February 2 H

Chef’s Lunch
I IRIVTF
¥7,900 (¥6,320)
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Soft Roe Aumoniere and Fricasseed Cauliflower Mushroom with Garlic Flavored Crouton
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Asparagus Soup with Foamed Milk and Dried Shallot
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Grilled Fillet of Beef, Green Pepper Sauce with Steamed Seasonal Vegetable
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Tiramisu with Vanilla Ice Cream and Fresh Fruit
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Coffee or Tea

(FVT49IRTVF) &Y
7B TITOAL VT4

(Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Broiled Pork Red-fruit Flavor, Fond de Veau Sauce
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February 2 H
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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 -
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Soft Roe Aumoéniére and Fricasseed Cauliflower Mushroom with Garlic Flavored Crouton
[add 540 yen (432 yen) ]
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Scallop and Salmon Tartar Mille-feuille Style with Salmon Roe and Herb Salad, Balsamic Sauce
[add 380 yen (304 yen) ]
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Roasted Duck in Low-temperature Cooking with Citrus and Cottage Cheese Salad, Marmalade Sauce
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Asparagus Soup with Foamed Milk and Dried Shallot
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[Both Appetizer and Asparagus Soup for an extra 840 yen (672 yen)]

- Main Dish -
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Pan-fried Japanese Spanish Mackerel with Seared Botan Shrimp,
Estragon Flavored American Sauce [add 980 yen (784 yen) ]
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Pan-fried Japanese Butterfish, Pea Sprout and Clam Sauce [add 580 yen (464 yen) ]
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Broiled Pork Red-fruit Flavor, Fond de Veau Sauce
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Grilled Fillet of Beef, Green Pepper Sauce [add 1,900 yen (1,520 yen) |
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Grilled Fillet of Domestic Beef, Wasabi Flavored Bushukan Citrus Sauce
[add 2,800 yen (2,240 yen) ]

- Dessert -
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Tiramisu with Vanilla Ice Cream and Fresh Fruit [add 300 yen (240 yen) |
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Pear Tart with Chantilly Cream, Anglaise Sauce

L —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.



