Prix Fixe Lunch Course —7v7¢v725,5— 7 A July

¥3,300 (¥2,640)
ZNEN—MTOBEOI LSV
Please choose one dish each from the following selections
- Appetizer & Soup -

HENLEATLE R RO TN DAL ER—Ta
Raw ham and melon with combination small vegetables

B A=Y —F UL T Fak FV—=TOHFFENT

Smoked salmon trout and anchovy, olive with salad

C BATTURUIZ I NF OISy Fa HERLYY L (440 1)

Amberjack carpaccio marinated “Kombu” with plum dressing (add 440 yen)

D BT IoHRBREO7L—b

Warmed vegetable plate

E ANBOH#I)—IA—T
Cold carrot cream sou

(B3R EA—T Wi JF T D J513505& 660 MTHIE N LES)

(Both appetizer and soup for an extra 660 yen)

- Main Dish -
HIHOARUEX LNERE R Ails Y —A

Steamed seabream with winter melon and steamed vegetables, FHOZRLIEE ZMEWIPR Fifis>—A
seaweed sauce Steamed seabream with winter melon

and steamed vegetables, seaweed sauce
B =N HEEDRIL WEOTF 2EHIZ ATV —R (+550 1)

Pan-fried Canadian lobster with steamed vegetables, white wine sauce (add 550 yen)

C N=TBHDTLE A7 aDhe &Ltz

Braised herb chicken and simmered kidney beans flavored with tomato

D FEVAORTL JEFREILCT N2l AV —R (+1,100 1)
Pan-fried beef fillet and vegetables with banyuls wine sauce (add 1,100 yen)

OB T TOA L Tryva I RSy 7 ThahEsw]
Chef’s suggestions main dish of the week [Please ask the staff for detail.]

- Dessert -

A V—rF29—025754— R=FTARI)—hEIkIT

Dark cherry custard tart and vanilla ice cream

B 7 rovzrir—% a—rnbae—_obiiaT
Banana chiffon cake with yogurt sherbet

Ha<or-ray RETAAN)—LERZT (+330 1)

Black sesame bavarois and green tea ice cream (add 330 yen)

> - Baorsn a7 FETAAZV—LEIRLIT
N— ~ — WY A

TAAIY i TN ’\/I‘o)% ot Black sesame bavarois and green tea ice cream
Assorted ice cream and sherbet

a—b—FIRHE
Coffee or Tea



Chef’s suggestions main dish of the week
HHEOBTTOHAL T4
(33 330 MIEEW 2 LEF for an extra 330 yen)

ABRENOu—X FREEROBYRRZ EHF—RV—A
Roasted duck breast and warmed vegetables flavored with herb,

bigarrade sauce
.

EO60KBEX EIFT-EWBOMRIZ, a20HDFL Ly PD)—RE
=T TTre MMl B ROV —%2E5bEELI,

Chef’s Lunch
V70BTTHILFaA—R
CRHEBTIHORME., —EIZBRBLANWZETET)

¥5,500 (¥4,400)

W LWL RATYFF « =) T7—X

Nice-style salad, prawns and scallop

ARXF DRIV LRERBRE A7 V—R

Pan-fried seabass with steamed vegetables, white wine sauce

FEVROY T — Sy LIT T —E—Y—A
Sautéed beef filet and ratatouille with gravy sauce

RLARDEDFaab—bF s FAN) =3 —IMRAT
Tea-flavored chocolate tart with raspberry sherbet

HELOYF— SFhwALEIIT
a—b—FfITHEE el

Coffee or Tea Sautéed beef filet and ratatouille
with gravy sauce

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 ZIcBaR IS,
BHIIA A—VTY, BROGEZIFERELERELILUEPTEVET,

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.



