Dinner Menu s:+—a—x

2 H February

Course Menu C

¥11,000 (¥8,800)
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Ham and parsley terrine
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Scampi, firefly squid and scallop salad flavored with truffle
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Burdock and turnip cream soup with frothy milk
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. Scampi, firefly squid and scallop salad
Pan-fried small sea bream flavored with truffle

with vegetable gratin, flavored with “Yuzu” butter sauce
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Sautéed beef sirloin with fried edible wild plants,
port wine sauce
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Strawberry soup-style with milk ice cream
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Coffee or Tea
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Pan-fried small sea bream
with vegetable gratin,
flavored with “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  ¥6,600 (¥5,280)
(GEMZEL S, fALHWAS L DA—ARA=2—)
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Ham and parsley terrine
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Ensemble of salmon rillettes and smoked salmon trout
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Carrot cream soup with orange flavor
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Sautéed Spanish mackerel with braised vegetables,
browned butter sauce
or (Ffid)
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Roasted duck breast with edible wild plants and warm vegetables,
dark cherry sauce
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“Yuzu” and strawberry mousse with chocolate ice cream
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Coffee or Tea
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Ensemble of salmon rillettes
and smoked salmon trout

Course Menu B  ¥8,800 (¥7,040)
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Ham and parsley terrine
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Marinated sea bream in “Kombu”
with vegetables, “Kabosu”flavor
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Roasted flounder with canola flower risotto,
American cream sauce
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Sautéed beef tenderloin and steamed vegetables
with tarragon mustard flavor
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Sautéed begf tenderloin and steamed vegetables NFIVLEL DBV—IRZ
with tarragon mustard flavor Mango and white cheese mousse with honey lemon jelly
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Coffee or Tea



