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1 A January

Course Menu C

¥11,000 (¥8,800)
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Canadian lobster on potato pancake with salad and caviar
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Duck confit with grilled bamboo shoots and lentil peas EF R0 ,\o [
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Steamed flounder and stewed vegetables with saffron sauce
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Grilled Japanese beef sirloin and roasted white asparagus
with gravy sauce
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Strawberry compote and milk ice cream
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Coffee or Tea
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Grilled Japanese beef sirloin and
roasted white asparagus 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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Smoked salmon trout and marinated scallop with salad
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Cauliflower cream soup with paprika flavored croutons
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Stewed codfish and mussel with vegetables
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Roasted duck breast with sautéed root vegetables, mango sauce
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Smoked salmon trout ang marinated scall
mokKed salmon trout and marinated scallo
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Coffee or Tea
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Sea bream carpaccio and “Kombu” flavored with “Irisake”
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Roasted gurnard with truffle flavored onion confit
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Sautéed beef tenderloin with cauliflower and spinach gratin
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Tea mousse with apricot compote and raspberry sherbet
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