June 6 H

Chef’s Lunch
VITRTIVT
¥ 7,600 (¥ 6,080)
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Sea Eel Beignet with Ume Jam and Ashitaba Leaf Puree, Asparagus and Hamon Serrano

BT EAFDZY =L 2—F Fa)V—IHR
Cold Avocado Cream Soup with Chorizo Crumbs
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Grilled Fillet of Beef, Authentic Fond de Veau Sauce
Tasmania Pepper Flavor with Steamed Seasonal Vegetable
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Mascarpone Mousse, Matcha Green Tea Flavor, Semi-dried American Cherry and Almond Macaron
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Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Grilled Short-loin of Lamb
with the Broth and Curry Flavored Spice Oil
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June 6)]

ZNEFN—MITOBENEI 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 -

A BoOR=x P r LEWHEY 2L TRATHREANETY LT —/)TZ (+¥500)
Sea Eel Beignet with Ume Jam and Ashitaba Leaf Puree, Asparagus and Hamon Serrano (add 500 yen)

ER, I —Ev EDEFA7 BHTEY — G Lii Fo 3 Ia=Us (+¥380)
B Mosaic Style of Red Sea Bream, Salmon and Shrimp with Sea Bream Broth Jelly
Green Soybean and Balsamic Marinated Eggplant (add 380 yen)
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Roasted Duck Japanese Style with Zucchini and Onion Rouge Salad, Horseradish Vinaigrette
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Cold Avocado Cream Soup with Chorizo Crumbs
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(Both Appetizer and Cold Avocado Cream Soup for an extra 840 yen)

- Main Dish -
ARFXFDETL 77V FHHNV—R (+¥690 )
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B Steamed Japanese Butterfish,
Tomato and Anchovy Cream Sauce (add 380 yen)
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Grilled Short-loin of Lamb with the Broth and Curry Flavored Spice Oil
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D RRAR=T Ry —DHFY (+¥1,700 )
Grilled Fillet of Beef, Authentic Fond de Veau Sauce
Tasmania Pepper Flavor (add 1,700 yen)

EEY —af v D Z v SIEIIRE EREE FOX—AF (+¥2,800)
E Grilled Sirloin of Domestic Beef
Asakura Japanese Pepper and Green Chili Paste(add 2,800 yen)

- Dessert -
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Mascarpone Mousse, Matcha Green Tea Flavor
Semi-dried American Cherry and Almond Macaron (add 300 yen)
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Griotte Cherry and Nuts Tart, Anglaise Sauce
Strawberry Mousse Decoration
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Créme Brilée
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Assorted Ice Cream and Sherbet
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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.



