November ] ] H

Course Menu A

¥12,100 (¥9,680)
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Foie gras terrine, kiwi dressing
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Carpaccio of scallop with chorizo,
Parmigiano-Reggiano and caviar
vinaigrette sauce of capers and olive
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Consommé soup sherry flavor
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Wild red sea bream poéle
Antiboise sauce with sea flavored noodles
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Grilled fillet of domestic beef café de Paris style

red wine sauce and seasonal steamed vegetables
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Mousse of chestnuts and chocolate with fresh fruits and sherbet
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Coffee or Tea
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Course Menu B

¥ 7,700 (¥ 6,160)
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Amuse bouche
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Millie-feuille of red paprica and brandade
squid ink sauce and colorful parsley sauce
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Bouillabaisse of TAMAKUE and seafoods SAKURA style
with rouille of YUZU-KOSHO
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Grilled fillet of beef with mushrooms pate
Madeira sauce with steamed vegetables
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Pound cake of rhubarb and orange with fresh fruits
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Coffee or Tea

A 10% service charge will be added to the price for each item. Special prices are applicable for IH] members.
We use domestically produced rice. [tems may change without any prior notice.
Should you have any food allergies or special dietary requirements, please notify us beforehand.
Photos are for illustrative purposes.



