May 5H

Chef’s Lunch
VITRTVT
¥ 7,400 (¥5,920)

K==Vt PNk LyasHIx
Marinated Pork Tomato Flavor with Rocket Salad, Batak Pepper Flavor

WO ERT L FANF YR FY—=F7 voi—y—2 pE{LE
Pan-fried John Dory Fish, Boiled Cabbage, Olive Caper Sauce, Provence Style

FeLHDZ IV 2y v a—LDi TEwT 7 —A HOWMPFERZ
Grilled Fillet of Beef with Mushroom Pate, Madeira Sauce
with Steamed Seasonal Vegetable
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Caramel and Apple Mousse with Berry Jelly, Caramel Sauce

a—b—F 73R
Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Roasted Short loin of Lamb,
the Broth and Tapenade Sauce
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May 5”

ZNEN—MTOBRENLZIN
Please choose one dish each from the following selections
The menu with (add yen) is subject to the additional charge

¥5,300~ (¥4,240 ~ )

- Appetizer & Soup -
A fitfDH Ny Fa FEREDT IV =y ZHEMIY (+¥500)

Fresh Fish Carpaccio, New Onion Blancmange, Fava Bean Decoration (add 500 yen)

B ZADYZX HY LT N—7H7 ZEZ (+¥380)
Octopus Salad Galician Style with Herb Salad (add 380 yen)

C K=<Vt P2MAK Ly T7HITH ARy TRy —DFY
Marinated Pork Tomato Flavor with Rocket Salad, Batak Pepper Flavor
D W27 J42 Y 7—X

Vichyssoise, Cold Potato Cream Soup

(HISE LA —7 Wi /7 % STHSCOBKILEM ¥ 840 L7 h % 5)
(Both Appetizer and Vichyssoise for an extra 840 yen)

- Main Dish -
BORTL ALV VLTV ANDHIERA

V=R 7 VAN (+¥690 )
Pan-fried Japanese Spanish Mackerel with Orange and Fennel Salad, Fennel Sauce (add 690 yen)

HEHDETL FANLF YR AV =T vo8——2 L)
Pan-fried John Dory Fish, Boiled Cabbage, Olive Caper Sauce
Provence Style

C fFEra—trufryou—2b 2OV R2FF—FV—2
Roasted Short loin of Lamb, the Broth and Tapenade Sauce

B LRDZ UL 29 L a—LDRTFLeT I —RA (+¥1,550 )
Grilled Fillet of Beef with Mushroom Pate,
Madeira Sauce (add 1,550 yen)

EPE R —a Ly D7 I A2V T V) —R THERX—Z (+¥2,800)
Grilled Sirloin of Domestic Beef, Italian Sauce
with Wasabi Paste (add 2,800 yen)

- Dessert -

A Hb—=-TFYayb-)7E¥y b WN=TDaAvR—MEL
Apricot and Hazelnut Cake with Rhubarb Compote

L—=R Fx T AN KL RY—=EY—LF ¥ T ALY —R (+¥300)
B Caramel and Apple Mousse with Berry Jelly,
Caramel Sauce (add 300 yen)

C 2L —L7Yal

Créme Brilée

D FTARZ Y —LE v —xRy FDKY b

Assorted Ice Cream and Sherbet

a—e—%7-1350K
Coffee or Tea

The prices include consumption tax and a 15% service charge. 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.



