Lunch Course
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Chef’s Lunch
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¥ 6,427 (¥5,142)
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Shrimp and Couscous Taboule with Crustacean Jelly, Turnip Velouté
Buckwheat Berry Decoration
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Pan-fried Red Bream, Red Paprika Sauce with Jerusalem Artichoke Paste
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Grilled Fillet of Beef, Madeira Sauce
Green Pepper Decoration with Steamed Seasonal Vegetable
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Mousse of Blueberry and Yogurt with Berry Soup, Crumble Nuts and Apple Decoration
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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 Short Loin of Lamb with the Broth Sauce
Badak Pepper Flavor
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Please choose one dish each from the following selections

¥ 4,620 (¥3,696)

- Appetizer & Soup -
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A ZIZDIERY (+¥440)
Shrimp and Couscous Taboule with Crustacean Jelly, Turnip Velouté
Buckwheat Berry Decoration (add 440 yen)
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Opyster Gratin "Kirkpatrick" (add 330 yen)
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EZO Venison Terrine with Fennel Flavored Orange and Colorful Salad
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Cream Soup of Purple Sweet Patato Cappuccino Style
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(Both Appetizer and Cream Soup of Purple Sweet Patato for an extra 727 yen)

- Main Dish -
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Pan-fried Red Bream, Red Paprika Sauce with Jerusalem Artichoke Paste (add 550 yen)
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B Pan-fried Hairtail Fish, White Wine Sauce
with Jerusalem Artichoke Paste (add 220 yen)
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Grilled Short Loin of Lamb with the Broth Sauce, Badak Pepper Flavor

FeLROZ IV =T DY —A
D TN =y Ry X—=DT 7 (+¥1,333)

Grilled Fillet of Beef, Madeira Sauce

Green Pepper Decoration (add 1,333 yen)
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Grilled Fillet of Domestic Beef
Red Wine Sauce with Black Maitake Mushroom Cream (add 2,425 yen)

- Dessert -
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Crumble Patate with Persimmon, Matcha Anglaise Sauce
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Mousse of Blueberry and Yogurt with Berry Soup (add 220 yen)
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Créme Brilée
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Assorted Ice Cream and Sherbet

a—e—% 73R
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.



