Prix Fixe Lunch Course —7v7+v725.5— 4 H April

¥3,300 (¥2,640)
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Please choose one dish each from the following selections

- Appetizer & Soup -
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Raw ham and mango with vegetables
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Smoked salmon trout with vegetables
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Sea bream carpaccio marineted with“Kombu”and arugula(add 440 yen)
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Warmed vegetable plate
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Potato cream soup with croutons
(BREA—=T Wi T XD 53R 660 PITHRR O LES)

(Both appetizer and soup for an extra 660 yen)

- Main Dish -
FIRIDVT— INRREFIF7V—L HERINT—)—R N _
A Sauteed gurnard with“komatsuna”and“okara”cream, RTRIOVT — DEREA BTV~

BN ——Z
browned butter sauce
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Roasted spanish mackerel with artichoke and steamed vegetables, tomato cream sauce
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Pan-fried canadian lobster served with american butter sauce, bergamot flavoring (add 550 yen)

Sauteed gurnard with“komatsuna”
and“okara”cream, browned butter sauce

Roasted duck breast with stewed root vegetables, orange sauce
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Pan-fried beef fillet and seasonal vegetables with madeira wine sauce (add 1,100 yen)

- Dessert -
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Rhubarb tart with milk sherbet
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Custard pudding with fruit
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Pistachio and raspberry mousse with raspberry sherbet(add 330 yen)  swspamoon—si vizesymy sz
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D 7417])—.5\(‘:?/%’—’\“71‘0)@%& Roasted duck breast
Three kinds of ice cream and sherbet of the day with stewed root vegetables,

orange sauce
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Coffee or Tea



Chef’s Lunch
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¥5,500 (¥4,400)
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Broiled prawns and white asparagus, broad bean sauce

BFIRIDOVTF— IMNRREF T 7)—L HEBRLNY—)—Z
Sauteed gurnard with “komatsuna” and “okara” cream,
browned butter sauce
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Pan-fried beef fillet with fondant potatoes, green pepper sauce
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Strawberry Tiramisu with strawberry sherbet . )
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Coffee or Tea Pan-fried beef fillet with fondant potatoes,

green pepper sauce

Course Menu C
¥11,000 (¥¥8,800)
{Course Menu A, Course Menu B 3 Z&WE9)
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Amuse-bouche
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Remoulade of boiled snow crab with caviar
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Potato cream soup flavored with truffle
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' Roasted rockfish with “okahijiki” and steamed vegetables, emulsion sauce

FEEEY—aAf L ORIV RTFIDTAY LR R ERZLT
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Pan-fried beef sirloin with fondant potatoes
and seasonal vegetables, madeira wine sauce
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FrETlitic Strawberry compote with vanilla ice cream
Remoulade of boiled snow crab with caviar
a—b—F/i3HE
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.



