March 3 H

Chef’s Lunch
I IRIVTF
¥7,900 (¥6,320)
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Japanese Amberjack Carpaccio with Spring Onion and Watercress Salad, Antiboise Sauce

HY77T7=,hiEbeDr)—LRA—7 u—RA+7—EV FHfih
Cauliflower and Pumpkin Cream Soup with Roasted Almond
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Grilled Fillet of Beef, Sesame Flavored Japanese Sauce with Steamed Seasonal Vegetable
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Hyuga-natsu Orange Jelly with Tapioca Milk, Orange Sherbet and Petit Fours
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Coffee or Tea
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(Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Chicken Cutlet, Mentel Butter and Tomato Sauce
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ZRNER-MTFoBRUL EE L March 3
Please choose one dish each from the following selections arc H
The menu with (add yen) is subject to the additional charge

¥5,300~ (¥4,240 ~)

- Appetizer & Soup -

AVAAFDANSY Fa FERELILY VY ITX

A TYTART =AYV —A [+¥540(¥432)]
Japanese Amberjack Carpaccio with Spring Onion and Watercress Salad
Antiboise Sauce [add 540 yen (432 yen) ]

B 22 SREOARFEMKO € ) —3f & 2nY DLTVRFL [+¥380(¥304)]
Ham and Pork Trotters Jelly Red Shiso Leaf Flavor with Pickled Celery [add 380 yen (304 yen) ]

C JEEREAAN Y —T 4 v EHF Y XY D =R Y T X
Oiled Sardine (from Hokkaido) and Spring Cabbage Salad Nigoise-style
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Cauliflower and Pumpkin Cream Soup with Roasted Almond
[RiZEL A7 T T —LiE b2 D) — L A= Wi J5 % ZTEXOBITBNMY¥840(¥672) L7eh 3]
[Both Appetizer and Cauliflower and Pumpkin Cream Soup for an extra 840 yen (672 yen)]

- Main Dish -

BIRDOFRT L ~=7 Vi) ZOY2 LIHZEE 2L [+¥980(¥784)]
A Pan-fried Sakura Cherry Bass and Clam
with the Broth and Ashitaba Leaf Puree [add 980 yen (784 yen) ]

BhY—ervor=n BEEAVERF—Y—Z
507 XD [+¥580(¥464) ]

B Fuji Salmon Meuniére Pistou Sauce with Sakura Shrimp,
Urui Vegetable Salad Decoration [add 580 yen (464 yen) |

FFVAILY RAUTRAAZ—=L I —R
Chicken Cutlet, Mentel Butter and Tomato Sauce

D e LD Z UL HIFRERORIEY —A [+¥1,900(¥1,520)]
Grilled Fillet of Beef, Sesame Flavored Japanese Sauce
[add 1,900 yen (1,520 yen) ]

EEEY—uf vy 7ay7ou—R b

Iy ay bR7A YV —A [+¥2,800(¥2,240)]

Grilled Sirloin of Domestic Beef, Red Wine Sauce with Shallot
[add 2,800 yen (2,240 yen)]

- Dessert -

HrEyav 2ethIny

A ALY IR LNILIA [+¥300(¥240)]
Hyuga-natsu Orange Jelly with Tapioca Milk,
Orange Sherbet and Petit Fours [add 300 yen (240 yen) ]

A7V 78—V a ALYTFafn AV Aa7YafY—R
Soufflé Cheese Cake with Meringue Tuile, Méli-mélo Fruits Sauce S
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Créme Brilée

D TARZY—LE v —xRy DKV HbYE

Assorted Ice Cream and Sherbet

a—b—% 72135058
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.



