June 6H

Chef’s Lunch
ST RITI VT
¥ 5,830 (¥4,664)

TANEDMDay 74 BT Ly b
ATDL—ALF29VDT 7T
Confit of sweetfish "AYU" dill flavor
and green vinegar of smartweed
with turnip mousse and cucumber

Wy ALY HAEDR—T
Cold soup of consomme and potato "Paris soir"

HBRDETL ¥ 75V —R XvF—= IR bvf1iRZ
Pan-fried white fish saffron sauce with zucchini and ratatouille

FELRADY T — V=AY — HIEERIRAT
Sautéed fillet of beef with Bercy sauce with summer vegetables

T7Vaybe~n—¥NF v IDL—R TA—VEZ
Apricot and hazelnut mousse with fresh fruits

a—b—% 7R
Coffee or Tea

- Prix Fixe Lunch Course -
Chef’s recommended main dish of the month

(FV749 2250 F) GHDY 2 7BTTDALVT4v 2

FRTHETVTATA=RX DBLHIEDYT— Y77V —R
Sautéed scallop and langoustine, indian spinach saffron sauce

GEMN 550 P& 72D %3 for an extra 550 yen)




June 6 ]
ZNEN—MmTOoOBEFREI N

Please choose one dish each from the following selections

¥3,520 (¥2,816)

- Appetizer & Soup -

TANEDE DY 74

A BOERZLyb HTDL—RLF2TVDT IRV (+¥220)
Confit of sweetfish "AYU" dill flavor and green vinegar of smartweed
with turnip mousse and cucumber (add 220 yen)

L =RV FF A= L=R A MENT SRIMD YA S I3V —R (+¥440)
Raisin and chiken liver mousse with spaghetti squash, balsamic sauce (add 440 yen)

Z2aHITTH 7uyal—DYzy b F4LFXETEANNP—=R}
C Galician style of octopus "Pulpo"
with broccoli rillettes and limecaviar, melba toast

D WYY TAEDA—T
Vichyssoise
(H3E & A—7' Wi /5 STESCORIEIB M 660 M) %3)
(Both appetizer and soup for an extra 660 yen)

- Main Dish -
ARFDN=THNVPIEE Ry F—=L TR v A LIFA
A AVTF—=ADY —=REART Y F=F DI —TF
Grilled sea bass herbed bread crumbs with zucchini & ratatouille
Comté cheese sauce and velouté of paprika and onion

FRTHET YT AT A= D2L0IEDYT— Y77V —R (+¥550)
Sautéed scallop and langoustine, indian spinach saffron sauce (add 550 yen)

FEPEK e —2ARD 7 Vv LMK D 7T b~ by —R BEERZ

Grilled domestic pork loin with ginger flavored tomato sauce with summer vegetables

BeLRADZIN V=AY — BEFERA (+¥1,210)
Grilled fillet of beef Bercy sauce with hot vegetables (add 1,210 yen)

O O =

E WEES—ufvoryn Ju4r7—2 GEERERA (+¥2,200)
Grilled sirloin of domestic beef red wine sauce with hot vegetables (add 2,200 yen)

- Dessert -

A TILETALDL—R FN—VTRA
Plum and lime mousse with fresh fruits

B T7YVaybe~—¥LFuYDL—RA TN—IF I (+¥200)
Apricot and hazelnut mousse with fresh fruits (add 200 yen)

C TARZY—LE v v —_y bDEY HbY

Assorted ice cream and sherbet z 9
a—b—% 7L S

Coffee or Tea

FRBHEIC - E AR 0% 2 M ST TuAZE 3, () NREMFHETI YT T, EEUiafisRiciishE s,
WL 27 VREEREZHFEALTCOET A= 2 —HACOVTRERCABHAD T 0ET,
BHICEETLAF—DBHEBEMRII.DHOPLDRAZ Yy ZIEBH LT EI v, HBEHIFA A —-UTT,

A 10% service charge will be added to the price for each item. Special prices are applicable for TH] members.

We use domestically produced rice. Items may change without any prior notice.
Should you have any food allergies or special dietary requirements, please notify us beforehand. Photos are for illustrative purposes.



