June 6)]

Chef’s Lunch
VITRTVT
¥ 6,427 (¥5,142)
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Chicken Liver Mousse and Raisins with Comté Cheese Sablé with Marinated Black Mushroom
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Pan-fried Sea Bass and Langoustine, Verdulette Sauce with Ratatouille
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Grilled Fillet of Beef, Madeira Sauce with Batak Pepper with Steamed Seasonal Vegetables
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Passion Fruit Mousse and Fruit Bavarois Cake with Fresh Cherry
and Mascarpone Cheese with Espresso Sheet
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Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Grilled Domestic Pork
Tomato Sauce, Ginger Flavor
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June 6H
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Please choose one dish each from the following selections

¥ 4,123 (¥3,299)

- Appetizer & Soup -

A TaADAYTL TV ANVER ZDT4AT Ly b (+¥605)
Conlfit of Sweetfish "AYU" Fennel Flavor and Green Vinegar of Smartweed (add 605 yen)

B FHFUVLA=L—=REL =RV DA IMEN.T avTF—AF 7L (+¥363)
Chicken Liver Mousse and Raisins with Comté Cheese Sablé (add 363 yen)
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Globe Eggplant and Ragout Millefeuille Style, Italian Parsley Sauce

D INBELAE—7 Y —FVDF 7Ly b F—X (+¥220)
Raclette Cheese with Smoked Salmon and Shrimp (add 220 yen)
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Vichyssoise with Fried Leek and Chorizo Migas
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(Both Appetizer and Vichyssoise for an extra 727 yen)

- Main Dish -
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Langoustine and Scallop, Saffron Sauce with Roasted Buckwheat (add 485 yen)
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Pan-fried Sea Bass, Verdulette Sauce with Ratatouille

Grilled Domestic Pork, Tomato Sauce Ginger Flavor
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Grilled Fillet of Beef, Madeira Sauce with Batak Pepper (add 1,333 yen) |
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Grilled Sirloin of Domestic Beef, Black Truffle Sauce (add 2,425 yen)

- Dessert -
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Apricot Crumble Cake with Yogurt Tuile
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B 3KBAIRHEZL TATL Y)Y —bETRINR—F (+¥220)
Passion Fruit Mousse and Fruit Bavarois Cake with Fresh Cherry
and Mascarpone Cheese with Espresso Sheet (add 220 yen)
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Créme Brilée
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Assorted Ice Cream and Sherbet

a—b—%72I3RA
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.



