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New Year’s
Lunch & Dinner
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New Year’s French Course
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New Year's Amuse-bouche
Snow Crab and Celerly Remoulade
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Kombu Seaweed Cured Red Sea Bream Carpaccio
Colorful Salad and 2 Color Sauce
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Consommé Soup with Matsutake Mushroom
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Steamed Lobster, Mushroom Fricassee Saffron Flavor
with Spinach and Tapenade
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Grilled Fillet of Domestic Beef,
Fond de Veau Sauce Estragon Flavor
with Morel Mushroom Cream
and Steamed Seasonal Vegetable
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Yogurt Blancmange with Fresh Red Fruits
Raspberry Sauce with Feuilletage
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Coffee or Tea
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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.



