Prix Fixe Lunch Course —»v7+v725>4— 3 H March

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

- Appetizer & Soup -
A EnplAm RURBRIRX

Raw ham and melon with marinated vegetables

B A=Y —FL UMDY FFENT =YL 4z

Smoked salmon trout salad with beet puree

C BAGTHREDIZ I NF- DI 3y Fa RIDEOFY (+440 )
Marinated amberjack in kombu, flavored with Irisake (add 440 yen)

D BT ITHHEEREOTL—b
Steam vegetable plate

E RTFDI)V—LA—T BB LI
Potato cream soup with chives

(B3R EA—7 Wi 5 T 3CDF 3R 660 FITHI -LE )

(Both appetizer and soup for an extra 660 yen)

- Main Dish -

A fEou—Ak FV—7L9Iaoral iy Ny —)—Z
Roasted cod with olive and balsamic puree, shallot butter sauce

——

BATTHEDTI I RF- DIy Fa

s — N N R
B B A2 —INMGHDY)T— TAIIL 7V =LV —A (+550 1) Marimdﬁggﬁdfﬁn Kombu,
Sautéed Canadian lobster, American cream sauce (add 550 yen) flavored with Irisake

C MR OT—2b B RIRL IR —A

Roasted duck breast with steam vegetables, fig sauce

D L HOYT— B EORUBEZ FIVMEY—A (+1,100 1)

Sautéed beef tenderloin with steam vegetables, port wine sauce (add 1,100 yen)

LHDOBTTOAL Ty T I AYy7ETha s
Chef’s recommended main dish of the week [Please ask the staff for detail.]

- Dessert -

AL VDINE B=TIN N — MR
Orange tart with yogurt sherbet

ROV TIA 7 —F% ALV —_Ruh&Htiz
Tea chiffon cake with orange sherbet

2y A—L7u—T2 7 5L DL—A

C NFIVLELDBI—IRZ (+330 D)
Mango and white cream cheese mousse with honey lemon jelly
(add 330 yen)

D TR RES IOl
Assorted ice cream and sherbet s S A N
NFIVLEL DBV —IRE
Mango and white cream cheese mousse
with honey lemon jelly

a—b—F A A
Coffee or Tea



Chef’s recommended main dish of the week
HSHEDOBTTOAL T4
(Bi& 440 TNz LE 3 for an extra 440 yen)
BOKRTL RIART ZANSH AR L RTIA L V—A

Pan-fried flounder with white asparagus, red wine sauce
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WORFZEBROLIZ LRI —2E bR EL
VT —UIeRIART ANGH AL T BILAITEENY,

Chef’s Lunch
VzI7D0BTITHIFa—A
¥5,500 (¥4,400)
CHELEBTFOORME, —HICBRLAN T ET)
3H1A~3H14H
3ALEPBIIBTERT yFa—X |2 ZHEW-LET,

WA RERINABERE—I P —F L NFTMDYFF LT

Scallop, firefly squid and smoked salmon trout salad

FROu—2b IEROT7FM{RL T Yynyh 3 y—)—2
Roasted sea bream with deep-fried wild plants, shallot butter sauce

B 7a—20V5— B ERZ FIVMNEY—A

Sautéed beef ribs with steam vegetables, port wine sauce

22 a7 —Ua2 75 DLA—A NFIVLELDB)—IRZ

Mango and white cream cheese mousse with honey lemon jelly .‘\ .
a—b—F/UIHLR ﬁF')?D—ZO)/T— SR %
Coffee or Tea AV —2

Sautéed beef ribs with steam vegetables,
port wine sauce

KB EIBEAMS T BEARARMARIT T —EREL 10% 2B THE W LE T,
HIBPRHEIXEESUER M R B O SIZEH SN E T,
PEHL, T LOLX—, FRHESERERNI R 7 v 7B IKE v,
BRI A -V TY, BROGEIERELREIBENTSVET,
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.



