Prix Fixe Lunch Course —v7+57755+— 12 )1 December
¥3,300 (¥2,640)

ZNER—MIHOBRUOILLED

Please choose one dish each from the following selections

- Appetizer & Soup -
A A=Y —FL UM FALDEY

Smoked salmon trout with salad, lime flavor

HENLETF LAY ZF 1N T

Raw ham and dried persimmons with salad

HNF- Oy Fa JEEINAEIRZIT (+440 1)
Amberjack carpaccio with dried mullet roe and bread crumbs
with salad (for an extra 440 yen)

D BT ITHRBROTL—b
Warmed vegetable plate

E L=V R AR T F A=
Vegetable and chicken broth with red turnip = :
(B3R EA—7 Wi J5 TTESCD 3R 660 MITHI LX) IRF- DIy Fa BN BERAT

(Both appetizer and soup for an extra 660 yen) Amberjack carpaccio with dried mullet roe

and bread crumbs with salad

- Main Dish -
A AN BT — INT—NERLZT EHINY—HEDOFD

Sauteed scallops and boulgour with soy sauce-flavored browned butter sauce

B EHOU—ZF 7OLAF VRO 2L —k 2L IanFrIALE Itz

Pan-fried sea bream with part parmesan cheese and balsamic caramel

C BEA—IVIEEDORTIL ELEEZRZT (+550 1)

Pan-fried Canadian lobster with chestnut and mushrooms (for an extra¥550)

D SEWRNOO—Z WRERAT WIERY—R

Roasted duck breast and vegetables with figs sauce

E L RORIL BB REEZRZIT T 2WDEDIV—LY—A (+1,100 1Y)

Pan-fried beef tenderloin and warmed vegetables with Madeira cream sauce (for an extra 1,100 yen)

- Dessert -

A WOV IV7Tr—_RoMeiRZT
Apple tart with milk sherbet

Bou—)r—% NoS7AR2)—LE3kz

Strawberry roll cake with vanilla ice cream

C MFDYT—Ah LB T —YMEIRZT (+330 M)

Yuzu chiboust with lemon sherbet (for an extra 330 yen)

T —NRYNTAA)—LDOELE
Three kinds of ice cream and sherbet of the day

w0 7—2k
LEL I —RYMERZT

Yuzu chiboust with lemon sherbet

a—b—FFaIAAE
Coffee or Tea



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

RATINNF- DY FFHNLT Mg ERORL YT
Lightly roasted amberjack with salad, apple and ginger dresshing

FROT—ZL 2V AF L EIED 7 )L —]
PIVIIADF ¥ FALEIT
Pan-fried sea bream with part parmesan cheese
and balsamic caramel

FELHORTUEDEFDTAL Y 2 HRAT T ZHOEFY
Pan-fried beef tenderloin with sweet potato fondant
and madeira sauce

N = — S AN N - £
HREX YT DL—A FANY =2y — ok AL ORI E DT Y A EZT

Pear and caramel mousse with raspberry sherbet 2SS EORY
Pan-fried beef tenderloin
a—b—FITAL A with sweet potato fondant and madeira sauce
Coffee or Tea

Course Manu C
¥11,000 (¥8,800)

CRELR OB 3oz T8It biflca—2ZAA=a—)

I2—R
Amuse-bouche

A=)V « S« ROV FF AT

Canadian lobster and squid with vegetables salad

AFO7 LB KERET Sx)—E R i— ik

Braised soft roe and radish with sherry vinegar sauce

D L=TIV INTVBDOT IR RILLV—A

Goose meuniere paprika flavor with red wine sauce

B —0f L DRIV EOFFEOTHF L u BT

Pan-fried sirloin with sweet potato fondant and madera sauce

o = - DY 7—Ah LEY S —RyMeilRZT
ek > L=, f‘7ﬂ)7] 2vgacady Yuzu chiboust with lemon sherbet
RIALI—A
Goose meuniere paprika flavor

with red wine sauce a—b—FIIRL A
Coffee or Tea
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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.



