June (51%

Chef’s Lunch
VI TARTVTF
¥ 5,830 (¥ 4,664)

TYVITARTA—REZNVEIEHDL—R av AT al
Mousse of Langoustine and Green Peas with Consommé Jelly

A DAT—N V=AY 2z NP2 eTLTHFRA
Steamed White Fish Vierge Sauce with Higomurasaki (Eggplant)

FELVRDZ YN INTY =5 —AL TV FR—Y—2 IBFRIRZ
Grilled Fillet of Beef Gorgonzola Sauce and Fond de Veau Sauce with Steamed Vegetables

T7YVay be¥RZ 27 —=LDENLE B—RAERXTF AL LY
Tart of Apricot and Pista Cream Puff with Roasted Pistacchio and Fresh Papaya

a—e—%7FE
Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish

Va2 VIEHTZEER =207 I BEZRKRDO T F < b —R

Grilled Domestic Pork Marinated in Saumur
Ginger Flavored Small Tomato Sauce
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Please choose one dish each from the following selections

¥3,740 (¥2,992)

- Appetizer & Soup -

fifpay 74 FANMMK BOTA A7 Ly b AV7T7T—HiD (+¥220)
A Confit of Sweetfish "AYU" Dill Flavor
and Green Vinegar of Smartweed with Cauliflower (add 220 yen)

TVTATA—REZAEIGDL—R AV I AT a2l (+¥440)
Mousse of Langoustine and Green Peas
with Consommé Jelly (add 440 yen)

C FF VAT EINRERAZUY)—THRAZ LEVDZY—LY—A
Chicken Paté with Pickles and Micro Leaves Lemon Cream Sauce

WS PODD IV —LRA—=T JLI DT 7RV b
Vichyssoise with Cresson
(Hi3E L A=W Ji SHCOBRILB MY 660 &b E3)
(Both appetizer and soup for an extra 660 yen)

- Main Dish -

A FHEDST—V Y 2T 2 vV LILTFRER (+¥220)
Steamed White Fish Vierge Sauce with Higomurasaki (Eggplant) (add 220 yen)

B f7¥o+7L 7Ly TaAN—=TDYzNTal vy ) —RA (+¥550)
Pan-sauteed Grunt Verudrette Sauce of Fresh Herbs (add 550 yen)

C VIia—NICETEER—2D 7N ERED T F < —R

Grilled Domestic Pork Marinated in Saumur, Ginger Flavored Small Tomato Sauce

FeVRADZIN ATy V=5V —RE T4V FR—Y = BIFERZ (+¥1,210)
Grilled Fillet of Beef Gorgonzola Sauce and Fond de Veau Sauce with Steamed Vegetables (add 1,210 yen)

E HEEFeLADZ UL Toray FRTAY V=R (+¥2,200)
Grilled Fillet of Domestic Beef Red Wine Sauce with Shallot (add 2,200 yen)

- Dessert -

A FALETVAYEF LY —DL=R IN=D i) 7T7VRT =R =R
Mousse of Lime and Griotte Cherry Framboise Sauce with Fresh Fruits

T7Vayhe¥RZT 27 —LDENL T
H—RAPERZF AL T (+¥200)

Tart of Apricot and Pista Cream Puff

with Roasted Pistacchio and Fresh Papaya (add 200 yen)

C 7L —L7YalL
Créme Bralée

TARZY —LET ¥ —xy FOKY &bt
Assorted Ice Cream and Sherbet

a—e—%7350%
Coffee or Tea

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



