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Special Course
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French Kaiseki Course
¥22,000 (¥17,600)

[3 HiiiE TOZ i)

Reservation Required at least 3 days before
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Foie Gras and ANPO Persimmon in MONAKA Wafer
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Fresh Fish Carpaccio, Udo Hagoromo Feather Style

HiEDR—av &% vy al—2DH Lyt I—AF7LAX
Opyster Meuniére wrapped in Bacon, Mushroom Galette braised Golden
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Double Consommé Soup
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Mokfish Meuniere with Canola Flower and KUJO Green Onion Butter Sauce
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Grilled Sirloin of Domestic Beef with Wild Vegetable, Matcha Salt with Fresh Julian Salad
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Assorted Cheese (3 kinds) or Fromage Blanc, Berry Sauce
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Today's Chef's Recommended Dessert
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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. [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.



