March 3 H

Course Menu A
¥15,800 (¥ 12,640)
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Today's Appetizer
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Japanese Amberjack Carpaccio with Spring Onion
and Watercress Salad
Caviar Decoration, Antiboise Sauce
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Consommé Soup Sherry Flavor

BRDORT L ~=Z Uiy Zov2 bHHEEE 2L
Pan-fried Sakura Cherry Bass and Clam
with the Broth and Ashitaba Leaf Puree
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Grilled Sirloin of Domestic Beef, Red Wine Sauce with Shallot |

with Steamed Seasonal Vegetable .
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Chocolate Vanilla Cake with Tapioca Milk,
Red Berry and Financier
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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

AL EFRRDFRERFRKR DX Y —FFE taYDEIVRGZ
FY 27§ fieRZ—FV—2
Ham and Pork Trotters Jelly Red Shiso Leaf Flavor
with Pickled Celery
Truffle Decoration, Grain Mustard Sauce
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Fuji Salmon Meuniére, Pistou Sauce with Sakura Shrimp,
Urui Vegetable Salad Decoration
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Grilled Fillet of Beef, Sesame Flavored Japanese Sauce
with Steamed Seasonal Vegetable
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Soufflé Cheese Cake with Meringue Tuile,
Méli-mélo Fruits Sauce
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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.



