Lunch Course
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Chef’s Lunch
I TRIVTF
¥ 7,400 ( ¥5,920)
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Donaldson Trout (from Yamanashi pref.) Tartar, Japanese Style with Miso Vinaigrette
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Poached White Fish, Fennel Sauce
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Grilled Fillet of Beef, Bercy Sauce Tasmania Pepper Flavor with Steamed Seasonal Vegetable
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Praline Chocolate Mousse, Bittersweet Chocolate Sauce with Apple Compote
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Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Red Chicken Confit Rosemary Flavor
Red Wine Sauce with Fruits
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: ‘ Prix Fixe
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Please choose one dish each from the following selections unc ourse
The menu with (add yen) is subject to the additional charge FYIL 92 RTYF

¥5.300~ (¥4,240 ~)

- Appetizer & Soup -

A WBEVERT 7 b — 2y OFIASV SOV WY 447 Ly b (+¥500)
Donaldson Trout (from Yamanashi pref.) Tartar Japanese Style with Miso Vinaigrette (add 500 yen)

B HiEos 75 [51=2,520 22 ] (+¥380) —
Opyster Gratin "Kirkpatrick" (add 380 yen)

B BLA— RV F == DT A== N—=TFL7Y—LT
C Pate de Campagne with Duck, Chicken Liver and Porcini Mushroom
Herb Flavored Cream
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Purple Sweet Potato Cream Soup Cappucino Style
(IS & A—7 Wi fj % SHSCOBRZBM ¥ 840 L720 F3)
(Both Appetizer and Soup for an extra 840 yen)

- Main Dish -

A RFHVADETVL TAVT =XV —RET—=NT TV —R (+¥690)
Pan-fried Pomfret Butterfish American Sauce and Beurre Blanc Sauce (add 690 yen)

B ASfDRy vz 72V Y —2R (+¥300)
Poached White Fish, Fennel Sauce (add 300 yen)
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Red Chicken Confit Rosemary Flavor, Red Wine Sauce with Fruits

e LD Z YN V=AY — RARZTRYAN—DHFY (+¥1,550 )
1D Grilled Fillet of Beef

Bercy Sauce Tasmania Pepper Flavor (add 1,550 yen)

FEEFEVRADZ YN 2Y =I—REWT+T7 7Y —R (+¥2,800)
E Grilled Fillet of Domestic Beef
Creamy Foie Gras Sauce (add 2,800 yen)

- Dessert -
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Sweet Potato Cheese Cake with Chestnut Cream and Fig

B Yaag7 77V xDL—A 3A T aal—b/—R& (+¥300)
Praline Chocolate Mousse, Bittersweet Chocolate Sauce (add 300 yen)
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Créme Brialée
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Assorted Ice Cream and Sherbet

e
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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.



