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Dinner Menu 5++—a—x APy
12 b Due to the special occasion, the regular
dinner course menu will not be available
H Decem er from December 22 to 24.

Course Menu C

¥10,800 (¥8,640)
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Fried fresh-water smelt
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Shrimp and squid with vegetable salad
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Braised soft roe and brandade with sherry vinegar

> R 1 e — i, SIEOYZ 51T
IADKIL 2Y2 288 —A £, B0y o

Pan-fried soi fish with kelp crustacean cream sauce Shrimp and squid with vegetable salad
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Pan-fried sirloin with sweet potato fondant and Madeira sauce
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Red wine-flavored apple compote with vanilla ice cream
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Coffee or Tea
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Pan-fried soi fish
with kelp crustacean cream sauce
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The prices include consumption tax. A service charge of 10% will be added to your bill, inclusive of consumption tax
Discount rates are applicable for IH] members.
The staff is happy to assist with questions regarding ingredients used or allergy concerns.
Photos are for illustrative purposes only.



Course Menu A  ¥6,480 (¥5,184)
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Fried fresh-water smelt
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Lightly roasted amberjack with salad, apple and ginger dressing
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Pumpkin cream soup with foamed milk
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Pan-fried codfish, parmesan cheese crust with butter sauce
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Pan-fried lamb flavored with parsley and mustard
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Pear and caramel mousse with milk ice cream St BT DF S AT
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Coffee or Tea apple and ginger dressing

Course Menu B  ¥8,640 (¥6,912)
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Fried fresh-water smelt
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Pork terrine with mixed green salad, served with consommé jelly
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Steamed sea bass, creamed spinach with white wine cream sauce
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Pan-fried beef tenderloin with sweet potato fondant
and Madeira sauce
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Coffee or Tea



