Pveﬁxed Lunch Menu
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Please Choose One Menu Each
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Appetizer
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* Minced Beef Meat and Summer Vegeta’oles Cake Sale with Sour Cream 1
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* Appetizer of the Day, Three Kinds
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* Smoked Salmon and Spinach Quiche with Mint Genovese
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Soup
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* Saffron Minestrone * Red Bell Pepper and Tomato Potage
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Main Dish
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>k Grilled Beef Sirloin with Red Wine Sauce >k Grilled Lobster and Scallop with Butter Sauce
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+¥1,200 +¥1,200

* Grilled “Higo Umaka Akadori” breast

with Chimichuri mustard
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* Grilled John Dory with Aonori Vin Blan Sauce
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* Grilled Lamb Berg with Chasseur Sauce * Sea Food Frit with Escargot Butter Sauce
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Meat of the Day * * Grilled Albacore Tuna with Vierge Sause
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* Japanese Omelette Rice with White and Black Truffle Sauce v
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Dessert B
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Coffee or Tea
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Weekdays / F£H ¥6,000
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RTRITHER - —EXRAL GO THBYET, Eggs  Milk  Wheat Buckwheat Peanut Shrimp ~Crab
All prices are inclusive of service charge and tax.



