August 8 H

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

KEAD=ZIVA ANFBY)—R Fray FFTREAL7 i
Marinated Octopus with Carottes Rapées and Salmon Roe
Squid Ink Sauce

TV AT A =R B AL —JMRDF 27 Y DA—T
Cucumber Soup Curry Flavor with Langoustine and JUN-SAI Water Shield

FeVHDOZ YN TR I VKD 7 4 PR =y —2 I ERA
Grilled Fillet of Beef, Estragon Flavored Fond de Veau Sauce with Steamed Vegetables

RNyyaV IN=DENF IVDL—A NMERAAAY 2L IL—=YEFZT
Mousse of Passion Fruit and Honey with Hibiscus Jelly and Fresh Fruits
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Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Grilled Pork in Low Temperature Cooking

with Seasonal Salad
Pineapple Jam and Black Pepper Sauce
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August 8 H

ZREN WM OBENLZIT W

Please choose one dish each from the following selections

¥3,740 (¥2,992)

- Appetizer & Soup -

A EEFDOL 2R L 25 I3y FaflifT vAX—FY—R (+¥550)
SHABU-SHABU of Domestic Beef Carpaccio Style, Mustard Sauce (add 550 yen)

KEADZY A AHEY—R Fray b TXEAZ FHiD (+¥220)
B Marinated Octopus with Carottes Rapées and Salmon Roe
Squid Ink Sauce (add 220 yen)

WAy R == HRAAF gV —R EANLLSAAT =) LV v —)
Cold Cappellini Gazpacho Sauce
with Prosciutto and Parmigiano Reggiano

D 7V RO 2T Y DRA—T HEEETER ST
Cucumber Soup Curry Flavor with JUN-SAI Water Shield

(HiZE & A—7 Wi )7 SHCOFRIZB¥660 &0 £ 3)
(Both appetizer and soup for an extra 660 yen)

- Main Dish -

A FISADETL bnkde=eyiar—LD=Y% TV TART I —R (+¥220)
Pan-fried White Fish with Marinated Small SHIITAKE and Mushrooms, Antiboise Sauce (add 220 yen)

B APVIHD L=V HFRADRAAARER TAY T —X Y —R (+¥550)
Meuniere of Golden Threadfin Bream with White Eggplant Spicy Flavor, Americaine Sauce (add 550 yen)

C KPR =77V FIHRR AT 77Nl & IR —2
Grilled Pork in Low Temperature Cooking with Seasonal Salad, Pineapple Jam and Black Pepper Sauce

D LD Z YN TR IAVEERD 7 4V FR—=Y—Z (+¥1,210)
Grilled Fillet of Beef, Estragon Flavored Fond de Veau Sauce (add 1,210 yen)

E EpEdY —a L v D7 In BA Y —R LR—AYAHIRA (+¥2,200)
Grilled Sirloin of Domestic Beef, Port Sauce with Horseradish (add 2,200 yen)

- Dessert -

A FkE 7 7LD L—R BkDR—F 70—V iy
Mousse of Peach and Plum with Peach Soup, Fresh Fruits Decoration

B RNy aVIN—=DENFIVDL—RA NERAAARY 2L (+¥200)
Mousse of Passion Fruit and Honey with Hibiscus Jelly (add 200 yen)

C L —L7Yal

Créme Brilée

D FTARZ Y —LE v —_y FDIKY b4

Assorted Ice Cream and Sherbet

a—e—% 73R
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.



