Prix Fixe Lunch Course —7v7+v725.5— 8 A August
¥3,240 (¥2,592)
ZhZN—MTOBRRLI LIV

Please choose one dish each from the following selections
- Appetizer & Soup -
A FEII—ELGIR HEIROLEXTL Ik

Smoked salmon trout with salad and sweet summer orange-flavored vinaigrette

ENLEREATL DY FF ST

Raw ham and melon with salad

C HNF DI Fa WRAZRAT MVPERL Y7 (+432 1)
Amberjack carpaccio and salted kelp, Irisake dressing (for an extra 432 yen)
D BT THREROTL—b
Hot vegetable plate
E ARF YD) —LA—T REBDEY

Cold pumpkin cream soup with chive
(IR EA—T Wi i TR XD EME 648 MTHIRLES)

(Both appetizer and soup for an extra 648 yen)

- Main Dish -
A MNLHDY T — 1FINARERIT BHINY—HENDOERD
Sauteed scallops and spinach with brown butter soy sauce ZAFOU—A /)AL FIRE X T

Roasted sea bass and mushrooms with Awafu

B ARF-DOU—Ab /)AL RERAERLZT

Roasted sea bass and mushrooms with Awafu

C BEAT—IVIEEDRTIL TRV NNY—I)—R (+540 1)

Pan-fried Canadian lobster served with American butter sauce (for an extra 540 yen)

D SR OO—2 BOWRERAT WIERY—R

Roasted duck breast and vegetables with fig sauce

E HELHORTIL BORDVYINERLZT 79V YI)—Z (+1,080 )

Pan-fried beef tenderloin and vegetables with balsamic sauce (for an extra 1,080 yen)

- Dessert -

A IN—N)—=DL T35 —F% ETV—=L&NNZFTAARI)—L

Blueberry chiffon cake with whipped cream and vanilla ice cream

B NAFIINDINVE A= — b RAT
Pineapple tart with yogurt sherbet

C 2 FF MR DX —T7 592 7IV—IERZ (+324 1)

Pistachio nougat glacé with seasonal fruits (for an extra 324 yen)

D Y —RYNETA RV — LD L&
Three kinds of ice cream and sherbet of the day

E2YFF MR DX —T 5 TN—VRA
Pistachio nougat glacé with seasonal fruits
a—b—F/IIAR

Coftee or Tea



Chef’s Lunch
VT7DOBTTHIFA—R
¥5,400 (¥4,320)

BN HOY S5 NhOFZNF-afNi T

Seafood salad with tomato gazpaccho

ffoL=)V KAWL —A

Fillet of Ayu meuni¢re with sesame oil sauce

L HORTIL W EOU—AMIRZT 7IVYIay—R

Pan-fried beef tenderloin and roasted vegetables with balsamic sauce

ERYFFWIRDX T —T 0 IN—VRZ

Pistachio nougat glacé with seasonal fruits

N EOY S5 " hDHZRF LT
a—b—F IR Seafood salad with tomato gazpacho
Coftee or Tea

Classical French Course Menu
2SN TLLF A= 2—
¥10,800 (¥.8,640)

TIVE—ZADTAART)—L

Greea pea ice cream

BavayFHLE/ uDRM AT —7HT
RS FFEIRAT
Lightly smoked red tuna flavored with black pepper
and vegetables with salad

AN RAVRAERTIDIV—LZ—T (VYT EFReItiz

Consommé jelly and potato cream soup with sea urchin

HYEHOR 774

Sole Bonne Femme

BV ORIV 7477 5% 2T Na7y—A

Pan-fried beef tenderloin with foie gras and truffle sauce

TEHORY 774 N
Sole Bonne Femme L —AL7Val

Créme briilée

a—b—F A
Coffee or Tea

TR BEAMIE T BUAKRIIEIT Y —E RF 10% &2 B&THKR W2 LE T,
HEPREFEECSUL 2B OTITEA SN E S,
PEHL, 7 LIVX—, FEMEEREIE R & v ZIZBaSR I IEEN,
BROGHRIIEBR L RRLBENTEVET,

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.



