April 4 H

Course Menu A

¥ 15,350 (¥ 12,280)
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Today's Appetizer
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Japanese Amberjack (from Kagoshima Pref.) Carpaccio
with Fava Bean and Mitsuba Clover, Citrus Vinaigrette
Caviar and Dried Mullet Roe Decoration
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Classic Consommé Soup with Tapioca
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Pan-fried Japanese Rockfish, Semi-dried Tomato Sauce
with Roquette and Basil Flavored Oil
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Grilled Fillet of Domestic Beef with Mushroom Duxelle
Red Wine Sauce with Steamed Seasonal Vegetable
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Créme d'Anjou with Blueberry Soup,
Biscuit and Strawberry Decoration
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Coffee or Tea
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Course Menu B

¥ 10,500 ( ¥ 8,400)
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Firefly Squid and Snap Pea with Chickpea Tartine
Herb Salad and Caviar Decoration

BET IV TAY 7Y —FY NI e
VI EYF—A
VYRR L I AT ATRA
Grilled Fuji Atlantic Salmon with Herb-breadcrumbs
Vermouth Sauce
with Lentil and Couscous
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Grilled Fillet of Beef, Green Pepper Sauce
with Steamed Seasonal Vegetable
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Coconut and Passion Mango Mousse
with Almond Tuile and Mango 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.



