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6 H June

Course Menu C
¥10,800 (¥8,640)
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Salmon trout canapé
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Lobster medallions with crab meat and fruits jelly
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Fried sweet fish with corn cream soup
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Pan-fried grunt fillet flavored with sarriette, _ Lobster medallions
broad beans and Creenipeis with crab meat and fruits jelly
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Pan-fried sirloin and roasted eggplant with port wine sauce
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Green tea roll cake with vanilla ice cream
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Cofftee or Tea
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Pan-fried grunt fillet flavored with sarriette,
broad beans and green peas
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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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Salmon trout canapé
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Amberjack carpaccio and salted kelp, wasabi dressing
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Potato cream soup and red beets with foamed milk
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Roasted scallops with bulgur and balsamic
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Roasted duck breast with green tea flavored risotto
and cerise noir sauce
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Strawberry and white chocolate mousse with milk sherbet LKLy oo
Amberjack carpaccio and salted kelp,
:“B—ifcfiﬂ§ wasabi dressing
Coffee or Tea
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(EfioMEEYEMU: EiFfca—ZAA=a2—)

=B ITTIIF YN

Salmon trout canapé
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Marinated scallops with salad and mango sauce
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Roasted sea bream and slow-cooked leeks, sesame oil sauce
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Pan-fried tenderloin and roasted eggplant
with port wine sauce and cream
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Pan-fried tenderloin and roasted eggplant a—b—F AL S

with port wine sauce and cream

Coffee or Tea



