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CORRESPONDENTS LUNCH
Choice of SOUP or SALAD

Onion Soup
=t v R—7

Salad with Tomato and Edamame
P bR OY T X

Choice of MAIN DISH

FISH

Today’s Fresh Fish with Carrot Sauce
AHoffE NSOV —2

MEAT

Chicken Thigh Confit with Mustard Sauce
FbdbHOa Y74 wAX—FY =X

PASTA

Conchiglie with Tuna and Capers
VFETyRX—pavFI

COFFEE or TEA

¥ 1,000 (1,100
Today’s Desserts  + ¥ 500 (550)

Apple Pie / Créam Briilée / Tiramisu

< Low Carb Dessert >
Strawberry Bavarois with Mix Berry Sauce ~ ¥600 (s60)

* If you have allergies, please let the staff know *

Burger  (100% Beet)

Beef Burger with Fried Potatoes and Trimmings
E—7N—F—tKT 754 btwbeA=FvERRIT

¥1,300 (1,430)

Cheeseburger with Fried Potatoes and Trimmings  ¥1,400 (1,540)
FoRN—H—EHET R T TA ET A=A Y EHELT

Filet-O-Fish with French Fries and Trimmings
TALAT7 4 v abR T 774 bwb A=AV ERLT

¥1,200 (1,320

Vegan Menu = A2 —
Green Salad ¥ 2 000 (2,200)
7YV =P IX

Penne with Soy Meat
REZI—-hDO_VH

Coffee or Tea

2 Kind of Fruits Sherbet d
a—t — i ALAS

2MMHD Y ¥ — Xy b

Fish & Chips 4 pieces TA4via &Fv TR ¥1,200 (1,320

Chef’s Specral

D Se P

¥ 2,800 (3,080

Choice of Appetizer

Lightly Smoked Red Snapper with Spring Vegetables
PUR OB X E— 27 BB LI

Tart with Rape Blossoms and Asparagus
KDL T AANTHADZL

Choice of MAIN DISH

Grilled Beef Sirloin with Red Wine Sauce
fy—af o) K74V —2R

Grilled Lamb Chops with Grain Mustard Sauce
TLFayTDrY KvAX—FY—2Z

Duck Thigh with Green Pepper Sauce
Bob b ) —vRy—y—2 Coffee or Tea

a—k— X ALK




CORRESPONDENTS’ DINNER

Appetizer Y=Yy 2T
Chicken C
;g% H,I@CI,A\] S)ny,] 7?5) I:_C;? * Green Salad
Onion Soup
Fodyx—T A—NHDFT7 4 #L
] ) ) * Mixed Vegetables Quiche
Choice of Main Dish BHEDF o =
FISH

Today’s Fresh Fish with Carrot Sauce
AHOfM ABDY -2

Chicken Thigh Confit with Mustard Sauce

RAR—FY =R

MEAT

whIHROa v 74

Conchiglie with Tuna and Capers
VFeryS—pavi)x

PASTA

COFFEE or
¥ 1,650 (1,815

Today’s Desserts

Apple Pie / Créam Briilée / Tiramisu

< Low Carb Dessert >

Strawberry Bavarois with Mix Berry Sauce

* If you have allergies, please let the staft know *

+ ¥ 500 (550)

* Garlic Shrimps

AR —2 4 —F >

* Fish & Cbips 4 pieces
T4 vz & Fr X

* Sausages Plate
Pt b 7= by

* Chicken Basket
FF L NRG

* Cheese Plate
7 — XL

TEA

* Homemade Smoked Salmon

Appetizers

¥ 800 (830)

¥ 900 (990)

* Steamed Mussels with White Wine ¥1,000 (1,100)

¥1,000 (1,100

¥1,000 (1,100

¥1,200 (1,320)

¥1,200 (1,320

¥1,200 (1,320)

¥ 1,800 (1,980)

7 The
F Foreign Correspondents’ Club
\ of Japan

16-18May
Today’s Pasta ¥1,000 (1,100)
AKHDNZX K

Penne with Soy Meat (Vegan) ¥1,000 (1,100)

AT —tro~x22

Curry with Naan & Rice

Lamb or Keema
FAXKIFF—~vHL— F&TALIfE

¥1,500 (1,650)

Grilled Lamb Chops 4 pieces
FALF a7 DI

Grilled Beef Sirloin (100g)
Fp—mf DY

¥2,500 (2,750)

¥1,800 (1,980)

Sandwich »#>Fvs o7
¥ 1,000 (1,100

BLT + Avocado
N—Z 2 LAX  fw o TFTF

Croque-Monsieur
sy Zhysa

Vegan Menu
Green Salad
7Y =¥ ITX

Penne with Soy Meat
KREZI—FD_V A%

2 Kind of Fruits Sherbet
MDY ¥ — Ry b

¥600 (660)

= A=z —

¥ 2,000 (2,200

Coffee or Tea
o — b — XA

Mix Nuts
IR Fr

¥ 400 (440)

Spicy Cashew Nuts ¥ 500 (550)
RN = 2 —F v

Bread -~

¥150 (165)

Burger (100% Beef)

Beef Burger with Fried Potatoes and Trimmings
E—T7N—=H—L KT FT7T74 PRI A=FVERAT
Cheeseburger with Fried Potatoes and Trimmings

F—AN=HF—bRT 774 bvbeA=FVERZT

Filet-O-Fish with French Fries and Trimmings
TALVET 42 bRTPTIL b bAoAV ERZT

¥1,300 (1,430

¥1,400 (1,540)

¥1,200 (1,320)

D Sa e

Chef’s Special

Choice of Appetizer ¥ 2,800 (3,080)

Lightly Smoked Red Snapper with Spring Vegetables
RO 2E—2r FIHE LI

Tart with Rape Blossoms and Asparagus
KDL T ANTHADZN b

Choice of MAIN DISH

Grilled Beef Sirloin with Red Wine Sauce
FHp—nfvorIL RILVY—2R

Grilled Lamb with Grain Mustard Sauce
TLFavTDITIN RvAX—FY—2R

Duck Thigh with Green Pepper Sauce
WodbdA 7Y —v_y =y —2

Coffee or Tea =—t—XIIHA




