March 3 H

Course Menu A

¥ 13,340 (¥10,672)
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Today's Appetizer
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Scallop Tartar with Leek Mousse

and Snow Crab with Caviar, Beet Sauce
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Consommé Soup with Tapioca
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Pan-fried Butterfish with Whitebait Fritter, Saffron Sauce
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Grilled Sirloin of Domestic Beef Tasmania Pepper Flavor
with Steamed Seasonal Vegetables
Watercress, Light-brown Miso and Almond Sauce
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Mousse of Blood Orange and Almond Praline
with Meringue Tuile
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Coffee or Tea
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Course Menu B

¥8,989 (¥7,192)
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Today's Appetizer
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EZO Venison Terrine with Pickled Tomato and Truffle
with Salad, Green and Yellow Sauce
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Pan-fried Cherry Anthias with Garbanzo Bean Paste
Pistou Sauce with Sakura Shrimp
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Grilled Fillet of Beef
Red Wine Sauce with Herb Flavored Shallot
with Steamed Seasonal Vegetable
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Baked Cheese Cake and Mixed Berry Mousse
Raspberry Sauce
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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. 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.



