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Course Menu C

¥11,000 (¥8,800)
CRHIROB T THRMZ T8It B /ca—2AA=a2—)

( 4A5BEFTRIBRZLYFI—RI[¥14300(¥11840 IO RFEHYET )

™
i

}.' — . ..- ' o
o e 20
Amuse-bouche il e~ '
»

RN U XA = DL LF—R FrETEIIT ¥ .

Remoulade of boiled snow crab with caviar ““t "
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Potato cream soup flavored with truffle
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Roasted rockfish with “okahijiki” and steamed vegetables, Remoulade of borled st ceab with caviar

emulsion sauce
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Pan-fried beef sirloin with fondant potatoes
and seasonal vegetables, madeira wine sauce
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Strawberry compote with vanilla ice cream
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Cofftee or Tea
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Pan-fried beef sitloin with fondant
potatoes and seasonal vegetables,

madeira wine 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 ¥6,600 (¥5,280)
(GEMZEL S, ALHWAS L DA—ARXA=2—)

TIz—A
Amuse-bouche
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Smoked salmon trout and scallops with salad
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Potato cream soup with croutons
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Sauteed spanish mackerel with “komatsuna” and “okara” cream,
browned butter sauce
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Roasted duck breast with stewed root vegetables, orange sauce
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Strawberry tiramisu with strawberry sherbet Smoked salmon trout and scallops with salad
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Coffee or Tea

Course Menu B  ¥8,800 (¥7,040)
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Amuse-bouche
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Broiled prawns and white asparagus, broad bean sauce
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Roasted golden threadfin bream with artichoke
and steamed vegetables, tomato cream sauce
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Pan-fried beef fillet with sweet potato and seasonal vegetables,
madeira wine sauce
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Roasted golden threadfin bream with artichoke

and steamed vegetables, tomato cream sauce a—b—F A

Coffee or Tea
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Pistachio and raspberry mousse with raspberry sherbet



