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Course Menu C
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Amuse-bouche
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Remoulade of snow crab with caviar

HRIFHOZIAA LS TDL—A)—XIRZ

Stewed beef cheeks, served with celeriac mousseline
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Pan-fried flounder with onion confit, arugula sauce Remoulade of snow crab with caviar
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Sautéed Japanese beef sirloin with deep-fried wild plants,
flavored with “Fukinoto” Miso e ?
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Yuzu and strawberry mousse with chocolate ice cream
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Cofftee or Tea
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Pan-fried flounder with onion confit,
arugula 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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Amuse-bouche
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Scallop, firefly squid and smoked salmon trout salad
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Potato cream soup with chives
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Roasted sea bream with deep-fried wild plants, shallot butter sauce
or (Fhid)
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Roasted duck breast with steam vegetables, fig sauce
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Mango and white cream cheese mousse with honey lemon jelly
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Cofftee or Tea
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Scallo(f, firefly squid

and smoked salmon trout salad
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Amuse-bouche
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Marinated amberjack in kombu, flavored with Irisake
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Pan-fried Spanish mackerel with white asparagus, red wine sauce
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Sautéed beef tenderloin with wild plants and steam vegetables,
port wine sauce
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Sautéed beef tenderloin with wild plants a—b—% I IAEE

and steam vegetables, port wine sauce

Strawberry soup with milk ice cream

Coffee or Tea



