Prix Fixe Lunch Course —v7¢9725.%— 1 2)5] December
¥3,240 (¥2,592)
FNEN—MTOBERLIZEN

Please choose one dish each from the following selections

- Appetizer & Soup -
A A= —FEL TN FMLDEY

Smoked salmon trout with salad, lime flavor

AV TSI A2 41 RING

Raw ham and vegetables with salad

HNF- DI Fa JEEINAROT7RU D (+432 F)
Amberjack carpaccio with dried mullet roe and bread crumbs (add 432 yen)

D BT ITHHEERZROTL—b

Hot vegetable plate

E HRFXDIV—=LEA—T I TF—HINET
Pumpkin cream soup with foamed milk

(BREA—T Wi JFTHE XD F133& 648 MTHILET)
(Both appetizer and soup for an extra 648 yen)

- Main Dish -

A ToEar 7 BORRESHIC

Salmon confit with vegetables

__|
B BHIEDYT— rIOVAFUEBRD 7)) —k NF—)—Z HRFXDI)—bA—T H7F=JIELT
Pan-fried codfish, parmesan cheese crust with butter sauce wmpiein cream soup with foamed mi

C BT A = HEEDRTL TRV NY—)—Z (+540 )
Pan-fried homard lobster served with American butter sauce
(add 540 yen)

AR Ou—2L (IROT7R s I 2 —A
D Roasted duck breast enhanced with Japanese pepper

with black currant sauce

E E—7LLHORTL REFRRZ 79V PIT)—A (+1,080 )
Pan-fried beef tenderloin and hot vegetables with balsamic sauce (add 1,080 yen)

- Dessert -

WROYVTAr—F EIV—AKKEKRTAARI)—L
A Green tea chiffon cake with whipped cream

and green tea ice cream

B FAN)—LERYFF DX —T7 Tk

Nougat glacé with raspberry and pistachio

C R XYL DL—A INVITAARI)—L (+324 1)

Pear and caramel mousse with milk ice cream (add 324 yen)

D L= RYRETAZI)—LDELS B HEEDYT— rOVAF RO 2L —]
Three kinds of ice cream and sherbet of the day AN

Pan-fried codfish, parmesan cheese crust
with butter sauce

a—b—FIIAAE
Coffee or Tea



Chef’s Lunch
Yr7D0BITHILFA—R
CEHBIE OB+ FdOMEME. T BE LA E S

¥5,400 (¥4,320)

RATINF- DY FFIENLT g, EZORL YT
Lightly roasted amberjack with salad, apple and ginger dressing

BRODY)T— VAT URRD ) —h NF—)—A

Pan-fried codfish, parmesan cheese crust served with butter sauce

E—=7LLHDORTUICHEZFEDOTH A L ZIRAT T ZIDED

Pan-fried beef tenderloin with sweet potato fondant and Madeira sauce

HR& XY IV DL—A IVITAAI)—A

Pear and caramel mousse with milk ice cream

E—7LLHORTUIZ
I—b—FIIHLR WX DT L BEAT T IWOED
Coffee or Tea Pan-fried beef tenderloin

with sweet potato fondant and Madeira sauce

Course Menu C
¥10,800 (¥8,640)
{Course Menu A, Course Menu B 3 Z&WFE3)

THYXD7)vh

Fried fresh-water smelt

Wt KBIROVZFENLT ORI TNELBIT
Shrimp and squid with vegetable salad

HY-D7LE 754 —ReLdic vz)—ErH—ak
Braised soft roe and brandade with sherry vinegar

IADRIL )22 E ) —A

Pan-fried soi fish with kelp crustacean cream sauce

[ — AL ORI FO T4 LR TRET
2 TFSMDED)—A

Pan-fried sirloin with sweet potato fondant and Madeira sauce

IALDRIL V2 AR E ) —A

Pan-fried soi fish WIAL TEIKIBO K= N=FTAAIV—LEEBIT
with kelp crustacean cream sauce Red wine-flavored apple compote with vanilla ice cream
a—b—F/ITHAR
Coffee or Tea

FR B EIBLANS T, BUAFRMAIZ I —ERBE 10% 2R THE O LE 5
HB PR EESUE A 2B OHITEH ShE 3,
PEHL, T LIV X—, FHESERENZ R 7 v ZICBa R IEE 0,
BROFHIFERERBIEENITEET,

The prices include consumption tax. A service charge of 10% will be added to your bill, inclusive of consumption tax.
Discount rates are applicable for IH] members.
The staff is happy to assist with questions regarding ingredients used or allergy concerns.
Photos are for illustrative purposes only.



