December ] 2 H

Chef’s Lunch
VITRTVT
¥ 7,400 (¥5,920)

HWED 7T 5 THVATATZ—NY —R
Opyster Gratin, Forestiere Sauce

BORTL FazLLy—R F7u—tal
Pan-fried Japanese Spanish Mackerel, Dugléré Sauce with Leek Puree

BeVHDOZ YL ZLohAY —ACPEDIVEFAT WAL
Grilled Fillet of Beef, Bushukan Citron Sauce with Horseradish with Steamed Seasonal Vegetable

L—R « EAZ—Va + 7L—X T—VFDOXHT4—=XfiY HEo XY —2T
Pistachio and Strawberry Mousse Almond Nougatine Decoration, Sweet-sour Strawberry Sauce

a—b—% 7R
Coffee or Tea

(FYT49PRFVFH LD
7B TITOAL T4V

{Prix Fixe Lunch Course) Chef’s Recommended Main Dish

freEra—tuafroz7yn
V—AYa—-F-T=a—
Grilled Short-loin of Lamb, Jus d’agneau Sauce
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ZFRNEFR—MFToBREILE IV December ]2)]

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 2 —FEDY 2L a7 MEET MBEHID (+¥500)
Lobster Jelly Royal Style Shrimp Decoration (add 500 yen)

B HWED 772y THVATA =LY —R (+¥380)
Opyster Gratin, Forestiere Sauce (add 380 yen)

C BWEL T AT 77 DT WANTDO= ) F LET VARG
Duck and Foie Gras Pate with Marinated Square Bamboo and Pickles

D IRTDI Y=L A—=T HFF—/ T
Burdock Cream Soup Cappucino Style

(FEE TRV DY —LA—T Wi )j% HEXOBRLBEMY¥840 L7220 % 3)
(Both Appetizer and Burdock Cream Soup for an extra 840 yen)

E A=A VT TR A—T (+¥380)
Onion Soup Gratin (add 380 yen)

- Main Dish -

A DY 7T — HED7+ X vDH HIA VY —Z (+¥690)
Sauteed Seasonal Fish with Mushroom Fondant, White Wine Sauce (add 690 yen)

EORTL FazLLy—Z F7a—Eal (+¥300)
B Pan-fried Japanese Spanish Mackerel
Dugléré Sauce with Leek Puree (add 300 yen)

C H¥ra—rufvoZIn VJ—2AYa—+ K« F=a—
Grilled Short-loin of Lamb, Jus d’agneau Sauce

FeVADZUN BLoPAY —RICHEDIVOEHRAT (+¥1,550)
D Grilled Fillet of Beef
Bushukan Citron Sauce with Horseradish (add 1,550 yen)

EES—af v I FFaTINERTL VY —R (+¥2,800)
Grilled Sirloin of Domestic Beef
Authentic Red Wine Sauce (add 2,800 yen)

- Dessert -
A 77 ITEIE - KT BRI Y =L 7T KT =R —A

Hazelnut and Pear Cake with Anpo Smoked Persimmon Cream, Raspberry Sauce

L—R s AR =2 + 7L —R T—FY FDXTT4—=XHiD (+¥300) g
B Pistachio and Strawberry Mousse —_ ~3 .

Almond Nougatine Decoration (add 300 yen)

C 2V —L7VYal
Créme Brilée

D TFARZ Y —LE v —_y FDEKY b4

Assorted Ice Cream and Sherbet

a—b—F KA
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.



