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Special Course
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French Kaiseki Course
¥22,000 (¥17,600)
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Reservation Required at least 3 days before
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Scallop Tartar Yuzu Flavor
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Seared Oval Squid (from ISHIKAWA pref.) and Marinated Rock-shell with Arugula Salad
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Sauteed Foie Gras with Raspberry Vinaigrette and Freeze-dried Strawberry
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Japanese Steamed Brothy Custard with Snow Crab Western Style
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Pan-fried Japanese Rockfish, Dugléré Sauce with Leek Puree
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Grilled Sirloin of Domestic Beef, Bordelaise Sauce with Wasabi Paste
with Steamed Seasonal Vegetable
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Assorted Cheese (3 kinds) or Fromage Blanc, Berry Sauce

EKRDL—2ZELBHTEDH b— ZL v a7V —ViFA
Green Tea Mousse and Azuki Red Bean Cake, Fresh Fruits Decoration
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Coffee or Tea with Petit Four
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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.



