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Course Menu A  ¥6,600 (¥5,280)
(GEMEEU D, LK BRZALLDA—AA=2—)

AH7I2—X

Amuse-bouche
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Pate de campagne and consomme jelly with salad
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Vegetable and chicken broth with red turnip
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Sole meuniere with wine vinegar flavored potato and onion,
lime butter sauce
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Roasted guinea fowl and mushrooms with mustard sauce
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Yogurt panna cotta with grape jelly RF e R e BR—m 22 AL Y ABY —RRLT
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Coffee or Tea

Course Menu B  ¥8,800 (¥7,040)
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Amuse-bouche
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Slow-cooked salmon served with lemon cream
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Roasted sea bass and pumpkin puree with whitte wine sauce
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Pan-fried beef tenderloin served with chestnuts and awafu, green pepper sauce
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Black currant and mascarpone cream mousse with orange sherbet
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Roasted sea bass and pumpkin puree Coffee or Tea

with whitte wine 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.
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Amuse-bouche
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Terrine of lightly smoked pacific saury and vegetables with chrysanthemum
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Mushrooms cream soup and sauteed scallops, with almond-flavored foamed milk
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Bonito wrapped in raw ham with sweet basil and small vegetables sauce
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Pan-fried beef sirloin with chestnuts and awafu, green pepper sauce
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Mont Blanc with vanilla ice cream
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Coffee or Tea
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A service ¢ arge of 10% will be added to your bill, inclusive of consumption tax.

Discount rates are applicable for IH) members.
P

he prices include consumption tax.



