March 3 H

Chef’s Lunch
I TRIVF
¥ 6,427 (¥5,142)
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Scallop Tartar with Leek Mousse and Shrimp with Ikra Salmon Roe, Beet Sauce
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Pan-fried Cherry Anthias with Garbanzo Bean Paste
Pistou Sauce with Sakura Shrimp
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Grilled Fillet of Beef, Red Wine Sauce with Herb Flavored Shallot
with Steamed Seasonal Vegetable
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Mousse of Chocolate and Caramel with Caramelized Banana
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Coffee or Tea
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Meuniére Thigh of Domestic (from Tottori Pref.) Chicken >

Vinaigrette Sauce with Apple and Walnut

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,




March 3 H

ZNEN T OoBRENLZIN
Please choose one dish each from the following selections
The menu with (add yen) is subject to the additional charge

¥ 4,620~ (¥3,696~ )

- Appetizer & Soup -
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Scallop Tartar with Leek Mousse and Shrimp with ITkra Salmon Roe
Beet Sauce (add 440 yen)
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Pate de Champagne with Pickled Tomato and Salad, Green and Yellow Sauce (add 330 yen)
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Serrano Ham and Asparagus Salad with Parmigiano Reggiano,

Antibes Style Sauce
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Celeriac Cream Soup
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(Both Appetizer and Celeriac Cream Soup for an extra 727 yen)

- Main Dish -
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Pan-fried Butterfish with Whitebait Fritter, Saffron Sauce (add 800 yen)
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Pan-fried Cherry Anthias, Pistou Sauce with Sakura Shrimp

RNUFHEENDL=TIL VY ITLIALIDTAAT Ly
Meuniére Thigh of Domestic (from Tottori Pref.) Chicken
Vinaigrette Sauce with Apple and Walnut
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D Grilled Fillet of Beef
Red Wine Sauce with Herb Flavored Shallot (add 1,333 yen)
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Grilled Sirloin of Domestic Beef Tasmania Pepper Flavor
Watercress, Light-brown Miso and Almond Sauce (add 2,425 yen)

- Dessert -
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Baked Cheese Cake and Mixed Berry Mousse, Raspberry Sauce
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Mousse of Chocolate and Caramel with Caramelized Banana
(add 220 yen)
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Créme Brilée
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Assorted Ice Cream and Sherbet

a—e—%7FR0A
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.



