January ] H

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

AE—IH—FVENTDY X
BT F—=FET o= NN DFL YT VT
Smoked salmon and turnip salad
tapenade and capers, basil dressing

HY7FT—DREX—Y 2 hTF—{0T
Potage soup of cauliflower cappuccino style

[ +¥1,320(+¥1,056) ICTEINAY I AR—FICEHETEE T }
Double consommé soup by +1,320 (+1,056) yen

LD ZIN 74T 7 7% AT ay—=Ji
HRIA V=2 BIFARA
Grilled fillet of beef with foie gras “Rossini style”
red wine sauce and steamed vegetables

ALV Y DL—RA ALY VMRDZ AN R —FRZ
Orange mousse with mascarpone cheese orange flavor

a—be—% 721K
Coffee or Tea

[ +¥1,540 (+¥1,232) ICTHH DR T LZBINTE £ 5 }
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
(V7492270 F) 5HDY 27 BT TODAL Y T4y a
SHBADOETL V—RAERT—F FIAL VT RAATHRARZ

Poélé of splendid alfonsino, piperade sauce with steamed white asparagus

GBI 550 &7 %3/ for an extra 550 yen)

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,



January ] H

ZNZEN—MTOoOBEN TN

Please choose one dish each from the following selections

¥ 3,520 (¥2,816)

- Appetizer & Soup -

A 2 ULBEMDOANAYFa TV TART I —R IXTRA (+¥440)

Carpaccio of tuna and red sea bream, Antiboise sauce with salad (add 440 yen)

B EALLBERY v T AP Iay—2R

Prosciutto and roasted apple, balsamic vinegar sauce

FERVEIRIDTY =X NRZE LEVIY =LY —A (+¥220)
Terrine of chicken and tomato Basque style
lemon cream sauce (add 220 yen)

AE—IY—FEVENTDYIFTX
D z75—rrrvs— svnorroryy
Smoked salmon and turnip salad, tapenade and capers, basil dressing

E 20777 —0fx—Ya H7F =ML T
Potage soup of cauliflower cappuccino style

(Hi 3% & 2—7 Wi/ SHE XD BHLEM¥660 & 70 EF) N
(Both appetizer and soup for an extra 660 yen)

- Main Dish -

A SHBADOETL V—RAERT—F KA PP AT HAGRZ (+¥550)

Poélé of splendid alfonsino, piperade sauce with steamed white asparagus (add 550 yen)

B HY DA T—N A4V —R Fa))—DIHA

Steamed whitefish, white wine sauce and chorizo migas

C HHILEEWOU=} HEDF 772 ~ 7572

Roasted salted duck with jerusalem artichoke chips, Madeira sauce

D BeLHDZ IV V=AY — BIFERA (+¥1,210)
Grilled fillet of beef, Bercy sauce with steamed vegetables (add 1,210 yen)

E EEE—a 4 v D7 YN FTL YY) —R B ERA (+¥2,200)

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

- Dessert -

A YyILr IV ITNDINE TN—TRA
Apple crumble tart with fresh fruits

B FLVTDL—R F LV VRO RAIIN R = ERA (+¥200)
Orange mousse with mascarpone cheese orange flavor (add 200 yen)

C 7L—L7Yal

Cream burulee

D TARZ Y —LE v —xRy DKV b

Assorted ice cream and sherbet

a—b—F 7R
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.



