Prix Fixe Lunch Course —v7¢9725.5— 1 2 H December

¥3,300 (¥2,640)
ZENEN WP OBEOI LSV
Please choose one dish each from the following selections
- Appetizer & Soup -
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Raw ham and dried persimmon with marinated vegetables
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Smoked salmon trout salad with grapefruit dressing
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Amberjack marinated in “kombu” with vegetables “Yuzu” flavored (add 440 yen)
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Assorted warm vegetables plate
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Pumpkin cream soup with almond flavor
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(Both appetizer and soup for an extra 660 yen)
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- Main Dish - .
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Sautéed cod with potato mousse “kabosu” flavored butter sauce INEF IR T

. . 5 Sautéed cod with potato mousse
B %Xl‘ﬂ‘%ﬂ_‘?_}]/ﬁ%@ﬂ"jl/ ﬂ"?/ﬂ\f\}l/“j‘i:l‘/-—x (+550 1) “kabosu” flavored butter sauce

Pan-fried Canadian lobster with white balsamic vinegar sauce (add 550 yen)
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Roasted duck breast and vegetables with black currant sauce
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Sautéed beef tenderloin and deep fried root vegetables with green pepper sauce (add 1,100 yen)
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Chef’s recommended main dish of the week [Please ask the staff for detail.]

- Dessert -
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Sweet potato tart with vanilla ice cream
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Green tea chiffon cake with green tea ice cream

FLRDL=A TTVAVPDAL R—heFANY—=Tp =k (+330 1)
Tea mousse with apricot compote and raspberry sherbet (add 330 yen)
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Assorted ice cream and sherbet FEDL—Z TTVAVIOAL F—h&
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Tea mousse with apricot compote
and raspberry sherbet
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Coffee or Tea



Chef’s recommended main dish of the week
HHEOBTTODAL T4
(33i& 330 MTE# L% $/ for an extra 330 yen)
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Stewed herb chicken with red wine vinegar flavor and roasted vegetables
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Chef’s Lunch
Y7D0BTTHILFaA—R
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¥5,500 (¥4,400)
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Amberjack and smoked salmon trout salad
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Roasted sea bream with parmesan cheese flavored pie,
shallot butter sauce
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Sautéed beef rib with candied vegetables
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Pear and caramel mousse with milk sherbet YT U DY T —
LU AN A S s e
Q—E—ifcﬁ:ﬂ?ﬁ Sautéed beef rib with candied vegetables
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.



