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3 A March

Course Menu C
¥10,800 (¥8,640)
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Carrot ice cream ~
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Marinated sea bream carpaccio

with cherry blossom dressing and caviar
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Chicken leg confit served with potato and mushroom gratin
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Pan-fried greenling fish with dandelion salad, cassis sauce with cherry blossom dressing and caviar
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Grilled sirloin and seasonal vegetables
with butterbur sprout gravy sauce
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Orange fruit soup, Earl Grey flavoring
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Coffee or Tea
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Grilled sirloin and seasonal vegetables
with butterbur sprout gravy sauce
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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)
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Carrot ice cream
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Smoked salmon trout rose style with salad and salmon roe
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Cauliflower cream soup with foamed milk
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Pan-fried codfish viennoise with celeriac mousse
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Roasted duck breast and seasonal vegetables
enhanced with coriander orange honey sauce
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Sugary chocolate mousse with praline and strawberry jelly Smoked salmon trout rose style

th ¥ with salad and salmon roe
with caramel ice cream
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Coffee or Tea

Course Menu B  ¥8,640 (¥6,912)
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Carrot ice cream
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Slow-cooked marinated salmon

served with lemon cream and salmon roe
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Sautéed rockfish served with vegetables, canola flower sauce

E—7LL ORIV BOBREZRIT
SZDESDHFLTL—E—Y)—R

- ' Pan-fried beef tenderloin and seasonal vegetables
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Sautéed rockfish served with vegetables, AFIOO—)N7r—F INVITAARI)—LERZT
canola flower sauce Strawberry roll cake served with milk ice cream
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Coffee or Tea



