August 8 H

Chef’s Lunch
VITRTVT
¥ 7,400 (¥5,920)
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Scallop and Green Salad Jelly, Grilled Eggplant Vinaigrette
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Cucumber Soup with Seafood Curry Flavor with Junsai Water Shield
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Grilled Fillet of Beef, Red Wine Sauce with Potato Galette and Steamed Seasonal Vegetables
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Banana Caramel Mousse with Fromage Blanc Créme d'Anjou
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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 Domestic Pork (from Kagoshima pref.)
with Tomato, White Balsamic and Dry Shallot Sauce
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FREH T BRI A E b August 8 H
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 WAL T ER—NDEY =% BEEFRADTA4 A7 Ly b (+¥500)
Scallop and Green Salad Jelly, Grilled Eggplant Vinaigrette (add 500 yen)

KEDMEL AT =7 Y —EVDEHFEE B 7Y —L AL —-FFYYV—R (+¥380)
Fresh Spring Roll with Angel Shrimp and Smoked Salmon
with Green Soybeans Cream and Sweet Chili Sauce (add 380 yen)

A= PLKRFRDY X (IZERE ZI1ZDFHiD
C Roasted Duck and Water Eggplant Salad Wasabi Flavor,
Buckweat Decoration
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Cucumber Soup Curry Flavor with Junsai Water Shield
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(Both Appetizer and Soup for an extra 840 yen)

- Main Dish - g

A AVXDETV FVYTRATA—REA Y77V RN DMK ELRY —R (+¥690)
Pan-fried Threeline Grunt with Langoustine, Rich Saffron and Seafood Sauce (add 690 yen)

HEADF =XV —MEE B2l FX b A2TRZ (+¥300)
Grilled White Fish with Cheese Crouton
with Vegetable Puree and Ratatouille (add 300 yen)
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Roasted Domestic Pork (from Kagoshima pref.)
with Tomato, White Balsamic and Dry Shallot Sauce

D FEVADZ UL FRIA Y —R FLH L MR (+¥1550)
Grilled Fillet of Beef, Red Wine Sauce with Potato Galette (add 1,550 yen)

EPEFeL D7 Y
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Grilled Domestic Fillet of Beef with Girolle Mushroom Cream, Red Wine Sauce (add 2,800 yen)

- Dessert -

A J—=r - viay Floavik—t 273v_RY—-r 570
Citron Cake and Pear Compote with Cranberry Crumble
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Banana Caramel Mousse with Fromage Blanc Créme d'Anjou (add 300 yen)
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Créme Bralée

D TFARZY—LET v —xRy bDIKY b4

Assorted Ice Cream and Sherbet

a—be—% 723K
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.



