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2 H February

Course Menu C
¥10,800 (¥8,640)
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Pork terrine
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Shrimp and tuna salad and bourgour with truffle dressing
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Burdock cream soup favored with espresso, cappuccino style
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Pan-fried sea bream and grilled vegetables with cheese, Shrimp and tuna salad and bourgour
Yuzu butter sauce with truffle dressing
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Aiguillette sirloin served with vegetables,
Japanese basil and mustard flavor
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Sugary chocolate mousse with praline and strawberry jelly
with caramel ice cream
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Coffee or Tea
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Pan-fried sea bream and grilled vegetables

with cheese, Yuzu butter 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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Pork terrine
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Salmon rillettes terrine with mixed green salad with flower
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Green pea cream soup with foamed milk
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Lightly seared spanish mackerel with butter sauce and citrus fruit flavor
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Roasted duck breast and seasonal vegetables
with risotto enhanced with Japanese pepper
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Strawberry roll cake served with milk ice cream TV =2 SFITHEEBYIFDT
Salmon rillettes terrine
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Coffee or Tea

Course Menu B  ¥8,640 (¥6,912)
{FEHoOBMERY S EFlca—AA=a2—)
Ky F)—2

Pork terrine
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‘ Homard lobster and pig’s trotters with tarte and tomato chutney
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Roasted sea bass with bacon-wrapped potato,
butter sauce and balsamic accent
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[ Japanese basil and mustard flavor
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iguilletce beef tenderloin served with Kumquat poached in white wine with vanilla ice cream

vegeta les, Japanese basil and mustard flavor
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Coffee or Tea



