Prix Fixe Lunch Course —7v7.1v7254— 2 A February
¥3,240 (¥2,592)
ZThZh—hTFHOBRFILZIV

Please choose one dish each from the following selections

- Appetizer & Soup -
A ENLEW KDY ZFHENT RE—YDRL v T

Raw ham and vegetables with salad and red beet dressing

AE—Y—FE N URe Y L DT 2Ty
Smoked salmon trout and herring flavored with wine vinegar and salad

HNF- DI Fa fiFOR V2L ZRAT (+432 1)
Great amberjack carpaccio with yuzu ponzu jelly (add 432 yen)
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Hot vegetable plate

E

TV —ADI)—LA—T I7F—ENT
Green pea cream soup with foamed milk

(B3R EA—7 Wi 5 T 3L D F5 135 648 FTHIRW-LES)

(Both appetizer and soup for an extra 648 yen)

- Main Dish - _
FOZOKY RY—/—2 HiGOEY ZE—IP—FUIFIIEZL L OF 2T
A Lightly seared spanish mackerel with butter sauce Smoked salmon trout and herring
and citrus fruit flavor flavored with wine vinegar and salad

Y—FL AL 7t HRFYOE2—L%ERZLT

Salmon confit with pumpkin puree

BAFEA I EDRIL TRV —=INT—)—Z N)IVHEYRDED (+540 1)
Pan-fried homard lobster with bergamot-flavored American butter sauce
(add 540 yen)

BB RHOT—ZANIHEF Y RNIZIRLT HTAI—A

Roasted duck breast and red cabbage, black currant sauce

E—7ELHORTIL BORIY )L 7L PIa)—AEPEELIZED 7V —L (+1,080 1)

Pan-fried tenderloin and vegetables with balsamic and horseradish cream (add 1,080 yen)

M O N =@

- Dessert -
A 2aasnY I Ar—% EIV— A& N=STAAZV—L

Chocolate chiffon cake with whipped cream and vanilla ice cream

B IWN=F DIk A= WNNTAAI) =LA T

Rhubarb tarte with yogurt ice cream

A7A L BIRDXL 1 IN=FTARZ)—LEIT (+324 1)
C Kumgquat poached in white wine with vanilla ice cream
(add 324 yen) — T
D Y —RYNETA RV —LDME L& BMIIROT—2ZNIRF ¥ RV ERXT
Three kinds of ice cream and sherbet of the day Y A=A

Roasted duck breast and red cabbage,
black currant sauce

a—b—FIIREE
Coffee or Tea



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

¥5,400 (¥4,320)

Y—E VI DOFTV—X FV—2 B SFITHE 2 0D T

Salmon rillettes terrine with mixed green salad with flower

PIZDORY Ny—)—A HEDOED

Lightly seared spanish mackerel with butter sauce and citrus fruit flavor —

E=7LLHDIX 2 ATyh BOER HERREITAT—RORKY
Aiguillette beef tenderloin served with vegetables,
Japanese basil and mustard flavor

AF AN —F INITAARIV—LIRZT

Strawberry roll cake served with milk ice cream

YIZDORY NI—Y—R HHGEDED

a—b—%IIALAE Lightly seared spanish mackerel
Coffee or Tea with butter sauce and citrus fruit flavor

Course Menu C
¥10,800 (¥8,640)
{Course Menu A, Course Menu B 3 Z&WE3)
K7 )—%

Pork terrine
va)7e=umYS55HANLT
MNaZDOEFEA I TN ZERZT

7 “— Shrimp and tuna salad and bourgour with truffle dressing

ARIDIV—LA—T ATV VRO HTF—IET

Burdock cream soup favored with espresso, cappuccino style

BORILEWEDF—AREiX M y—/)—R

Pan-fried sea bream and grilled vegetables with cheese, Yuzu butter sauce

EPEEY —n L DX 2 ATy BOER HEREYAT—ROEFD

Aiguillette sirloin served with vegetables, Japanese basil and mustard flavor

_ | FIVREAF TR —ADF 2L —h AR
Wi —0A > DT Fa AT BB XX TANVTART)—LEIRAT
HEIRE Y 2T —RDEY Sugary chocolate mousse with praline and strawberry jelly
Aiguillette sirloin served with vegetables, with caramel ice cream
Japanese basil and mustard flavor
a—b—F/ITHR
Coffee or Tea

KB BEAMKS TS BLARARMARIT T —EREL 10% ZBLRTHE W LE T,
HR RS EECSUL SR B OTITHEA SN E S,
PEHL, T LIVX—, FRHESERERNE R 7 v 7 iz K&,
BROGHIEE L RELBANTEVET,
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.



