LUNCH MENU
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4 PLATS

APPETIZER, SOUP, FISH OR MEATS, DESSERT, COFFEE
i3k, A—=7" A UyF4yva, FFE—b, a—t—

¥ 7,500

3 PLATS

APPETIZER, FISH OR MEATS, DESSERT, COFFEE
HiE. AAvF4vyva, FHE—DbF, a—k—

¥ 6,200

2 PLATS

APPETIZER, FISH OR MEATS, COFFEE
RISk, ALV T4y a2, a—k—

¥ 4,800

FORBEIZIZ T —E 2B (15%) - HWEBAE IR TBY 7.

Prices are inclusive of service charge (15%) and consumption tax.
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Garden Salad Today's Appetizer Today's Soup

© < = s R B

o A4 Y54y Y2 Main Dish .

1~ 11, April 12 ~ 22, April 23 ~ 30, April

ARXFDERT L
AT T—DE L L
Va-F-aFv—7Ta
Pan-fried sea bass with pureed
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Seafood gratin in americaine
sauce with saffron rice
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Grilled sea bream with canola

cauliflower and clam sauce flower and cherry tomato sauce
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Assorted grilled duck breast
aiguillettes and beef tongue
écarlate style, with balsamic
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Grilled Wagyu short plate beef
and green pepper sauce with
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Beef stroganoff
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French green beans salad vinegar with buttered rice
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Today's Desserts Pudding a la mode
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Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.
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Herb-Flavored Grilled Escargot
lxﬁ)yj@ﬁﬁﬂ‘y_ﬁég .................................................................. s 2’100

Imperial Style Beef Consommé
{iﬁ@ F T =T DU ) RAA"T  ceeerrrerrmniiiiiiiiii 2,700

Grilled Sea Bream Vierge Sauce
BIIDZ I WL TIL T AN & cvevverremsmsssiiiiiiiii 4,300

Gratin of Prawn and Sole "Queen Elizabeth IT"
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Grilled Japanese Tenderloin of Beef
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Chaliapin Steak
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Roast Beef with Hot Vegetables
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Today's Dessert
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Coffee
s 3 1,400
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Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.
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1.a Brasserie-

Menu Historique de I'Imperial
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Terrine Tradition
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Imperial Style Beef Consommé
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Prawn and Sole "Queen Elizabeth II"
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Chaliapin Steak
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Today's Dessert
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Coffee
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¥ 15,000



