December ]2 H

Chef’s Lunch
VI TRTIVTF
¥5,830 (¥ 4,664)

HAIRE TV DANSY Fa XXV —R FTRFR
Carpaccio of Japanese amberjack from KOCHI pref.
with NUTA sauce and salad

PYAEDRE—Y 2 B TF =0T
Sweet potato potage cappuccino style

[ +¥1,320(+¥1,056) ICCX TNV Y AR—FICEBTEE T }
Double consommé soup by +1,320 (+1,056) yen

FeLRADTIN 74T7 7% HAT vy ¥ —=i
WIA VY —R RMEFERA
Grilled fillet of beef with foie gras "Rossini style"
red wine sauce and steamed vegetables

FARY =L Faal—bDL—RA ~—ELFIIDI TV TN
TN—I A
Mousse of raspberry and chocolate and crumble of hazelnut
with fresh fruits

a—b—% 7R
Coffee or Tea

[ +¥1,540 (+¥1,232) ICCHB DR T L ZBMTE T }
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
(FYV749 2250 F) SHDY 27 BT TOAL Vv TA4v v

BRI LGN ou—2t HFOF v 7R =77V —R
Roasted salted duck with jerusalem artichoke chips, Madeira sauce

FoREEIC P — e 2B 10% 2 MRS ETnzZ2E %3, () NREfRETcIIwE T, HESULAESBIGER I E 3,
WL R vREEREZFHLCOWET A= 2 —HBECOWTREBICAIEAP I 0T T,
BMICEBTULAF—DDHEBEHIZ.HOEDPLDAXZ Yy ZICBHLMNIL S v, BEIZA A -V TT,
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FNEFN—MTOBEUNLEZEI N

Please choose one dish each from the following selections

¥3,520 (¥2,816)

- Appetizer & Soup -

BHISEE 7 YDAV Fa XXV —A FF7XFZ (+¥440)
A Carpaccio of Japanese amberjack from KOCHI pref.
with NUTA sauce and salad (add 440 yen)

RWYD7I7v=vyx WEDHT TAET (+¥220)
Taro blancmange with shrimp cocktail (add 220 yen)

WhHtR=2DINyyFrlAVFTyT F74 P MEA
SHIMANTO pork salssicia and orecchiette with dried tomato

Paté en croite of cranberry and nuts with carottes rapées

PYAEDHRE—Y 2 hTF =0T
Sweet potato potage cappuccino style

(HiZE & A—7Wj 7 SH L OBHITBM¥660 &7 £ 3)
(Both appetizer and soup for an extra 660 yen)
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- Main Dish -
A TVvavDL=T)L HbHERIZINATERZ ) —v Ry A=l OYEY Y ay—R (+¥550)

Goosefish meuniére with spinach, San morillo sauce green pepper flavor (add 550 yen)

B Y BDON—=THS B BEE NUALFED P —R

Persillade of white fish, tomato sauce basil flavor

C BHILAKou -2t HFEOF v TR =77V —2R
Roasted salted duck with jerusalem artichoke chips, Madeira sauce

D FeLHDOZ YA FRY —Z L7+ —AEIRIFERA (+¥1,210)
Grilled fillet of beef, Japanese sauce with horseradish and steam vegetables (add 1,210 yen)

E FEPEY —af v 7N HI4 v ) —R = ERAZ (+¥2,200)

Grilled domestic beef sirloin, red wine sauce with seasonal steamed vegetables (add 2,200 yen)

- Dessert -
A AR =S ERXFADT—F XY —Y—R

Strawberry and pistachio cake, berry sauce

FARY =L FaaL—FDL—RA ~—E¥NLFVvIDY 5TV (+¥200)
Mousse of raspberry and chocolate
with crumble of hazelnut (add 200 yen)

C 2L —L7 Y2l

Cream burulee

D TAARZY =L vy —_Ry bDKY b

Assorted ice cream and sherbet

a—b—%72IFAR
Coffee or Tea

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.



