August 8 H

Chef’s Lunch
VITRTIVT
¥ 7,600 (¥ 6,080)

AE— Y —FEVERAFDI Ly AT F A= 2iRi
Smoked Salmon and Green Onion Pressé with Cervelles de Canut

AL =KD F 27 ) DA—T BEEEIFHIRT
Cucumber Soup Curry Flavor with Junsai Water Shield

FeLHDZ IV BIBAYRTA VY —R PR Z
Grilled Fillet of Beef, Red Wine Sauce with Kyoho Grape
with Steamed Seasonal Vegetable

AAFYVINIDT IV AANDA=THANLT 2L HAD
Coconut Milk Blancmange, Watermelon Soup Style with Tapioca

a—b—F IR
Coffee or Tea

(FYVT49ZARFTVFHED
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish

HEIR—=207 IV 7—Y FAVERBALY —R
Grilled Salt-marinated Pork,
Western-style Grated Radish Sauce with Almond
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August 8 H

ZINEFN—MITOoOBRNLEI VL
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 A=Y —FVERFFDT Lyt ® ATl P A=A (+¥600)
Smoked Salmon and Green Onion Pressé with Cervelles de Canut (add 600 yen)

B HATLEAY =T TV TFA—T DY FTX ITFMH (+¥380)
Japanese Oil Sardine with Olive & Chicory Salad, Mimosa Style (add 380 yen)

RRANER =2 M EKFRDY FX NEFLEY = ) _R—E Y —R
C Roasted Duck and Water Eggplant Salad, Japanese Style
Genovese Sauce Wasabi Flavor

D AL —JHRDF 27 Y DA—T EEEIFHRT
Cucumber Soup Curry Flavor with Junsai Water Shield

(HISEL AL — AR D ¥ 27 Y DRA—TWi /5% ZHEXDRIZEM Y840 L7xY % F)
(Both Appetizer and Cucumber Soup Curry Flavor for an extra 840 yen)

- Main Dish -

A BHHOART L PEETADE 2L T LEy b7 —2 (+¥690) e M\
Pan-fried Red Bream with Grilled Eggplant Puree, Vermouth Sauce (add 690 yen)

F—RADR—=F 2ol HlOu T4 V—RAT VT4 KT =X (+¥380)
B Roasted Japanese Butterfish with Cheese Dough,
Antiboise Sauce (add 380 yen)

I R=20 70 7=V FAVEREBALY —2
C Grilled Salt-marinated Pork,
Western-style Grated Radish Sauce with Almond

D FeLRADZ IV BIRBAYVRTA YV —R (+¥1,700 )
Grilled Fillet of Beef, Red Wine Sauce with Kyoho Grape (add 1,700 yen)

E EPEEY—uAfvD 77U b a7H/EY—A (+¥2,800)
Grilled Sirloin of Domestic Beef, Truffle Flavored Sauce (add 2,800 yen)

- Dessert -

A 2aFYIINIDT T3V AAADA=THAT ZEAAAD (+¥300)
Coconut Milk Blancmange, Watermelon Soup Style with Tapioca (add 300 yen)

B SAbhu—Ar—Ficeryd— v T4 AAF v i
Soft Sponge Roll with Mango Chantilly Cream, Pineapple Decoration

C L —hL7Yal

Créme Brilée

TARZ V=Lt v —_Ry DK HbY
Assorted Ice Cream and Sherbet

a—b—% 73R
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.



