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Course Menu C
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Amuse-bouche
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Firefly squid, scallops and edible wild plants with salmon roe
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Chicken leg confit and haricot bean fricassee, pistou flavor
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Roasted flounder and vegetables, American cream sauce ' . 17®x
Firefly squid, scallops and edible wild plants
with salmon roe
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Pan-fried sirloin and seasonal vegetables
with butterbur sprout gravy sauce
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Vanilla panna cotta with strawberry sherbet
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Coffee or Tea
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Roasted flounder and vegetables,

American 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 ¥6,600 (¥5,280)
(GEMZEL S, ALHWAS L DA—ARXA=2—)

TIz—A
Amuse-bouche
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Smoked salmon trout with salad, ravigote sauce
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Carrot cream soup with cumin flavoring
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Roasted codfish with spring cabbage, orange sauce
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Roasted duck breast and seasonal vegetables,
blue cheese risotto with port sauce
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Smoked salmon trout with salad,

Lemon cream and white chocolate mousse with raspberry sherbet !
raVlgOte sauce
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Coffee or Tea

Course Menu B  ¥8,800 (¥7,040)
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Amuse-bouche
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Ny Sea bream carpaccio with sakura shrimp, cherry blossom dressing
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Rockfish sauté served with vegetables, canola flower sauce
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Pan-fried beef fillet and seasonal vegetables
with butterbur sprout gravy sauce
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Pan-fried beef fillet and seasonal vegetables
with butterbur sprout gravy sauce a—b—F TR

Coffee or Tea



