May Sﬂ

Chef’s Lunch
I IARIVF
¥ 5,830 (¥ 4,664)

RIA VT ANRGHA ATV T =AYV =R RE—7 P —FEVIRZ
White Asparagus Hollandaise Sauce with Smoked Salmon

IARYDIY—LA—T 7 F =i T
Burdock Cream Soup Cappuccino Style

|: +¥1,320(+¥1,056) ICTEINAY I AR—FICEBETEET }
Double consommé soup by +1,320 (+1,056) yen

VDT IN AT IRBAT ayr—Jfl R7A vV —R mBFiR i
Grilled Fillet of Beef with Foie Gras "Rossini" Style
Red Wine Sauce with Steamed Vegetables

FARY =L T—NTVLADL—A Ty ¥aTZ =Y
Mousse of Raspberry and Earl Grey Tea with Fresh Fruits

a—e—%730E
Coffee or Tea

[ +¥1,540 (+¥1,232) ICTHE DR T LZBINTE LS }
We prepare a pan-fried white fish by +1,540 (+1,232) yen

(FYT49 P RAFTVFH LY
7B TITOAf T4y

{Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Roasted Duck from KOHCHI pref.
with Japanese Apricot Jam and Plum Sauce
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Please choose one dish each from the following selections

¥3,740 (¥2,992)

- Appetizer & Soup -

A RIA VT RANGHA AV T =AYV =R RE—I P —FEVIRA (+¥220)
White Asparagus Hollandaise Sauce with Smoked Salmon (add 220 yen)

B F e —NBERIRAT=H T DA—=THALT (+¥440)
Lobster and Turnip Soup Style (add 440 yen)

C VAR M2 DT AN
Jambon Persillé with Colorful Salad

IRYDIY)—LA—T Hh7F—) i T
D Burdock Cream Soup Cappuccino Style

(Hi3E & A—7 W J§ SH X ORBHZB M ¥ 660 L7450 EF)
(Both appetizer and soup for an extra 660 yen)

- Main Dish -

A FETDTINELZAANTADEIASB TAF=IVNR—)—R (+¥220)
Grilled Scallops and Braised Escargot Bourguignonne Butter Sauce (add 220 yen)

B AV FDORTL KEFPERDLTHIEZDY 2 BEDF —2 2T (+¥550)
Pan-sauteed Grunt and Japanese Clam with Vegetable Nage (add 550 yen)

C FABGEAWT—2 b v L 707 =
Roasted Duck from KOHCHI pref. with Japanese Apricot Jam and Plum Sauce

D FeLHOZ IV [RELET—FY FOY—R (+¥1,210 )
Grilled fillet of beef demi-glace sauce mastard flavor (add 1,210 yen)

E FEFeLRDZ YN favayy—RE7YEy a2y —A (+¥2,200)
Grilled fillet of Domestic Beef Fresh Pepper Sauce and Gribiche Sauce (add 2,200 yen)

- Dessert -
A Hb—Yr=iry

Gateau Saint-Marc

B FTARY =, T AT VADL—=A TLy a7 A —2FRA (+¥200)
Mousse of Raspberry and Earl Grey Tea with Fresh Fruits (add 200 yen)

C L —L7Yal

Créme Brilée

D TARZ) =&y v —xy bDEKY bt
Assorted Ice Cream and Sherbet

a—b—F KA
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.



