September 9 H

Chef’s Lunch
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¥ 5,830 (¥ 4,664)
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Terrine of smoked trout, snow crab and broccoli mousse % 6
with asparagus and salad ’, :
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Mushroom soup cappuccino style : )
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Grilled fillet of beef with foie gras Rossini style —
with steamed vegetables 4 \
red wine sauce with KYOHO grape
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Crumble tart of red fruits
with roasted apple cinnamon flavor
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Coffee or Tea

[ ¥1,540(¥1,232) I CHB DR T L ZBNTE ST }
We prepare a pan-fried white fish by +1,540 (+1,232) yen

- Prix Fixe Lunch Course -
Chef’s recommended main dish of the month
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Grilled fillet of beef with foie gras Rossini style with steamed vegetables
red wine sauce with KYOHO grape
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(GBI ¥2,200 &729 %3 for an extra 2,200 yen)




September 9 H
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Please choose one dish each from the following selections

¥ 3,520 (¥2,816)

- Appetizer & Soup -
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Salad of prosciutto and fig compote

ZE—=27b7UF AVAE Tuya)—L—ADTY—X $IXFL (+¥220)
Terrine of smoked trout, snow crab and broccoli mousse with salad (add 220 yen)
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Colorful salad of red sea bream from KOCHI
and Parmigiano-Reggiano (add 440 yen)
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Cold cheese fondue with seafoods and vegetables
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Mushroom soup cappuccino style
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(Both appetizer and soup for an extra 660 yen)

- Main Dish -
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Pan-fried KINMEDALI red bream sauce Dugléré
with deep-fried black MAITAKE mushroom from NIIGATA (add 550 yen)
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Mousse of white fish and langoustine with DAIKOKU SHIMEJI mushroom and round eggplant
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Grilled vacuum cooking lamb with berry flavored barley and walnut sauce Dijon mustard
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Grilled fillet of beef with fresh black pepper sauce and madeira sauce (add 1,210 yen)
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Grilled sirloin of domestic beef red wine sauce with KYOHO grape (add 2,200 yen)

- Dessert -
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Mousse of cheese and lychee with almond praline

MOIRED Y FV TN L TRV HHHEEZY V TREZAT (+¥200)
Crumble tart of red fruits with roasted apple cinnamon flavor
(add 200 yen) /

Cream burulee
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Assorted ice cream and sherbet
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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 IH] members.

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



