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Course Menu C “fkz#ELL 7L F”
¥10,800 (¥8,640)
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Chef's amuse
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Blanc-manger of turnip cream, shrimp and smoked scallops
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Sweet potato and pumpkin cream soup with steamed salmon,
cumin-flavore
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Pacific saury, dry tomato and green perilla in paté dry tomato and green perilla in paté
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Pan-fried sirloin with creamed mushrooms

and lightly roasted eggplant
HRK XY IV DL IVITAARI)—A

Pear and caramel mousse with milk ice cream
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Coffee or Tea
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Pan-fried sirloin with creamed mushrooms
and lightly roasted eggplant
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The prices include consumption tax. A service charge of 10% will be added to your bill, inclusive of consumption tax.
Discount rates are applicable for IH] members.
The staff is happy to assist with questions regarding ingredients used or allergy concerns.
Photos are for illustrative purposes only.



Course Menu A  ¥6,480 (¥5,184)
(GEMZEL S, ALHWAS L DA—ARXA=2—)

AHOTI2—X

Chef's amuse
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Smoked salmon trout with salad
and mandarin orange-flavored vinaigrette
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Scallop and shrimp gratin with spinach
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Pan-fried sea bass flavored with basil and mango risotto
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Roasted duck breast and rhubarb, enhanced

with Japanese pepper with black currant sauce \ =" T,
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Earl Grey-flavored persimmon compote with vanilla ice cream Smoked salmon trout with salad
and mandarin orange-flavored vinaigrette
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Coffee or Tea

Course Menu B  ¥8,640 (¥6,912)
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Chef's amuse
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Smoked pacific saury salad
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Meuniére goose fish with cidre sauce and pancetta
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Pan-fried beef tenderloin with creamed mushrooms

and lightly roasted eggplant
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NS — Chocolate roll cake served with raspberry sherbet

AE—7 LIcBK I faD B 51T

Smoked pacific saury salad a—b—F TR

Coffee or Tea



