July 7 H

Course Menu A

¥12,100 (¥9,680)
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Today's Appetizer
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Carpaccio of Amberjack from KAGOSHIMA Pref.
Salad Style _
Lime Caviar Sauce Fennel flavor with Caviar and Salmon Roe | £ y%
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Cold Consommé and Pumpkin Cream Soup

SHIADORT L BEEFRADTA4 AT Ly FEATA Y Y —R
Pan-fried Alfonsino
Vinaigrette of Roasted Eggplant and White Wine Sauce
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Grilled Fillet of Domestic Beef
Diable Sauce with Seasonal Steamed Vegetables
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Mango Mousse Lemon Flavor and Macaron
with Fresh Fruits

a—b—F AR
Coffee or Tea
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Course Menu B

¥ 7,700 (¥ 6,160)
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Today's Appetizer
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Fresh Sea Eel Fritter and Dried Mullet Roe and Beet
with Brown Mushroom and Chicory Salad
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Scallop Mousse and Confiture of Giant Pacific Octopus
with Radish Salad
Ravigote Sauce
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Grilled Fillet of Beef
Orange Flavored Grated Radish Sauce
with Seasonal Steamed Vegetables
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Rhubarb and Pineapple Pound Cake with Fig Compote
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Coffee or Tea

A 10% service charge will be added to the price for each item. Special prices are applicable for IH] members.
We use domestically produced rice. Items may change without any prior notice.
Should you have any food allergies or special dietary requirements, please notify us beforehand.
Photos are for illustrative purposes.



