August 8 H

Course Menu A

¥12,100 (¥9,680)
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Today's Amuse
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Snow Crab Jelly and Salad with Caviar

Lime Caviar Sauce and Balsamic Vinegar Sauce
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Cold Consommé and Green Pea Cream Soup
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Meuniere of Golden Threadfin Bream
with White Eggplant Spicy Flavor, Americaine Sauce
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Grilled Sirloin of Domestic Beef, Port Sauce
with Horseradish and Seasonal Steamed Vegetables
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Mousse of Passion Fruit and Honey
with Hibiscus Jelly
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Coffee or Tea
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Course Menu B

¥ 7,700 (¥ 6,160)
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Today's Amuse
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Marinated Octopus with Carottes Réapées,
Salmon Roe and Dried Mullet Roe
Squid Ink Sauce
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Cucumber Soup Curry Flavor with Langoustine

and JUN-SAI Water Shield
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Grilled Fillet of Beef
Estragon Flavored Fond de Veau Sauce
with Seasonal Steamed Vegetables
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Mousse of Peach and Plum with Peach Soup
Fresh Fruits Decoration
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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. [tems 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.



