February 2H

Chef’s Lunch
I TIRIVTF
¥ 7,400 ( ¥ 5,920)
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Scallop and Salmon Tartar Mille-feuille Style with Herb Salad, Balsamic Sauce

ZavFAD ASLERIEHLLDIY)—LRA—TF

Carrot and Pumpkin Cream Soup with Gnocchi

CoXVERAAE 2 vy Fa— X—FAVERBFEERRAT
Stewed Beef Tongue with Noodle and Steamed Seasonal Vegetable

AL T T FALYYDL—R FUHVDEELT—EY FhRVifx
Blood Orange and Tea Mousse, Honeyed Kumquat Decoration with Almond Macaron
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Coffee or Tea
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{Prix Fixe Lunch Course) Chef’s Recommended Main Dish
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Grilled Salted Domestic Pork, Bigarade Sauce

AR GHEBL P —E 2R %o EhTougd, () NREMRHETIIwES, ERSULAfaBcElIhE I,
MULRA LT VEREEREZHENLTOEST A= 2 —NECOWTREBC A EARIIVET,
BMICELETLAFX—DHEBEBFEF.HOPLDAZ Yy ZICBR LTIV, BHIFA A -V TT,



February 2} ]

ZNZEN T OBEFLZI N
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 WAZEY —FVDRVENINT 4 =2 N—=THFX NP Ia)—R (+¥500)
Scallop and Salmon Tartar Mille-feuille Style with Herb Salad, Balsamic Sauce (add 500 yen)

DEHDOFR=Y A KRESBBDYFX =T T4 37 Ly b —R (+¥380)
Herb-marinated Whelk with Japanese Radish and Urui Wild Vegetables Salad
Herb Vinaigrette Sauce (add 380 yen)

Ny F o ZEBIRDAT FAIZADYFK v AZ—F 2 =LY —Z |
Pancetta and Kurobuta Black Pork Pate with Couscous Salad
Mustard Cream Sauce

D:Z? XA ASLDEHRDI)—LAR=T

Carrot and Pumpkin Cream Soup with Gnocchi
(HEL . =a vy FAVASLERIZ LD 7Y —L AT Jj % TTEX DRI
JBIN¥840 2720 E3)

(Both Appetizer and Carrot and Pumpkin Cream Soup with Gnocchi
for an extra 840 yen)

- Main Dish -

A T/aAYDL=T) FUFaT I —R (+¥690)
Monkfish Meuniére, Nantua Sauce (add 690 yen)

HEDOARTL 7vF atlRDAAVEBEE JETy FY—2R (+¥300)
Pan-fried Japanese Butterfish with Anchovy Flavored Bread Crumbs
Ravigote Sauce (add 300 yen)

C WERRY R = D7 YN EhT—F7—2
Grilled Salted Domestic Pork, Bigarade Sauce

D LofVtdA 2y Fam =R (+¥1,550)
Stewed Beef Tongue with Noodle (add 1,550 yen)

E EEF e LD Z UL FARL—XYV—R (+¥2,800)
Grilled Fillet of Domestic Beef, Bordelaise Sauce (add 2,800 yen)

- Dessert -
A7—7 - vaag - 724 A nwFaalb—Fry—R -
Chocolate and Fruit Cake with Bitter Chocolate Sauce

B MRET T FAL YYD LR T—EVFehuviii (+¥300)
Blood Orange and Tea Mousse with Almond Macaron (add 300 yen)

C 2V —L7VYal
Créme Brilée
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Assorted Ice Cream and Sherbet

a—b—% 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.



