Dinner Menu s:+—a—x

4 A April

Course Menu C
¥10,800 (¥8,640)
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Marinated sea bream
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Canadian lobster jelly and firefly squid
with salad and green pea cream sauce
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Turnip cream soup with anchovy baked in pastry
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AV DT —IZH RERZT Sautéed rockfish and vegetables
T AV =N —=)—Z X)WV HEYRDEFD with bergamot-flavored American butter sauce

Sautéed rockfish and vegetables
with bergamot-flavored American butter sauce
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Pan-fried Japanese sirloin and potato wrapped in cherry leaves
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Cherry blossom mousse with cherry blossom sherbet
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Coffee or Tea
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Pan-fried Japanese sirloin and potato
wrapped in cherry leaves
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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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Marinated sea bream
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Salmon trout with salad, lime flavor, salmon roe
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Carrot cream soup with foamed milk
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Lightly seared spanish mackerel with okara cream
and ginger butter sauce
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Grilled pork loin and vegetables with soy sauce-flavored fig sauce
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Orange fruit soup, Earl Grey flavoring Salmon troutsrﬁ:ll(l) rslarlgg’ lime flavor,
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Coffee or Tea

Course Menu B  ¥8,640 (¥6,912)
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Marinated sea bream
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Smoked white meat chicken gateau style, with mango
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Roasted turbot with Japanese pepper flavored small vegetables,
orange butter sauce
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Pan-fried beef tenderloin and potato wrapped in cherry leaves
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SEHOT—2 MO 2 /N5 Strawberry compote and cheese cake with milk ice cream
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Roasted turbot with Japanese pepper flavored A—b—F 7S

small vegetables, orange butter sauce

Coffee or Tea



