Prix Fixe Lunch Course —7v7+v725>5— 9 A September
¥3,300 (¥2,640)
ZNER—MIHOBRUOILLED
Please choose one dish each from the following selections
- Appetizer & Soup -
HENLEMDYZF AT

Raw ham and japanese persimmon with salad

B A=Y —FL VN HEDOY ZF AT

Smoked salmon trout and mandarin orange with salad

C =T TRIVRUICINF DN Fa BEDOVRERZT (+440 D)

Amberjack marinated with herb carpaccio with marinated vegetables (add 440 yen)

D B TOHRPFROTL—b
Warmed vegetable plate

E KT MOWRINV—LA—=T
Cold potato cream sou
(B3R EA—T Wi JF T XD T3 13503 660 MTHIENLES)

(Both appetizer and soup for an extra 660 yen)

- Main Dish -
HHOFRREZ Ny—)—2 N=TF TR RF- DI Sy F-2
Grilled sea bream with herb, butter sauce WHRORVREIRLT

Amberjack marinated with herb carpaccio

B ﬂ‘?—)]/;‘ﬁ%@:ﬁ'?l/ E}%@I%J’\‘k#t: 7‘)]/]“/‘/"‘Z (4550 1) with marinated vegetables

Pan-fried lobster and steamed vegetables with Breton sauce (add 550 yen)

C MR OT—2b REFRZRZT FVMEY—A

Roasted duck breast and warmed vegetables with port wine sauce

D FELHORTL BB RIRZ YT FY—A (+1,100 1)
Pan-fried beef fillet and warmed vegetables with madera sauce (add 1,100 yen)

LEDBTTOAL L T T2 I ATy 7EThahiiEan]
Chef’s recommended main dish of the week [Please ask the staff for detail.]

- Dessert -

A HAZ—RTV HEHETN—I&HZT
Custard pudding with grapes and fruits
TIVAYNEINIDINE NoFGTARZ) =L
Apricot and walnut tart with vanilla ice cream
XL A—=,NFFOL—A FLL VTP —YMERAT (+330 1)
Mango and banana mousse with orange sherbet (add 330 yen)
TARIN =Ly —v DG E s
Assorted ice cream and sherbet 7}7///2/:&,\:_\_-):\";?;‘%;1

Mango and banana mousse with orange sherbet

a—b—FIIALE
Coffee or Tea



Chef’s recommended main dish of the week
HHOBTTHAL T4
(B13& 330 M L% 32/ for an extra 330 yen)
B YT HOUGHEMBEX RIDIEOFD

Grilled scallops with sea urchin and miso, flavored with Irisake

BELLBEZ LIF 7Ry 7 HO T2 B 7R % e H,
TR RELTRHEADEEL .

Chef’s Lunch
Yr70BTTHILFA—A
B BT FDOEME. T BELANEIEFES)

¥5,500 (¥4,400)

WAL HEINF- DY F5 FALRL YV T

Scallops and amberjack salad with lime dressing

ARRADKRIL LA FITRIBELT INT—A/)—A

Pan-fried threadfin bream with lotus root chips, maltaise sauce

FELAOY T — R REETRY—REILT

Sautéed beef fillet and warmed vegetables with violet mustard

TUR—V2T 5L DL—R Ry A=,V ar I —YDZ=FHNT
White cheese mousse with mango and passion fruit, soup style T
FELROY T — REFRL A —RedtiT
a—b—FiIHE Sautéed beef fillet and warmed vegetables
Coffee or Tea with violet mustard

FoRFHRIBEAME T BUAKRIIEIT Y —E R B 10% &2 B&THKR W2 LE T,
FIRPEHE B R 2 B OHIHET SN E T,
PEHL, 7 LIVX—, FEMEEREE R & v ZIZBaR IS,
BHIIA A=V TY, BROGEZBFERLERBLILUEPTEVET,

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.



