September 9)]

Chef’s Lunch
VITRTIVT
¥ 7,600 (¥ 6,080)

HVRFDANAY Fa AEEHMTE-72 VD7 =Y NA$Iay—R
Amberjack Carpaccio with Japanese Parsley (from lactic acid bacteria field) Coulis
Balsamic Sauce

2y al—LDI)—LA—T hTF =30 T
Mushroom Cream Soup Cappuccino Style

FeLHOZ IV AZEARY —2 MEEFHD IR A
Grilled Fillet of Beef, White Sesame Sauce Japanese Style with Ebi-imo Taro
with Steamed Seasonal Vegetable

AERDav K- 7n—TDFY LEV ¥ —xyMNEX
Fig Compote Clove Flavor with Lemon Sherbet

a—b—F 7R
Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish

BWOE—AR ALY MY EHT—FY—R

Roasted Duck, Bigarade Sauce Orange Decoration
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Please choose one dish each from the following selections

The menu with (add yen) is subject to the additional charge

¥5,300~ (¥4,240 ~)

- Appetizer & Soup -

HYARFDANSAY T a BRI TE -7V D7 —Y
A AP Iay—R (+¥540)
Amberjack Carpaccio with Japanese Parsley
(from lactic acid bacteria field) Coulis, Balsamic Sauce (add 540 yen)

HHETAADRZNVZN NI ML T Sa——Y 2= Y% (+¥380)
Red Sea Bream and Wakame Seaweed Tartar Circle Style ==
with Marinated Red Cabbage (add 380 yen)

C NERTVEANBOXE-T. TYTY =T DY TX
Jamén Serrano and Carrot Marshmallow, Chicory Salad

D YV AN—LDI) =L AR—T HTF— 1T
Mushroom Cream Soup Cappuccino Style

(Wi L=y v an—LD2 ) —L A= jj % THCOBHTBM¥840 LD £ )
(Both Appetizer and Mushroom Cream Soup for an extra 840 yen)

- Main Dish -

A HPFHO L=V NEAFEFFDY 2D 38— =R (+¥690 )
Sole Meuniére, Kujo Green Onion and Veal Broth Butter Sauce (add 690 yen)

RUARTDERT L

B FIAPRFDYNBET—T4Fa—7DE2L (+¥380)
Pan-fried Gurnard,
Dried Tomato Salsa and Artichoke Puree (add 380 yen)

C GMlon—2b ALV Iy €T —F)—2

Roasted Duck, Bigarade Sauce Orange Decoration

FeLROZ IV ATEAIEY —R WEFHD (+¥1,700)
D Grilled Fillet of Beef,
White Sesame Sauce Japanese Style with Ebi-imo Taro (add 1,700 yen)

EEEYy—afvorsIn
E For AERAEBASEF VI TR (+¥2,800)
Grilled Sirloin of Domestic Beef, Zangara Sauce (add 2,800 yen)

- Dessert -

A BfeRoavi—t 7a-FOFY LEV Y=y MEX (+¥300)
Fig Compote Clove Flavor with Lemon Sherbet (add 300 yen)

B fit—¥3a7 LyFh7ybOay 74 Fa—n ALV 7HiY
Chocolate Cake with Red Currant Confiture Meringue Decoration

C L —L7Yal

Créme Brilée

I)?%Z?U—A&V%—&Vb@ﬁnéb%
Assorted Ice Cream and Sherbet

a—b—F AR
Coffee or Tea

The prices include consumption tax and a 15% service charge. 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.



