April 4 H

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

Py HAREM 07T =Y —ALAVF Ty T B—RX2)—DHFD
Potato with Ragu Sauce and Orecchiette, Rosemary Flavor

TYVVE—RAAR=T AVAVR—av IV RA
Green Pea Cream Soup with Crispy Bacon and Crouton

BFeLRDZIN TV =Ry =) —R B 3E 2R AT
Grilled Fillet of Beef, Green Pepper Sauce with Steamed Seasonal Vegetable

IJU—LRZ Va2 TN—=_RY—DRA—7 ERF a2/ Ly
Créme d'Anjou with Blueberry Soup, Biscuit and Strawberry Decoration

a—b—F 7R
Coffee or Tea

(FYVT49ZARFTVFHED
V7B TITOAAVTAYV A

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

EFEAWOT—RAF NFIVTALH—Y =R HOED
Roasted Domestic Duck, Honey Vinegar Sauce
Strawberry Flavor

AR GHEBL P —E 2R %o EhTougd, () NREMRHETIIwES, ERSULAfaBcElIhE I,
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April 4 A

FNER—MmTOoOEENLFI N
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 -
JEWISHEA VA F DANAY Fa ZHEHE DR HIFT4 7Ly b (+¥500)

Japanese Amberjack (from Kagoshima Pref.) Carpaccio with Fava Bean and Mitsuba Clover,
Citrus Vinaigrette (add 500 yen)

B FENANERF Yy TV FY  DLXIHDZV T4 —X (+¥380)
Firefly Squid and Snap Pea with Chickpea Tartine (add 380 yen)

C JIAREMST /=) =R ) Ry T 1=K~ ) =0T

Potato with Ragu Sauce and Orecchiette, Rosemary Flavor

D TYVVE—RAR=T AYAVR—av IV IR

Green Pea Cream Soup with Crispy Bacon and Crouton
(HisEL 7Y v ¥ =R R—=T'lij Jj7% ST X ORI MY 40 L7V £ 5)
(Both Appetizer and Green Pea Cream Soup for an extra 840 yen)

- Main Dish -

A ANVDETL IFTFA PP =R Ly aFTRA (+¥690 )
Pan-fried Japanese Rockfish, Semi-dried Tomato Sauce with Roquette (add 690 yen)

BLET IV T49 7Y —FY N—TRUBBEE Yo LBV P —R (+¥380)
Grilled Fuji Atlantic Salmon with Herb-breadcrumbs
Vermouth Sauce (add 380 yen)

C EFEAMOT—2AF NFIVTLRH =V —R FFDFKRD

Roasted Domestic Duck, Honey Vinegar Sauce Strawberry Flavor

D FEeLRDT YN FY—rRy8—)—2R (+¥1,550 )
Grilled Fillet of Beef, Green Pepper Sauce (add 1,550 yen)

FEREFC VRO Z UL BEDT 278 K74V =R (+¥2,800)
Grilled Fillet of Domestic Beef with Mushroom Duxelle
Red Wine Sauce (add 2,800 yen)

- Dessert -

A JL—LR V2 TN—=RY—=DA—F CRAF2 4 LTHHIY (+¥300)
Créme d'Anjou with Blueberry Soup, Biscuit and Strawberry Decoration (add 300 yen)

aaFyvisAyvaryeryd—DL—RA vy d—=Y—2R
B 7 ®vFF 2 A0Hb

Coconut and Passion Mango Mousse

with Almond Tuile and Mango Sauce

C 2L —L7 Va2l

Créme Brilée

D TARZY —LE T v —xy FOKY &bt
Assorted Ice Cream and Sherbet

a—be—% 723K
Coffee or Tea

The prices include consumption tax and a 15% service charge. Special prices are applicable for TH] 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.



