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Dinner Course
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Seared Bonito and
Deep Fried Prawn and Horse Mackerel
with Rice, Miso Soup, Side Dish, Pickles

¥3,190 (¥2,552)
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Fillet of Beef Steak Course Seafood Course
AHOA—FTN A=Y —FVDYTX
Today's Appetizer Smoked Salmon Salad
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Today's Soup Today's Soup
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Fillet of Beef Steak Pan-sauteed of White Fish with Spicy Shrimp
Fond de Veau Sauce with Steamed Vegetables Tomato Sauce
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Bread or Rice Bread or Rice
¥4,620 (¥3,696) ¥4,400 (¥3,520)
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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.



