Prix Fixe Lunch Course —v7+v725>4— 1 0 H October

¥3,300 (¥2,640)
ZNER—-RTOBROL LS

Please choose one dish each from the following selections

- Appetizer & Soup -

A

B
C
D
E

- Main Dish -

A

B
C
D
E

A=Y —FEL NI TTHUTNTFTT—DYFFLERIT

Smoked salmon trout with edible flower salad

HENKERDY ST HANET

Raw ham and Japanese pear with salad

BATTRURUI I NF- Oy Fa T —RZ2RZT (+440 19)

Marinated amberjack carpaccio, Kombu flavor, with tapenade (for an extra 440 yen)

BT THRBROTL—F

Warmed vegetable plate

WROTAIALA—T TV LT

Vegetable and chicken broth with fregula pasta
(B3R EA—7 Wi 5 ST SCDF 3R 660 MITHR LX)

(Both appetizer and soup for an extra 660 yen)

PALHDYT— 1FONAFZRIT ERLANY—HEMDOEY

Sauteed scallops and spinach with browned butter soy sauce flavor

BATTRURUIC AL AF- DIV 3yFa

. e . - . YT —FERLT
ZZ:\“O)X?"—*A E:%.'%&X_wc 7/1’.&1\57—‘/—2 Marinated amberjack carpaccio,
Steamed sea bass and mushrooms with lime butter sauce Kombu flavor, with tapenade

BATEA I UEZDERTIL 2L Y I —I—A (4550 )

Pan-fried Canadian lobster served with balsamic butter sauce (for an extra 550 yen)

BMWHWRHOO—ZR S A—A
Roasted duck breast with black currant sauce

HEeLRODORIL B RERLZT 7V—2Ro2N—=/—Z (+1,100 )

Pan-fried beef tenderloin and vegetables with green pepper sauce (for an extra 1,100 yen)

- Dessert -

A
B
C

D

EEFERLDOIIVES VT —_RYERZT
Fig tart with milk sherbet

Faal—tou—)r—F FAN)—Lr—vk
Chocolate roll cake with raspberry sherbet

IAINE—H IV —REHYAL—A AL VT — Rk (+330 1)
Black currant and mascarpone cream mousse with orange sherbet
(for an extra 330 yen)

I —NIRETA A —LDEE R HDY S 5 oy
Three kinds of ice cream and sherbet of the day “’Miﬁg\;ﬁ’ggfgf Ac

Sauteed scallops and spinach
with browned butter soy sauce flavor

a—b—FIIAAE
Coffee or Tea



Chef’s Lunch
VT7DOBTTHIFA—R
¥5,500 (¥4,400)

RATTRURUIALNF- DIy Fa 7 F—FEIRAT

Marinated amberjack carpaccio, kombu flavor, with tapenade

HPFHD L= TIVUTRT beA = AL DT L BRI —JEIE
Sole meuniere with potato and onion wine vinegar flavor
with lime butter sauce

FELHORIL REFRRERIT TV—RXo3—)—R
Pan-fried beef tenderloin served with chestnuts and awafu,
green pepper sauce

IRV IR—=R )= LN AL—A FL T —Vh

Black currant and mascarpone cream mousse with orange sherbet

T PEHOLZTIUZR T A=A D
a—b—FTHLE DAL A —

Coffee or Tea Sole meuniere with potato and onion
wine vinegar flavor with lime butter sauce

Course Menu C
¥11,000 (¥8,800)

TIz—R
Amuse-bouche

BESRT—7 UK« B3 « HAEDTV—ENT
Terrine of lightly smoked pacific saury and vegetables
with chrysanthemum

_—— HOPV—=LA=T TP ROV T —

B b T—ELNRRDITF—) % WA T
Mushrooms cream soup and sauteed scallops,

with almond-flavored foamed milk

HENLTEN I AN DOFY INBF D) —RL LIz

Bonito wrapped in raw ham with sweet basil and small vegetables sauce

EpE S —0f L DORTUTRERIRE R AT 72 Nov—y—2A

Pan-fried beef sirloin with chestnuts and awafu, green pepper sauce

” ' BT TIU NoFGTAARI) =L RWAT
EPEH S —a A L ORI EE E IR AR T Mont Blanc with vanilla ice cream

TV—=2 NRoN—)—R
Pan-fried beef sirloin a—b—F AL A

with chestnuts and awafu, green pepper sauce

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,
BIROBIUTER L REDHENTEVET,

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.



