October 1OH

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

|

HWED 772 [T1—03 )7 ]
Opyster Gratin "Kirkpatrick"

[P ZAA=F] EDFHDRE—V 2 FaYV—IHNADT 7
"Silk Sweet" Potato Potage Soup with Chorizo Migas

BeLRDZ YN 2T 75V —A REFERA
Grilled Fillet of Beef, Madeira Sauce with Steamed Seasonal Vegetable

fliL A Fy IOVt Hrr—xRy beaa7BEoray h v iz
Marinated Persimmon and Pineapple, Strawberry Sherbet with Cocoa Flavored Croquant

a—b—F7IIAA
Coffee or Tea

(FYVT49ZARFTVFHED
V7B TITOAAVTAYV A

{Prix Fixe Lunch Course) Chef’s Recommended Main Dish

fFfEra—tuafvoZIn 2oV LEERDY —2
Grilled Short Loin of Lamb, the Broth and Fig Sauce
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October 1OH

ZNZEh—MToBENEZIN
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 -

A WD 72y [H—23VY v 7] [+¥540(¥432)]
Opyster Gratin "Kirkpatrick” [add 540 yen (432 yen) ]

JLifEEREY 7HD =Y 4 DTN —T A7 78D [+¥380(¥304)]
B Marinated Whelk (from Hokkaido pref.) with Turnip Veloute
and Salmon Roe Decoration [add 380 yen (304 yen) ]

L 74777 DT MELEHDY 2L TAN RO YT —2 ) — L
Duck and Foie Gras Pate with Apple and Grape Jelly,
Sour Cream Dill Flavor

D [P NI ZAL=F] TDEBDDELX—TV 2 FaYV—IHRADT 7RV
"Silk Sweet" Potato Potage Soup with Chorizo Migas
[HiEL EIDE VD DREX—Y 2l /5% STELOBHLENMY¥840(¥672) &b %)

[Both Appetizer and "Silk Sweet" Potato Potage Soup
for an extra 840 yen (672 yen)]

- Main Dish -

A PLZHEE, AV F—=HD7 Vv P 27D [+¥690(¥552)]
Fricasseed Scallop, Shrimp and Porcini Mushroom, Truffle Flavor [add 690 yen (552 yen) ]

B HiDY 7 — BO74v Xy DH FvFaTV—R [+¥380(¥304)]
Sauteed Japanese Butterfish with Mushroom Fondant, Nantua Sauce
[add 380 yen (304 yen) ]
C {FEya—taAvDZ N 20V LE{ERDY —2
Grilled Short Loin of Lamb, the Broth and Fig Sauce

D FeVHDZ IV =7 7%/ —RA [+¥1,700(¥1,360)]
Grilled Fillet of Beef, Madeira Sauce [add 1,700 yen (1,360 yen) ]

EEFeLHD YN ) —ARL—

NRy Y Xy S—DFY [+¥2,800(¥2,240)]

Grilled Fillet of Domestic Beef, Bercy Sauce Badak Pepper Flavor
[add 2,800 yen (2,240 yen) ]

- Dessert -

flit A F TN D=Y % B v —<XybeaaTEko s oy VG [+¥300(¥240)]
Marinated Persimmon and Pineapple, Strawberry Sherbet
with Cocoa Flavored Croquant [add 300 yen (240 yen) ]

B T—FVRFZLE =0v YV T4 FXTANANFFRL DIEH LY —R
Almond Tart and Marron Chantilly with Caramel Banana, Pumpkin Sauce

C JL—L7Yal

Créme Brilée

D TARZ) =Lt v —xy bDEKY bt
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.



