Dinner Menu s:+—a—x

7 H July

Course Menu C

¥11,000 (¥8,800)
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Amuse-bouche
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Crab meat, sea urchin and scallop with pie, paprika sauce
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Cold consomme flavored with sherry
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Pan-fried greenling trout and steamed seasonal vegetables Crab meat, Sea;;;ﬁﬁ‘a";ggcs;a“@ with pie,
with red wine sauce
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Sautéed beef sirloin and roasted eggplant with gravy sauce
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Black sesame bavarois and green tea ice cream
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Coftee or Tea
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Sautéed beef sirloin and roasted eggplant
with 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 ¥6,600 (¥5,280)
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Amuse-bouche
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Nice-style salad with prawns, octopus and smoked salmon
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Cold carrot cream soup
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Steamed seabream with winter melon and steamed vegetables,
seaweed sauce
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Braised herb chicken and simmered kidney beans
flavored with tomato
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FAROELFaaL =Lk FAN) =L — X MeiRXT Steamed seabream with winter melon
Tea-flavored chocolate tart with raspberry sherbet and steamed vegetables, seaweed sauce
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Coffee or Tea

Course Menu B  ¥8,800 (¥7,040)
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Amuse-bouche
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Amberjack carpaccio marinated with “Kombu”
and dried mallet roe
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Pan-fried barracuda with chili pepper and steamed vegetables,
white wine sauce
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Sautéed beef filet and grilled vegetables, banyuls wine sauce
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; Rare cheese cake with mango sherbet
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Sautéed beef filet and grilled vegetables, a—b—F/IALA
banyuls wine sauce Coffee or Tea



