March 3 H

Chef’s Lunch
I TIRIVTF
¥ 7,400 (¥ 5,920)

TAFXO7Yy FERJRAE 7V ey oy —2 FHERELEHDOYIFX
Japanese Pond Smelt Fritter Herb Flavor with New Onion and Crown Daisy Salad
Gribiche Sauce

AL —DRKEEI IV 7 7T —D YY) —LA—T
Curry Flavored Cauliflower Cream Soup

FeLHDZ YN I EBRORANR Y —2 HEFEEIFAT
Grilled Fillet of Beef, Sesame Flavored Japanese Sauce with Steamed Seasonal Vegetable

PO E ol KR L—R ERMDT N A=Y 2 Z
Matcha Mousse Kanoko Beans Decoration with Kinako Soybean Flour Boule de Neige

a—b—% 73R
Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish

HEra—taf vy 7OV ZOTa T I7LDY—R
Grilled Short Loin of Lamb, the Broth and Plum Sauce
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March 3 H

ZNZEh—MToBENEZIN
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 NTFFH A== 2RV DEIANR EFDL7UY—Y 275 (+¥500)
Pate de Campagne with Celely Pickles, Sakura Flavored Fromage Blanc (add 500 yen)

TAYED7Y Y FEFAR FIERELHHOYIX 7 Vey oy —R (+¥380)
B Japanese Pond Smelt Fritter Herb Flavor with New Onion and Crown Daisy Salad
Gribiche Sauce (add 380 yen)

ARE—IY—FVEALYY AT —VF—RDHIFTX
C TAALDTAAT Ly b

Smoked Salmon, Orange and Cottage Cheese Salad

with Fennel Vinaigrette

D AL —DRKIEEI IV 7 T T =D YY) —LA—T
Curry Flavored Cauliflower Cream Soup

(WL AY 77T =D 7Y =L A—TWifi % THXOEKLEM Y840 L7 h % 3)
(Both Appetizer and Cauliflower Cream Soup for an extra 840 yen)
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- Main Dish -

A BHORT L QL5772 DY B A—FHT (+¥690)
Pan-fried Sakura Cherry Bass with Rich Flavor Soup of Shellfish and Saffron (add 690 yen)

HED L—20 =)L FF ¥ RV LY —RAERT —F (+¥300)
B Red Sea Bream Mousse Roll with Spring Cabbage,
Piperade Sauce (add 300 yen)

C ffrEra—truf vy In 2O 7F73L0D7—R
Grilled Short Loin of Lamb, the Broth and Plum Sauce

D FeLROZ UL = EROHIEY —A (+¥1,550 )
Grilled Fillet of Beef, Sesame Flavored Japanese Sauce (add 1,550 yen)

EEFELHDZINL Toyry MRTA VY —R (+¥2,800)
E Grilled Fillet of Domestic Beef
Red Wine Sauce with Shallot (add 2,800 yen)

- Dessert -
T—EVFZLVE ¥V —=LLF o VfiiD AV A7)V —A

Almond Tart, Sakura Cream and Nut Decoration, Méli Mélo Fruit Sauce

PDGZfiole Wk L—R ERBOT—NFA—Y 252 (+¥300)
Matcha Mousse Kanoko Beans Decoration
with Kinako Soybean Flour Boule de Neige (add 300 yen)

C L —L7Yal

Créme Brilée

D TARZ Y —LE T v —_Ry FDIKY b4

Assorted Ice Cream and Sherbet

a—e—%72350 K
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.



