April 4H

Chef’s Lunch
VITRTVT
¥ 7,400 (¥5,920)

RENANERTA VT ARG HADY FX A —T Ty IR A
Firefly squid and White Asparagus Salad with Smoked Egg

ANNDET L PBAR =Y =R TR ALGRZ
Pan-fried Black Rockfish Butter Sauce with Salt-pickled Bonito Guts
with Ratatouille

FRVRADZ YN =t TAV Y =R 7Y =y Ry _=DT 7V HOMMBFEEZHRAT
Grilled Fillet of Beef Port Wine Sauce with Green Pepper
with Steamed Seasonal Vegetable

HETATIR Z4F Vv ziRE 79VERT—RY—R
Green Tea Tiramisu with Financier, Raspberry Sauce

a—b—F 73R
Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Roasted Chicken marinated in Salted Rice Malt

with Persillade
Estragon Flavored Sauce
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April 4) ]

ZNEFh—MTOoBRNEI
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 RAJAEEZAESHE 2L FKRD T A Y AALT (+¥500)
Snow Crab and Green Pea Puree, Royal Style Bamboo Shoot Flavor (add 500 yen)

RENANERTA T ARG HADY FX RE—7 Ly VA (+¥380)
B Firefly squid and White Asparagus Salad with Smoked Egg (add 380 yen)

IR EFZTHVRTIDAT FL—=FIN—=V,TALFXET
C Pate of Japanese Ezo Venison and Kitaakari Potato
with Grapefruit and Lime-caviar

D NS LGHAD YY) —LR—T
Carrot and Soy Milk Cream Soup

(RIRE NS LHIAD 2 ) —LA—T )% TH OB M ¥840 720 % 9)
(Both Appetizer and Carrot and Soy Milk Cream Soup for an extra 840 yen)

- Main Dish -
BHBDAT =N EWWLD T IV - FEDIRANT VI =R (+¥690 ) -
Steamed Red Bream and Grilled Scallop :-c"':
Red Paprika Sauce Seafood Flavor (add 690 yen) et

AV DRT L AR —Y =2 FERED 2L |
Pan-fried Black Rockfish Butter Sauce with Salt-pickled Bonito Guts
with Spring Onion Tart

ST FFrou—2RF RAYY—F RSV ELY—R
Roasted Chicken marinated in Salted Rice Malt with Persillade
Estragon Flavored Sauce

FeLRDZ YN B—FTL V) —R
D 7v—~vi—o7resb (+¥1550)
Grilled Fillet of Beef Port Wine Sauce with Green Pepper (add 1,550 yen)

EPEFe LD Z I LEVRBEDFNLFL—X Y —R (+¥2,800)
E Grilled Fillet of Domestic Beef
Bordelaise Sauce Lemon Flavor (add 2,800 yen)

- Dessert -

BoIKEHEDTZ TV ~N=¥NF v IDI 7Y TN < T=Y =R
A Flan of Japanese Hassaku Orange and Amanatsu Watson Pomelo
with Hazelnut Crumble, Mango Sauce

B HET4173R 74F v iR 7TV RT—RY =R (+¥300)
Green Tea Tiramisu with Financier, Raspberry Sauce (add 300 yen)

C L —L7 Va2l

Créme Brilée

D FTARZ Y —LE T v —xRy FDEKY b

Assorted Ice Cream and Sherbet

a—b—% 73R
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.



