July 7FJ

Course Menu A

¥ 15,350 (¥ 12,280)
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Today's Appetizer
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Braised Conger Eel and Rice Salad
with Bell Pepper, Burdock Fritter
Caviar Decoration
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Cold Consommé and Peach Cream Soup

KllfatHEor—a— FvF27V—R& FI74r=b
Swordfish and Mushroom Rouleau, Nantua sauce
with Dried Tomato
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Grilled Fillet of Domestic Beef, Tarragon Sauce
with Steamed Seasonal Vegetables
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Pineapple Mousse with Melon Blancmange
and Grilled Pineapple, Chocolate 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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Jamon Serrano and Fig Compote
with Green Soybean Terrine
Truffle Decoration, White Balsamic Sauce
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Pan-fried Golden Threadfin Bream,

Shellfish Broth and Mushroom Sauce
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Grilled Fillet of Beef, Chimichurri Herb Sauce
with Steamed Seasonal Vegetables
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Mango and Orange Cake with Pione Grape Compote
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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.



