January ] H

Chef’s Lunch
I TRIVF
¥ 6,427 (¥5,142)

ATAEDOITFI Vo TLINIDTART Ly RE=Y—TRZ
Snow Crab Mimosa Style, Vinaigrette Sauce with Walnut and Apple with Baby Leaf

AR DRTL FvFaTV—RERKEDOTI7E V|
Pan-fried White Fish, Nantua Sauce with Perilla

BeLHDZ YN BLeDAY =R L7+—A27)—2L HOEBFERA
Grilled Fillet of Beef, Fingered Citron Sauce with Horse-radish Cream
with Steamed Seasonal Vegetable

7uav—Ya - 7Yaf - p—Ya Faal—rr73v 7N
Mousse of Cheese and Fruit Rouge with Chocolate Crumble

a—b—F 7R
Coffee or Tea

(FVI49P2RAF7VF) XD
V7B ITITOAVTAY VA

{Prix Fixe Lunch Course) Chef’s Recommended Main Dish

frEra—tufroZIL Y—& Yo+ F - F=a—
Grilled Short-loin of Lamb the Broth Sauce
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ZNZEN—MTOBREUILEZIN

Please choose one dish each from the following selections

¥ 4,620 (¥ 3,696)

- Appetizer & Soup -

HEDR—av &% =y al—LDXAL N=—Y—R (+¥440)
A Oyster Meuniere wrapped in Bacon
with Mushroom Tart, Honey Sauce (add 440 yen)

B RVAMOIEYE 74 1LYyIDY4AT Ly b SE=Y—TFZ (+¥300)
Snow Crab Mimosa Style, Vinaigrette Sauce with Walnut and Apple with Baby Leaf (add 300 yen)

C FHLTAT I TDNAT 7TV RT—=RTLHH =T —R
Pate of Veal and Foie Gras, Raspberry Vinegar Sauce

D KA VT TRV AT

Onion Gratin Soup

E NI AA=PDIY =L A= B TF =)A<
Silk Sweet Potato Cream Soup Cappuccino Style
(HEE NI AL =D 7Y =L RA—T7 )5 % STEXDOBXLBMY 727 L7520 % 9)

(Both Appetizer and Silk Sweet Potato Cream Soup for an extra 727 yen)
- Main Dish -

A TYAYDL=TN JEREDAAZ—)—R (+¥550)
Mokfish Meuniere with KUJO Green Onion Butter Sauce (add 550 yen)

B HEBDOERTL FvFaTV—RERKEDT7EV
Pan-fried White Fish, Nantua Sauce with Perilla

C ffrEva—tafvyoZIn Y= Y2+ K FT=a—
Grilled Short-loin of Lamb the Broth Sauce

FeLRADZINV ZLehPAV—A L7+ —NA7Y —2L (+¥1,333)
Grilled Fillet of Beef, Fingered Citron Sauce
with Horse-radish Cream (add 1,333 yen)

FEPEdY —af v 7Y A ay—2

E INRY PRy —DHFY (+¥2,425)
Grilled Sirloin of Domestic Beef, Méli-mélo Sauce
Badak Pepper Flavor (add 2,425 yen)

- Dessert -
A T—0 «c F 7V RAANKR—=R 7Y —LEFL T —}

Orange Cake Mascarpone Cream and Sliced Sweet Orange

7av—ya - 7YaAf - —Ya2 Faal—rr7 7V TN (+¥220)
B Mousse of Cheese and Fruit Rouge
with Chocolate Crumble (add 220 yen)

C L —L7 Va2l

Créme Brilée

D TARZY—LE v —_y FDIEY bt

Assorted Ice Cream and Sherbet

a—b—% 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.



