October ] OH

Chef’s Lunch
I 7RI VT
¥ 5,830 (¥ 4,664)
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Queen crabmeat potsticker cigar style with vegetable taboulé
lemon sauce and soy sauce

W7 FT—DA—T Hh7F =0T
Cauliflower soup cappuccino style

[ RINAY I AR=FIEEDL G +¥1,320(+¥1,056) }
Double consommé soup by +1,320 (+1,056) yen
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Grilled fillet of beef with foie gras Rossini style
with steamed vegetables port wine sauce
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Créme chiboust of caramel pear with fresh fruits
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Coffee or Tea

[ +¥1,540 (+¥1,232) ICTHE DR T LZBMTE LS }
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
(FV749 2250 F) S5HDY 27 BT THDAL Vv T4y
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Roasted duck from KOCHI with rhubarb confiture tapenade sauce
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Please choose one dish each from the following selections Prix Fixe
Lunch Course

¥ 3,520 (¥2,816) TVTEIIRT VT

- Appetizer & Soup -
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Vinaigrette-Marinated langoustine and mushrooms with pesto genovese

TATT 7 FRIZIH AT —DT Y =X Y IXPRZ > IAH I3 —R (+¥220)
Terrine made with foie gras, chiken breast fillet and poireau balsamic sauce with salad (add 220 yen)

Queen crabmeat potsticker cigar style with vegetable taboulé lemon sauce and soy sauce (add 440 yen)
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Roasted gnocchi of sweet potato rosemary flavor with prosciutto
gorgonzola and walnut sauce
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Cauliflower soup cappuccino style

(H3E & 2A—7 Wi /5 X OBRIZEM ¥ 660 L 72D %)
(Both appetizer and soup for an extra 660 yen)

- Main Dish -
A HEADETL TRV —X ) —RAL AN, R —R (+¥550)

Pan fried white fish Americane sauce and original spice sauce (add 550 yen)
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Spanish mackerel micuit with burdock purée vinegared miso sauce
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Roasted duck from KOCHI with rhubarb confiture tapenade sauce

D BeLHD T YN R—FTA YY) —R PAHFL T4 —VTHA (+¥1,210)
Grilled fillet of beef port wine sauce with salsa raiforlt (add 1,210 yen)
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Grilled sirloin of domestic beef rich red wine sauce with braised French mushrooms (add 2,200 yen)

- Dessert -
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Apple cake with walnuts and raisin with fresh fruits

FXYTAINRT—DIVL =Ly 7=t fil A VD=V FEZ (+¥200)
Créme chiboust of caramel pear with marinated persimmon
and pineapple (add 200 yen)

Cream burulee

TARZ)—LEv v —xy bDEEY &Y
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. 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.



