MaySﬂ

Chef’s Lunch
VITRTIVT
¥ 7,600 (¥ 6,080)
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Tuna and Beet Tartar with Wasabi Paste and Raisin Rye Bread
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Vichyssoise, Cold Potato Cream Soup
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Grilled Fillet of Beef, Italian Sauce with Tomato and Balsamic with Steamed Seasonal Vegetable
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"Pavlova" Baked Meringue Cake with Strawberry and Nuts, Guava 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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Grilled Salt-marinated Pork with Plum Sauce and Jam
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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 TAVAREAV T VDY X JY =V E—V ADT Y —XTEZ (+¥500)
Bigfin Reef Squid and Green Bean Salad with Green Soy Bean Terrine (add 500 yen)

B 7R EE—=YDENLL [FER—AL L—=AVADFAT LY FIRA (+¥380)
Tuna and Beet Tartar with Wasabi Paste and Raisin Rye Bread (add 380 yen)

E—7YV Ty bDRT KL ba—rDEal
Beef Rillette Pate with White Corn Puree

D B eb DY —L 2T
Vichyssoise, Cold Potato Cream Soup

(HIFEL L2 bD 7Y — L A=l )5 % THCOKITEM ¥ 840 720 £ 9)
(Both Appetizer and Cold Potato Cream Soup for an extra 840 yen)

- Main Dish -
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A 7V FINY)—A (+¥690 )
Roasted Threeline Grunt with Orange and White Celely Salad,
Fennel Sauce (add 690 yen)

AV IDRT L WEDIEERD AT Z = —R (+¥380)
Pan-fried Marbled Rockfish
Butter Sauce with Salt-pickled Bonito Guts (add 380 yen)
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Grilled Salt-marinated Pork with Plum Sauce and Jam

BeLHDZ YN b bl YIanAofzA 2V T v —A (+¥1,700 )
Grilled Fillet of Beef
Italian Sauce with Tomato and Balsamic (add 1,700 yen)

FEPEdY —af v D7 YL ALFHMH Y —REL 74— P4 (+¥2,800)
Grilled Sirloin of Domestic Beef, Bushukan Citrus Sauce
with Horseradish Salsa (add 2,800 yen)

- Dessert -

R Fy Y Rffiof 70N F7oN)—2 (+¥300)
"Pavlova" Baked Meringue Cake with Strawberry and Nuts,
Guava Sauce (add 300 yen)
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Raspberry Mousse, Lychee and Grape Jelly Decoration
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Créme Brilée
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Assorted Ice Cream and Sherbet

a—e—%72350 K
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.



