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Chef’s Lunch
VITRTVT
¥ 7,400 (¥5,920)
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Sauteed Oyster wrapped in Bacon and Abalone Mushroom, Bourguignon Butter
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Pan-fried Japanese Amberjack (from Kochi pref.), Chaliapin Sauce Almond Decoration
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Grilled Fillet of Beef, Madeira Sauce with Pumpkin Cheese Cake and Steamed Seasonal Vegetable
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Mirabell Mousse and Rouge Fresh Fruits with Cream Cheese and Mango Sauce
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Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Chicken Galantine
Tapenade Cream and Tomato Sauce
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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 -

A Ny AF DNy FafbSiT NBEMBRD Y = /o8 —Z (+¥500)
Amberjack Carpaccio Style, Wasabi Flavored Genoese Sauce (add 500 yen)

B HIEOR—avBELTIEEDY T — FAF=3 v X— (+¥380)
Sauteed Oyster wrapped in Bacon and Abalone Mushroom, Bourguignon Butter (add 380 yen)
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Roasted Duck, Roquefort Sauce with Salad
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Silk Sweet Potato Cream Soup, Black Sesame and Burdock Decoration
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(Both Appetizer and Soup for an extra 840 yen)

- Main Dish -

HT-DL= T LDy T —
A N—FFEBT ATy bV —R (+¥690)
Soft Fish Roe Meuniére and Sauteed Seasonal Fish, Verdurette Sauce Herb Flavor (add 690 yen)
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Pan-fried Japanese Amberjack (from Kochi pref.), Chaliapin Sauce Almond Decoration (add 300 yen)
I
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Chicken Galantine, Tapenade Cream and Tomato Sauce
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Grilled Fillet of Beef, Madeira Sauce (add 1,550 yen)
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E Grilled Sirloin of Domestic Beef
Red Wine Sauce with Shallot (add 2,800 yen)

- Dessert -
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A Apple and Ginger Cake, Caramel Sauce with Pear Compote Saffron Flavor
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B ZL—L7R~v—Ya 2wy d—Y—2R (+¥300)
Mirabell Mousse and Rouge Fresh Fruits
with Cream Cheese and Mango Sauce (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.



