Dinner Menu s:+—a—x

2 H February

Course Menu C
¥11,000 (¥8,800)
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Amuse-bouche
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Tuna and shrimp with truffle accent
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Burdock and turnip cream soup
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with espresso-flavored foamed milk HIEr
Pan-fried sea bream with crisp vegetables,
E%@;ﬁ?bkﬁ}%o)ﬁl}x]{—— *ﬂ]%}\y——y——x yuzu butter sauce

Pan-fried sea bream with crisp vegetables, yuzu butter sauce
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Aiguillette sirloin served with vegetables,
Japanese basil and mustard flavoring
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Kumquat compote with orange sherbet
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Coftee or Tea
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Aiguillette sirloin served with vegetables,
Jgapanese basil and mustard flavoring
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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 ¥6,600 (¥5,280)
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Amuse-bouche
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Duet of salmon terrine and smoked salmon with vegetables
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Cauliflower cream soup with foamed milk

YIFOAF—h WO T4%IRAT
HZRBE DI —)—A
Steamed Spanish mackerel with root vegetable confit
and ginger butter sauce

Frddor
SRWAOT—2 (RN BFHOT)Y—ZIRAT
Roasted duck breast and seasonal vegetables with risotto
enhanced with Japanese pepper
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Faxv b
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Vanilla panna cotta with strawberry sherbet with vegetables
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Coffee or Tea

Course Menu B  ¥8,800 (¥7,040)
GOz EMrt il a—ZAA=a2—)

TI2—A
Amuse-bouche
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Canadian lobster and pig’s trotters with tart and mango sauce
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Roasted sea bass with canola flower risotto and balsamic accent
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Aiguillette beef tenderloin served with vegetables,
Japanese basil and mustard flavoring
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AARFOU=AL RIEOYY > MEHEAT [ emon cream and white chocolate mousse with raspberry sherbet
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Roasted sea bass with canola flower risotto
and balsamic accent a—b—F T HL A

Coffee or Tea



