August 8 H

Chef’s Lunch
I T7RITVTF
¥ 5,830 (¥4,664)

Hii A3 F GRAPE) DANs3y F attviT
Carpaccio of amberjack from KOCHI

WAL —JWRDF 27 Y DR—T

Cold curry flavored soup of cucumber
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Grilled fillet of beef with foie gras Rossini style
Madeira sauce with steamed vegetables
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Mousse of peach and earl gray tea
with peach compote and fresh fruits

a—b—%7213F0AE
Coffee or Tea

- Prix Fixe Lunch Course -
Chef’s recommended main dish of the month
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Gratin of white tilefish champagne flavor
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(BN 1,210 &7 Y %3 for an extra 1,210 yen)




August 8JJ
FNEN—MTOoBEPRLLET NV

Please choose one dish each from the following selections

¥3,520 (¥2,816)

- Appetizer & Soup -

A aiEDay 74 LK DI VMRD Y 7 X
Duck confit and pickled eggplant with WASABI flavored salad

TVITRTA—REW -y RY —= HAARFay—R (+¥220)
Langoustine and cold cappellini with gazpacho sauce (add 220 yen)
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C WA A o3 F (RAIGLPE) DAy F athsiT (+¥440)
Carpaccio of amberjack from KOCHI (add 440 yen)

D

WAL —HIRDF 27 ) DRA—F

Cold curry flavored soup of cucumber

(HiiE & A—7 Wi fj ST X OFIZE M 660 &b £3)
(Both appetizer and soup for an extra 660 yen)

- Main Dish -

A BHBOZ T2 ALT S os lE (+¥1,210)
Gratin of white tilefish champagne flavor (add 1,210 yen)

HE DY T — 377 LI E T —
Sautéed white fish sauce of saffron and clam

KRB L 72 R — 7 D —R b RAF v TN I X B LT Y FR—Y —R
Roasted domestic pork in low temperature cooking
with pineapple jam and sauce fond de veau

B
D PRLRADZ YN T—EY FPA0TBALY —A (+¥1,210)

Grilled fillet of beef with sauce of grated Japanese radish and almond (add 1,210 yen)
E

EEFEVRDZIN =T 77 —A M a7Dvs 27 Ly bERBFERZ (+¥2,200 )
Grilled fillet of domestic beef sauce Madeira with vinaigrette of truffle
and steamed vegetables(add 2,200 yen)

- Dessert -
NyvayIn—rkaatryYDL—A
A TeaTV2LETN—VIRA
Mousse of passion fruit and coconut with acerola jelly
and fresh fruits

BTNV ADL—R BkDavR—FETA—DFRZ (+¥200)
B Mousse of peach and earl gray tea with peach compote
and fresh fruits (add 200 yen)

C FTARZY—LEv v —xy bDEY &Y

Assorted ice cream and sherbet

a—b—% 723K
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.



