July 7H

Chef’s Lunch
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¥ 7,400 (¥5,920)
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Marinated Salmon and Summer Vegetables Mosaic Style, Carrot Mustard Sauce
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Pan-fried Golden Threadfin Bream, Pistou Sauce Basil Flavor with Dried Tomato
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Grilled Fillet of Beef, Chimichurri Herb Sauce with Steamed Seasonal Vegetables
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Chocolate Mint Mousse with Melon Blancmange and Watermelon Coupe
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Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Roasted Duck (from Kochi-pref.) Spice Flavor,
Honey Vineger Sauce
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July 7H
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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 -
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Braised Conger Eel and Rice Salad with Bell Pepper, Burdock Fritter (add 500 yen)
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Marinated Salmon and Summer Vegetables Mosaic Style,
Carrot Mustard Sauce (add 380 yen)
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Jamon Serrano and Fig Compote with Green Soybean Terrine
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Cold Peach Cream Soup with Chamomile Jelly
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(Both Appetizer and Cold Avocado Cream Soup for an extra 840 yen)

- Main Dish -
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Swordfish and Mushroom Rouleau, Nantua sauce (add 690 yen)
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Pan-fried Golden Threadfin Bream, Pistou Sauce Basil Flavor
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Roasted Duck (from Kochi-pref.) Spice Flavor, Honey Vineger Sauce
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Grilled Fillet of Beef, Chimichurri Herb Sauce (add 1,550 yen)
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Grilled Fillet of Domestic Beef, Tarragon Sauce (add 2,800 yen)

- Dessert -
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Mango and Orange Cake with Pione Grape Compote
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Chocolate Mint Mousse with Melon Blancmange
and Watermelon Coupe (add 300 yen)
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Créme Brilée
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Assorted Ice Cream and Sherbet
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Coffee or Tea

The prices include consumption tax and a 15% service charge. Special prices are applicable for TH] 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.



