August 8 H

Course Menu A

¥ 15,350 (¥ 12,280)
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Smoked Salmon and Green Onion Pressé
with Cervelles de Canut
Spot Shrimp and Caviar Decoration
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Cold Consommé and Cucumber Soup Curry Flavor
with Junsai Water Shield

SHAORT L PEEFADE 2L Y LEY FI—R
Pan-fried Red Bream with Grilled Eggplant Puree,
Vermouth Sauce
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Grilled Sirloin of Domestic Beef, Truffle Flavored Sauce
with Steamed Seasonal Vegetable
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Matcha Mousse Opera Style, Kinako Snow Ball
and Fresh Fruit Decoration, White Chocolate Sauce
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Coffee or Tea

FoRHE IR R, = 2R 5% BEENTEY 9, () NEEFREeETIIwE T, B UL cER I E T,
BLRAPI VIREFERZHHL COE T A2 —NEICOWTRABICALGABIIVET,
BHICEBTULAF—DHEBEHRE.DOLLORZ Y ZICBHLNTILZE W,

BEIIA XA -V TT,



Course Menu B

¥ 11,000 (¥ 8,800)
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Today's Appetizer
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Japanese Oil Sardine with Olive & Chicory Salad,
Mimosa Style
Salmon Roe Decoration
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Roasted Japanese Butterfish with Cheese Dough,
Antiboise Sauce
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Grilled Fillet of Beef,
Red Wine Sauce with Kyoho Grape
with Steamed Seasonal Vegetable
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Soft Sponge Roll with Mango Chantilly Cream,
Pineapple Decoration
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Coffee or Tea

The prices include consumption tax and a 15% service charge. 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.



