August 8 H
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Special Course
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French Kaiseki Course

¥24,900 (¥19,920)

[3 HRiE TOZTTHI]

Reservation Required at least 3 days before
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Canapé, Caviar and Cervelles de Canut
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Fresh Fish Carpaccio with Miso Vinaigrette, Spot Shrimp Decoration
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Sauteed Foie Gras and Pineapple, Mango Chili Sauce
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Cold Consommé Soup with Junsai Water Shield
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Pan-fried Red Bream with Grilled Eggplant Puree, Vermouth Sauce
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Grilled Sirloin of Domestic Beef with Steamed Summer Vegetable
Sun-dried Salt, Lemon and Western-style Grated Radish Sauce
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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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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.



