July 7FJ

Course Menu A

¥ 15,350 (¥ 12,280)
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Today's Appetizer
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Braised Conger Eel Red Wine Flavor
with Rice Salad Truffle Decoraion
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Cold Consommé and Peach Cream Soup
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Pan-fried Threeline Grunt
American Sauce with White Corn Gallette
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Grilled Sirloin of Domestic Beef, Gribiche Sauce
with Steamed Seasonal Vegetable
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Lemon Tart
and Campari Flavored Jelly with Citrus and Grape
Raspberry Sauce
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Coffee or Tea

FoRHE IR R, = 2R 5% BEENTEY 9, () NEEFREeETIIwE T, B UL cER I E T,
BLRAPI VIREFERZHHL COE T A2 —NEICOWTRABICALGABIIVET,
BMIZIE2TUVAF—DH5BEHKB. DO LORX Yy ZICBHLNFLEE W,

BEIZf A —-VTT,



Course Menu B

¥ 11,000 ( ¥ 8,800)
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Today's Appetizer
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Terrine of Shrimp, Crown Daisy and Scallop
with Japanese Vegetable Salad,

Miso Dressing, Caviar Decoration
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Red Sea Bream Beignet Salad Style,
Basil Flavored Pistou Sauce
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Grilled Fillet of Beef
Fond de Veau Sauce Fresh Estragon Flavor
with Steamed Seasonal Vegetable
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Gateau Basque with Watermelon Compote,
Berry Sauce
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Coffee or Tea

The prices include consumption tax and a 15% service charge. 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.



