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Course Menu A

¥ 13,340 (¥10,672)
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Today's Appetizer
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Seared Oval Squid (from ISHIKAWA pref.)
and Marinated Rock-shell with Citrus Flavored
Napa Cabbage Salad, Caviar Decoration
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Consommé Soup with Tapioca
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Opyster and White Fish Chowder Shrimp Decoration
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Grilled Sirloin of Domestic Beef, Bordelaise Sauce
with Wasabi Paste with Steamed Seasonal Vegetable
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Chocolate and Orange Mousse
Chocolate and Anglaise Sauce with Orange Gimauve

a—b—F 7R
Coffee or Tea
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Course Menu B

¥ 8,989 (¥7,292)
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Today's Appetizer
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Jelly Styled Seafood with Square Bamboo Shoot
Bisque Sauce
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Pan-fried Japanese Rockfish
Dugléré Sauce with Leek Puree
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Grilled Fillet of Beef
Red Wine Sauce Café de Paris Style
with Steamed Seasonal Vegetable
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Caramel and Pear Cake
with Green Tea Langue de Chat
Mango Sauce
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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.



