January 1H

Chef’s Lunch
VITRTVT
¥ 7,400 (¥5,920)
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Terrine of Marinated Salmon, Kale and Apple with Brittany-style Jelly, Guava Vinaigrette
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Creamy Oyster Chowder
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Grilled Fillet of Beef, Meli-melo Sauce with Steamed Seasonal Vegetable
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Raspberry and Lychee Mousse, White Been Paste and Matcha Cube
Fresh Strawberry Decoration
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Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Broiled Pork Belly Red-fruit Flavor,
Authentic Fond de Veau Sauce
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January 1H
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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 Y=V . T—ALEVVIDTYV—RX FAZ—=2fl¥2l (+¥500)
Terrine of Marinated Salmon, Kale and Apple with Brittany-style Jelly (add 500 yen)

B BIDT TV E=FERRTVHDRAIMMENT VY ITLIAIDT4AT Ly b (+¥380)
Codfish Brandade and Red Bell Pepper Column Style, Apple and Walnut Vinaigrette (add 380 yen)

C NEYRT=)EAT L= VyaFYIXEL HVFIay—2R
Jamoén Serrano and Caprese with Rocket Salad, White Balsamic Sauce

D 7Y —I—BAARZ—F v U X — (+¥380)
Creamy Oyster Chowder (add 380 yen)

NIONFEBLIFAIA—FZA—F

Minestrone Soup Basil Flavor
(HiEL IAR b o —F A= Wi /j % SHXOBXZEM¥840 L7 b % 3)
(Both Appetizer and Minestrone Soup for an extra 840 yen)

- Main Dish -

A HI L F =X 1ZINAFD A= T Yy 7 WU BLEE BT 50— (+¥690)
Grilled Red Sea Bream, Cheese and Spinach wrapped in Pate Brick, Saffron Sauce (add 690 yen)

B FVAEvoRTL NEAF DAAZ—Y —R (+¥300)
Pan-fried Sea Robin, Kujo Green Onion Butter Sauce (add 300 yen)

C WAZHEDT v T FOREJEIR FF 270874 FR—Y—A
Broiled Pork Belly Red-fruit Flavor, Authentic Fond de Veau Sauce

D FeLHDZ YN AYAa)—R (+¥1,550)
Grilled Fillet of Beef, Meli-melo Sauce (add 1,550 yen)

EPEY—uf o7 )N

E 2L v ERE 7—EY FDY—AT (+¥2,800)
Grilled Sirloin of Domestic Beef with Watercress,
White Miso and Almond Sauce (add 2,800 yen)

- Dessert -

A Hh— AT Pz NN =T FVIAEEERARTF A DI Y — L
Orange and Rhubarb Cake, Sweet Potato and Pistachio Cream

L—=RA 77V ERT =X FA4F HFRLHIEDOF 2—7 (+¥300)
B Raspberry and Lychee Mousse,
White Been Paste and Matcha Cube (add 300 yen)

C 2L —L7Yal

Créme Brilée

D TARZY—LE v v —_y bDEY S

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.



