February 2 H

Chef’s Lunch
I TRIVF
¥ 6,427 (¥5,142)
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Chicken Galantine Foie Gras Flavor with Lentil Beans and Couscous
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Pan-fried Blackfin Seabass with Celeriac Puree, Vermouth Sauce
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Grilled Fillet of Beef Tasmania Pepper Flavor
Madeira Sauce with Steamed Seasonal Vegetable
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Mousse of Black Currant and Chestnut with Strawberry Panna Cotta
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Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Roasted Salting Domestic Duck with Blood Orange Salad
Bigarade Sauce
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Please choose one dish each from the following selections

¥ 4,620 (¥3,696)

- Appetizer & Soup -
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A Japanese Amberjack Carpaccio
with Daikon Radish and Wild Vegetable Salad, Balsamic Sauce (add 440 yen)
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Cod Brandade and Red Paprika Millefeuille with Shellfish Jelly, Bisque Sauce (add 300 yen)
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Chicken Galantine Foie Gras Flavor with Lentil Beans and Couscous
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Carrot and Pumpkin Cream Soup
(HBEEANSEARF ¥ D2 Y — L RA—T Wi )i % STHEXDOBXLEMY 727 L7520 ¥ 3)
(Both Appetizer and Carrot and Pumpkin Cream Soup for an extra 727 yen)

- Main Dish -
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Pan-fried Red Bream, Sea Urchin Sauce with Ratatouille (add 550 yen)
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Pan-fried Blackfin Seabass with Celeriac Puree, Vermouth Sauce
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Roasted Salting Domestic Duck with Blood Orange Salad

Bigarade Sauce
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D Grilled Fillet of Beef Tasmania Pepper Flavor
Madeira Sauce (add 1,333 yen)
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E Grilled Fillet of Domestic Beef with Braised Chicory
Zingara Sauce (add 2,425 yen)

- Dessert -
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Chocolate Brownie with Walnut and Fruit, White Chocolate Cream
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Mousse of Black Currant and Chestnut :
with Strawberry Panna Cotta (add 220 yen) el
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Créme Brilée
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Assorted Ice Cream and Sherbet
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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.



