February 2 H

Chef’s Lunch
VI TIRTVTF
¥ 6,121 (¥ 4,897)
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Mousse of Salmon, Snow Crab and Broccoli with Comté Cheese Sablé and Herb Salad
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Pan-sauteed Japanese Bluefish with Celeriac Purre, Vermouth Sauce
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Grilled Fillet of Beef, Bercy Sauce with Steamed Seasonal Vegetables
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Mousse of Blood Orange and Blackcurrant, Orange Flavored Anglaise Sauce

a—e—%7FE
Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Grilled Scallops (from MIYAGI Pref.)
Basil Oil and Ratatouille with Square Bamboo Shoot
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February 2 H
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Please choose one dish each from the following selections

¥ 3,927 (¥3,142)

- Appetizer & Soup -

P FTHPEDOBEHBDO NSy Fa 550DHTFX (+¥577)
KINMEDALI (from IZU-SHIMODA), Red Bream Carpaccio
with URUI Wild Vegetable (add 577 yen)
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Mousse of Salmon, Snow Crab and Broccoli
with Comté Cheese Sablé and Herb Salad

C HTtbBREINARDFE= 21 HEDTLE (+¥346)
Aumoniere of Soft Roe and Spinach with Braised Napa Cabbage
(add 346 yen)
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Raclette Cheese with Bacon and Steamed Potato
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Cream Soup of Carrot and Pumpkin
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(Both appetizer and Cream Soup of Carrot and Pumpkin for an extra 693 yen)

- Main Dish -

A 7aLYDRTL ®rYF77a—L YTy b/ —R (+¥462)
Pan-sauteed Japanese Bluefish with Celeriac Purre, Vermouth Sauce (add 462 yen)

EIRPER 2 THD 7 YN SONAAN PUFITAD T X by A LT A
B Grilled Scallops (from MIYAGI Pref.)
Basil Oil and Ratatouille with Square Bamboo Shoot

C Lo DIUAATIEFRKHD 7L (+¥630)
Slow Stewed Beef Cheek (add 630 yen)

D LD ZIN V=AY — (+¥1,270)
Grilled Fillet of Beef, Bercy Sauce (add 1,270 yen)
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Grilled Domestic Beef of Sirloin, Madeira Sauce (add 2,310 yen)

- Dessert -
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Mousse of Chocolate and Caramel
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B ALV VRIRDT v 7L —XY—R (+¥210)
Mousse of Blood Orange and Blackcurrant
Orange Flavored Anglaise Sauce (add 210 yen)
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Créme Bralée
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Assorted Ice Cream and Sherbet
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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.



