Dinner Menu s:+—a—x

8 H August

Course Menu C

¥11,000 (¥8,800)
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TI2—A
Amuse-bouche

FITATA—RERTIAH = XXETIRA
A2 —ifEEDE)—EIkT
Norway lobster and snow crab with caviar,
jellied Canadian lobster

HANFa IR ADIEIEZ S AFA—RERTAH= FRETHL
Gazpacho with smoked barracuda F—NiliEOBY —LIic

Norway lobster and snow crab with caviar,
jellied Canadian lobster
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Pan-fried grunt with steamed red cabbage, olive oil sauce
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Sauteed beef sirloin and seasonal vegetables with truflle sauce
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Fig compote with seasonal fruit and vanilla ice cream

a—b—FITRAE
Coftee or Tea
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Sauteed beef sirloin and seasonal vegetables
with truflle 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)
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I2—A
Amuse-bouche
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Marinated salmon and cake-style of avocado
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Cold pumpkin cream soup
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Pan-fried scallops with lemon-flavored risotto,
tomato and basil sauce
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Roasted duck breast and warmed vegetables, apricot sauce
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Mango and banana mousse with orange sherbet FFY Ay F—Z
Roasted duck breast and warmed vegetables,
a—b—F AL S apricot sauce
Coffee or Tea

Course Menu B  ¥8,800 (¥7,040)
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I2—RA
Amuse-bouche
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Amberjack tartar marinated with “Kombu” and herb salad
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< Steamed sole with green soybeans mousse, clam sauce
T L, L OV T — OB REEINT T ynyh/—Z
".193-»5 Sautéed beef fillet and seasonal vegetables with shallot sauce
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Tea-flavored chocolate tart with raspberry sherbet
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Steamed sole with green soybeans mousse, a—b—F/THA
clam sauce Coffee or Tea



