A la carte
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Tuna and shrimp with truffle accent
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Roasted sea bass with canola flower risotto
and balsamic accent

HiZE Appetizers
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Raw ham and vegetables with salad and red beet dressing

¥1,980 (¥1,584)
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Kombu marinated sea bream carpaccio with yuzu dressing

¥2,420 (¥1,936)
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Tuna and shrimp with truffle accent

¥2,640 (¥2,112)

Z—7" Soup
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Cauliflower cream soup with foamed milk ~ ¥1,100 (¥880)

ALV AT
Consomme soup ¥1,430 (¥1,144)
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Steamed Spanish mackerel with root vegetable confit

and ginger butter sauce ¥2,200 (¥1,760)
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Roasted sea bass with canola flower risotto and balsamic accent

¥2,420 (¥1,9306)
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Pan-fried Canadian lobster

served with bergamot-flavored American butter sauce

¥2,750 (¥2,200)
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For an extra 330 yen we can serve bread with the above a la carte




PIRIEE Meat
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Roasted duck breast and seasonal vegetables with risotto

enhanced with Japanese pepper ¥2,860 (¥2,288)
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Aiguillette beef tenderloin served with vegetables,
Japanese basil and mustard flavoring ¥4,400 (¥3,520)

EpEAY—a L ORIV B RIRA
Pan-fried beef sirloin with warmed vegetables ¥ 6,050 (¥4,840)
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Aiguillette beef tenderloin
served with vegetables,

Japanese basil and mustard flavoring 73 & F—X Vegetables and cheese
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Warmed vegetable plate ¥2,420 (¥1,936)
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Assorted cheese ¥1,760 (¥1,408)

FH—p Sweets
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Orange tart with milk sherbet ¥1,540 (¥1,232)

LEAV—LEFRTIANF2aL — MDL—A FANY =P — &I
Lemon cream and white chocolate mousse with raspberry sherbet

¥1,760 (¥1,408)
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Lemon cream and white chofDI IO CR S INGUASCOMPOTE with orange sherbet ¥1,980 (¥1,584)
with raspberry sherbet

SR —RYNETARI)— LD A
Three kinds of ice cream and sherbet of the day
¥1,320 (¥1,056)
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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.



