Lunch Course
FVIFa—A

Chef’s Lunch
ST RITI VT
¥ 5,830 (¥4,664)
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Prosciutto, tomato and mozzarella cheese salad
with tomato jelly and micro basil

HRHPETHBLDRE—V 2
Cold pumpkin potage

FRVADZ IV 74777 DETry v —= i
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Grilled fillet of beef with foie gras Rossini style,
red wine sauce with seasonal hot vegetables

2V IA—LLEBVYDL—R TL—VRA
Mango and lemon mousse with fresh fruits

a—b—F 73R
Coffee or Tea

- Prix Fixe Lunch Course -
Chef’s recommended main dish of the month

(FV749 22570 F) SHDY 27 BT THDAL VT4 v

SHMORTL HBIDVEHELIATA VY —A

Pan-fried red bream sea lettuce weeds flavored white wine sauce

(GBI 550 F1& 7229 %3 for an extra 550 yen)




July 7) ]
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Please choose one dish each from the following selections

¥ 3,520 (¥2,816)

- Appetizer & Soup -
EALEI2 P BV TLTIF—RDYFX
A F=rDPalL =427 PVNLRfh (+¥220)
Prosciutto, tomato and mozzarella cheese salad
with tomato jelly and micro basil (add 220 yen)

B BMERDO T 7Ll FDINT4—T ARY T 32DV —R
Mille-feuille of minced beef & pork and eggplant with Italian parsley sauce

EHANEDTZ7Y b MFY v s HAAF JAMRDZ 7L (+¥440)
Deep fried fresh conger with plum jam and gazpacho flavored taboulé (add 440 yen)
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Cold pumpkin potage
(HiE L A—7 Wi/ ST COBIZE M 660 &b £ 3)
(Both appetizer and soup for an extra 660 yen)

- Main Dish -
A ROy T— F—RAD74v Xy €Ay by —R
Sautéed white fish with cheese fondant ravigote sauce

BHIADORTL HBIDYVELHTAY V=R (+¥550)
Pan-fried red bream
sea lettuce weeds flavored white wine sauce (add 550 yen)

BWa—2F E5DAILE2—LET Y YRy =Y =X
Roasted duck with corn puree and green pepper sauce

B
C
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E

Grilled fillet of beef with ginger flavored tomato salsa Japanese sauce (add 1,210 yen)

FEPERY —a L v D7 YN RIAY Y —R BEXFRADTA A7 Ly FERBFERZ (+¥2,200)
Grilled domestic sirloin red wine sauce
with vinaigrette roasted eggplant and hot vegetables(add 2,200 yen)

- Dessert -
A NFFEXF P IANDL—A TIL—VERA
Banana and caramel mousse with fresh fruits

B PV I—ELEVDL—R TA—DIRA (+¥200)
Mango and lemon mousse with fresh fruits (add 200 yen)
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Assorted ice cream and sherbet

a—b—F IR
Coffee or Tea
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A 10% service charge will be added to the price for each item. Special prices are applicable for TH] members.

We use domestically produced rice. Items may change without any prior notice.
Should you have any food allergies or special dietary requirements, please notify us beforehand. Photos are for illustrative purposes.



