November 11 A

Course Menu A

¥15,800 ( ¥12,640)
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Today's Appetizer
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Crab Paste Royale, Snow Crab and Caviar Decoration
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Consommé Soup Sherry Flavor with Matsutake Mushroom
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Seafood Mousse Roll wrapped in Red Sea Bream,
Fennel Sauce with Tomato
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Grilled Fillet of Domestic Beef
White Miso Almond Sauce
with Steamed Seasonal Vegetable
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Chocolate and Citron Mousse
with Caramelized Nuts and Chestnut Mousse
Raspberry Sauce
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Coffee or Tea
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Course Menu B

¥ 11,500 ( ¥9,200)
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Today's Appetizer
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Sauteed Oyster wrapped in Bacon
with Napa Cabbage Salad, Grain Mustard Sauce
Truffle Decoration
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Pan-fried Japanese Yellowtail, Daikon Radish Decoration
Anchovy Cream Sauce
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Grilled Fillet of Beef, Méli-mélo Sauce
with Steamed Seasonal Vegetable
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Matcha Mousse with Kanoko Bean,
Sweet Red Bean Sauce with Vanilla Macaron
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Coffee or Tea

The prices include consumption tax and a 15% service charge. Special prices are applicable for TH] 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.



