wasabi” dressing (add 440 yen)

D B TOHRPFROTL—b
Warmed vegetable plate

E HVT7FT—DIV—=LA—=T T—E Rk

Cauliflower cream soup flavored with almond
(BT SEEA—=T Wi i D J5 13 55& 660 FTHRR O <LES)
(Both appetizer and soup for an extra 660 yen)

- Main Dish -
A PNLRDYT— TNT=NZHEZLT 79V IIa0EFY .
Sautéed scallops with boulgour and balsamic vinegar WSROV 7 — FNFNERET
2L HIADFY
. . - . Sautéed scallops with boulgour
B ZRFOu—AN FRCRERLINC FALAKO, S5 —)—2 “and balsamic vinegar

Roasted seabass and oriental melon, lime-flavored butter sauce

C =N EEDRIV —avFEHBRILT NIVHEYRDOFD (+550 1Y)

Pan-fried Canadian lobster with potato gnocchi, bergamot-flavored American butter sauce

(add 550 yen)
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Steamed chicken breast marinated in salted rice malt with vegetables, browned butter sauce

E FELAORIL BOBEERZT SR —R (+1,100 )

Pan-fried beef fillet and vegetables with sesame sauce (add 1,100 yen)

- Dessert -
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Dark cherry custard tart and vanilla ice cream

IN—NV—DY 7 r—F =T —_yMeiRXT
Blueberry chiffon cake with yogurt sherbet

C Ha<orray $ETAAZ)—-LERZT (+330 1)

Black sesame bavarois and green tea ice cream (add 330 yen)

TARIV—LETr—XobDELEE MARDOANOT HHTAAI)— LB RELT
D Assorted ice cream and sherbet Black sesame bavarois and green tea ice cream
a—b—FiIAE

Coffee or Tea



Chef’s Lunch
Yr70BITHILFA—-A
CHEIEBTFhORRE. JEICBRLANIEFET)

¥5,500 (¥4,400)
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Sea bream carpaccio and salted “Kombu” with “wasabi” dressing
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Roasted scallops with boulgour and balsamic vinegar
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Pan-fried beef fillet and roasted beets with port wine sauce
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Black sesame bavarois and green tea ice cream

L HORTL
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Coffee or Tea R— 7L DFED

Pan-fried beef fillet and roasted beets
with port wine sauce

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

I2—A
Amuse-bouche
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Smoked angel prawns, sea urchin and salmon roe
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Corn cream soup with fried sea eel
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Sautéed grunt flavored with savory, broad beans and green peas
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Pan-fried beef sirloin and roasted eggplant

e with port wine sauce and cream

AFFDOVF— BTy N IL—LF TV HDALR—pEFANY) =P —Ny MR L
RGLT V=R Rare cheesecake with apricot compote and raspberry sherbet
Sautéed grunt flavored with savory,
broad beans and green peas a—b—F AR
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.



