Prix Fixe Lunch Course —7v7.1v725>4— 2 A February

¥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 kiwi and marinated vegetables
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Smoked salmon trout salad with lemon dressing

C BAG THREDIC DN Ny Fa FIRADEY (+440 ')

Marinated sea bream in“Kombu”with vegetables,“Kabosu”flavor (add 440 yen)
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Steamed vegetables plate
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Carrot cream soup with orange flavoring

(B3R ERA—7 Wi 5 T 3CDF 3R 660 FITHIR LX)
(Both appetizer and soup for an extra 660 yen)

- Main Dish -
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Roasted gurnard and steamed vegetables,
flavored ginger butter sauce
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B %&H%ﬂ‘ '\7'—‘11/@%0)‘/‘3:‘— ?)(')73‘/7 ')‘_‘A‘/‘—‘Z (+550 F) Roast duclf breast with warm vegetables
Sautéed Canadian lobster with American cream sauce (add 550 yen) with dark cherry sauce
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Roast duck breast with warm vegetables with dark cherry sauce

D HFELHOYT— BROEUBEZIRLZ Y720 AF—RE (+1,100 )

Sautéed beef tenderloin and steamed vegetables with tarragon mustard flavor (add 1,100 yen)
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Chef’s recommended main dish of the week [Please ask the staff for detail.]

- Dessert -
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Orange tart with yogurt sherbet

B KDY THr—F AL Ve —yheFhic
Tea chiffon cake with orange sherbet
2o A—=L7uR—Va7 5 DLA—A
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Mango and white cheese mousse with honey lemon jelly

(add 330 yen)
TAARIV—=LET P — NV DS HE
Assorted ice cream and sherbet
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Mango and white cheese mousse
with honey lemon jelly
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Coffee or Tea



Chef’s recommended main dish of the week
HHEOBTTODAL T2
(3138 440 M THR 2 LE 92 for an extra 440 yen)
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Pan-fried flounder with white asparagus, red wine sauce
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Chef’s Lunch
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¥5,500 (¥4,400)
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Ensemble of salmon rillettes and smoked salmon trout
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Roasted Spanish mackerel with braised vegetables,
browned butter sauce
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Sautéed beef rib and warm vegetables with tarragon mustard
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“Yuzu” and strawberry mousse with chocolate ice cream
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Coffee or Tea Roasted Spanish mackerel with braised vegetables,
browned butter sauce
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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.



