November 11 H

Chef’s Lunch
I IRIVTF
¥ 7,900 (¥ 6,320)

RO ~—3> BEY 7 — [ X e A%— Ky =2
Sauteed Oyster wrapped in Bacon with Napa Cabbage Salad, Grain Mustard Sauce
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Celeriac (from Hokkaido) Cream Soup with Japanese Parsley Puree
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Grilled Fillet of Beef, Méli-mélo Sauce with Steamed Seasonal Vegetable

vaas7iv=— ¥V 7 7/4LT FyVDF I AYE
Chocolate Brownie Mont Blanc Style with Chestnut Mousse and Caramelized Nuts
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Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Domestic Chicken (from Yatsugatake) Thigh Confit,
Tomato Sauce with Tapenade
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ZRNFh—ETOoOBERL IV Prix Fixe

Please choose one dish each from the following selections

The menu with (add yen) is subject to the additional charge Lunch Course
¥5,300~ (¥4,240 ~) TVTE Y IRTVF
- Appetizer & Soup -

A BAHZOTAYL 2 ) v THiD [+¥540(¥432)]
Crab Paste Royale, Shrimp Decoration [add 540 yen (432 yen) |
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Sauteed Oyster wrapped in Bacon with Napa Cabbage Salad, Grain Mustard Sauce [add 380 yen (304 yen) ]
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Goat Cheese, Tomato Jelly and Kalamata Olive Millefeuille Style, with Jamén Serrano
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Celeriac (from Hokkaido) Cream Soup with Japanese Parsley Puree
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[Both Appetizer and Celeriac Cream Soup for an extra 840 yen (672 yen)]

- Main Dish -
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Atz FAD 72 FV ) —A [+¥690(¥552)]
Seafood Mousse Roll wrapped in Red Sea Bream,
Fennel Sauce with Tomato [add 690 yen (552 yen) ]
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Pan-fried Japanese Yellowtail, Daikon Radish Decoration Anchovy Cream Sauce [add 380 yen (304 yen) ]
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Domestic Chicken (from Yatsugatake) Thigh Confit,
Tomato Sauce with Tapenade
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Grilled Fillet of Beef, Méli-mélo Sauce [add 1,900 yen (1,520 yen) ]
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Grilled Fillet of Domestic Beef, White Miso Almond Sauce
[add 2,800 yen (2,240 yen) ]

- Dessert -

A ¥33777V== Y7 TUALIT FvIDF 5T AY ¥ [+¥300(¥240)]
Chocolate Brownie Mont Blanc Style with Chestnut Mousse and Caramelized Nuts [add 300 yen (240 yen) |
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Matcha Mousse with Kanoko Bean, Sweet Red Bean Sauce
with Vanilla Macaron

C 7V —L7Yal

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.



