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Jambon Percillé and Colorful Salad

with Vinaigrette Citron Caviar ¥ 2,400 (¥1,920)
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Lobster and Turnip Soup Style with Caviar 2 750 (2,200)
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Caviar 10g from France 4,950 (3,960)
A—=7" Soup ——

TRTYDIY) —LR—TF hTF—I{ET

Burdock Cream Soup Cappuccino Style 1,250 (1,000)
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Beef Consommé Soup 1,430 (1,144)
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Pan-Sateed Grunt and Japanese Clam with Vegetable Nage
3,300 (2,640)
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Pan-sauteed White Fish and Scallops with Braised Escargot
Bourguignonne Butter Sauce 2,750 (2,200)
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Roasted Lobster Nantua Sauce 2,750 (2,200)
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Grilled Fillet of Beef White-Miso and Almond Sauce
with Steamed Seasonal Vegetables ¥4,400 (¥ 3,520)
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Grilled Fillet of Domestic Beef

Fresh Pepper Sauce and Gribiche Sauce

with Steamed Seasonal Vegetables 6,380 (5,104)
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Vienna Schnitzel 2,970 (2,376)
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Assorted Cheese 1,760 (1,408)
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Gateau Saint-Marc 1,760 (1,408)
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Mousse of Raspberry and Earl Grey Tea with Fresh Fruits
1,980 (1,584)

TFARZYV—LE ¥ —Ry DY HbE

Assorted Ice Cream and Sherbet 1,320 (1,056)
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Bread 330 (264)
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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. Items 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.



