December 12 H

Chef’s Lunch
I IRIVTF
¥7,900 (¥6,320)

H¥ED 72y 7HLAT4Z—NY —R
Opyster Gratin Forestiere Sauce

EHHEPEC =Y D2 Y —LA—T SARAF Y F =R O LT
Beet (from Hokkaido) Cream Soup with Parmesan Cheese

LoD EIRAAE R vy Fa— HORBFERA
Rich Stewed Beef Tongue with Steamed Seasonal Vegetable

MORY =LY T4 Fa— TAIRZ—Y 2 RZTFTARGRZ
Red Berry and Confiture with Feuilletage and Vanilla Ice Cream

a—b—F IR
Coffee or Tea

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

BB L-ABor—2F €F7—FV—2 AL v Ufivy
Roasted Salt-marinated Duck,
Bigarade Sauce with Fresh Orange
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ZNEN -RFOBREL 720 December 12 H
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 -

Y—fviruyal— va—NL—YaDINT74—2fVT
MLITTA Y 2D TH ALY ITY—R [+¥540(¥432)]

A Millefeuille Styled Salmon, Broccoli and Red Cabbage
Turnip and Radish Salad Balsamic Sauce [add 540 yen (432 yen) ]

B H¥Ds 7%y 74 VAT 4T —R [+¥380(¥304)]
Opyster Gratin Forestiere Sauce [add 380 yen (304 yen) ]

E—7Y Ly b DATEHME, OXTHDZA T4 =X FYEY 2y —R
Beef Rillete Pate, Apple and Chickpea Tartine, Gribiche Sauce

D LB =Y D7) =L A—TF FSARAF Y F =R E L LT

Beet (from Hokkaido) Cream Soup with Parmesan Cheese
(HiEE =YD 7Y —L A=W Jj & ZHE OB MY 840(¥672) L7 £ 3]
[Both Appetizer and Beet Cream Soup for an extra 840 yen (672 yen)]

- Main Dish -

A TYAYDNT=ALTIEEYT— IAF=av " Z—L b/ —R [+¥690(¥552)]
Steamed Monkfish and Sauteed Abalone Mushroom Bourguignon Butter and Tomato Sauce
[add 690 yen (552 yen) ]
HHDERTL Tz AEY P =R T—T4—Fa—7DEaL [+¥380(¥304)]
Pan-fried Red Sea Bream Vermouth Sauce with Artichoke Puree [add 380 yen (304 yen) ]

BEIL-AMon—2 b EAT—FY—2 ALV IS
Roasted Salt-marinated Duck, Bigarade Sauce with Fresh Orange

D CoKVEGAATZ 2 vy T 2— IR A [+¥1,900(¥1,520)]
Rich Stewed Beef Tongue with Steamed Seasonal Vegetable

[add 1,900 yen (1,520 yen) |
EpE Y —af vz Y
F BZLL VKD F L FL =Y —R [+¥2,800(¥2,240)]
Grilled Sirloin of Domestic Beef,
Ginger and Lemon Flavored Bordelaise Sauce [add 2,800 yen (2,240 yen) ]

- Dessert -

A HORY =LY 74 F 2=V T42RX—Y 2 LT TARGEZ [+¥300(¥240)]
Red Berry and Confiture with Feuilletage and Vanilla Ice Cream [add 300 yen (240 yen) |

PN ADL—A FXTANY YV T4 ME—F L —F 7L —IDEY—
Chestnut and Blackcurrant Mousse
with Caramel Chantilly Cream and Grapefruit Jelly

C 7V —L7Yal

Créme Brilée

TAARZY) =Ly —xy DK &b
Assorted Ice Cream and Sherbet

a—b—F AR
Coffee or Tea b

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.



