April 4ﬂ

Chef’s Lunch
I IRIVTF
¥7,900 (¥6,320)

Y=y 2VA LT =N Yy IDXY =48 T 2—= il ILIZEDLERMY
Marinated Salmon and Kale with Apple Jelly Brittany Style, Wasabi Leaf Decoration

ZYVVE—=RAD I Y —LA—T ITHFJE
Green Peas Cream Soup Mimosa Style

FeLHDZ I FILY—R RIFERZ
Grilled Fillet of Beef, Plum Sauce with Steamed Seasonal Vegetable

IV—LRZ Va2 TN—RY—2—7 EXF 2[R
Crémet D'anjou with Blueberry Soup, Biscuit Decoration

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

fFrEya—baf o7 In ZOV 2 bRi~vAZ—FY—A
Grilled Short Loin of Lamb
with the Broth and Grain Mustard Sauce
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£RER RO BRI FEE b April 4
Please choose one dish each from the following selections p
The menu with (add yen) is subject to the additional charge

¥5,300~ (¥4,240 ~)

- Appetizer & Soup -

P—Ev=2YpeTr—N VyadnXY —48

A TN —= 2 il IIZEDERMIY [+¥640(¥512)]
Marinated Salmon and Kale with Apple Jelly Brittany Style,
Wasabi Leaf Decoration [add 640 yen (512 yen) ]

B FENAALOEZHDINVT 4 =R ZOHELERAF Yy TLVF YD AAHY I3y —R [+¥380(¥304)]
Firefly Squid and Chickpea Tartine, Fava Bean and Snap Pea Decoration, Balsamic Sauce
[add 380 yen (304 yen) ]
C JBREE AL 2 B0DEAVF Ly T 57—V —2 B—Xv)—D&FD
Matured Potato (from HOKKAIDO) and Orecchiette, Ragu Sauce Rosemary Flavor

IV VE—=RD I Y —LA—T ITHJE
Green Peas Cream Soup Mimosa Style

[HiEL 7)Y E—RD 7Y — K A—T Wi )% CHEXOBRIZE M ¥840(¥672) L7sh %3]
[Both Appetizer and Green Peas Cream Soup for an extra 840 yen (672 yen)]

- Main Dish -

fif DL =)V FIEDANR—) =R FFR—RF [+¥980(¥784)]
A Japanese Spanish Mackerel Meuniére, Shuto-flavored Butter Sauce
with Jerusalem Artichoke Paste [add 980 yen (784 yen) ]

B A2V o®kTLy 7= VAN —A[+¥580(¥464)]
Pan-fried Japanese Rockfish, Fennel Sauce [add 580 yen (464 yen) ]

C fFfra—btafroZ7In Z2ovabli~AZ—FY—2
Grilled Short Loin of Lamb with the Broth and Grain Mustard Sauce

D e LD YN TTLY—A [+¥1,900(¥1,520)]
Grilled Fillet of Beef, Plum Sauce [add 1,900 yen (1,520 yen) ]

FEERY—a Ly Tayr2ou—2 b

EDIELH/E Y —R [+¥2,800(¥2,240) ]

QGrilled Sirloin of Domestic Beef, Canola Flower and Herb Sauce
[add 2,800 yen (2,240 yen) ]

- Dessert -

A JL—LZ P2 TN—=RY=Z—=7 ERAF2AT{Z [+¥300(¥240)]
Crémet D'anjou with Blueberry Soup, Biscuit Decoration
[add 300 yen (240 yen) ]

B2 aFyVERyyaveryd—DL—RA vyd—Y—A
Coconut and Passion Mango Mousse with Mango Sauce

C JL—L7Yal

Créme Brilée

D TARZY—LE v —xRy DKV HbYE

Assorted Ice Cream and Sherbet

a—b—F 7R
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.



