April 4H

Course Menu A

¥ 15,350 ( ¥12,280)
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Today's Appetizer
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Snow Crab and Green Pea Puree, Royal Style
Bamboo Shoot Flavor with Caviar
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Consommé Soup with Tapioca
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Steamed White Fish and Grilled Scallop
Red Paprika Sauce Seafood Flavor
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Grilled Fillet of Domestic Beef
Bordelaise Sauce Lemon Flavor
with Spring Onion Tart and Steamed Seasonal Vegetable
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Strawberry and Blueberry Mousse with Financier
Raspberry Sauce
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Coffee or Tea
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Course Menu B

¥ 10,500 ( ¥ 8,400)
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Today's Appetizer
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Pate of Japanese Ezo Venison and Kitaakari Potato
with Grapefruit and Lime-caviar Truffle Decoration
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Pan-fried Black Rockfish
Butter Sauce with Salt-pickled Bonito Guts
with Ratatouille
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Grilled Fillet of Beef, Port Wine Sauce
with Green Pepper with Spring Onion Tart
and Steamed Seasonal Vegetable
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Flan of Japanese Hassaku Orange
and Amanatsu Watson Pomelo
with Hazelnut Crumble, Mango Sauce

a—b—% 73R
Coffee or Tea

The prices include consumption tax and a 15% service charge. Special prices are applicable for TH] 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.



