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Course Menu A

¥ 15,350 (¥ 12,280)
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Bigfin Reef Squid and Green Bean Salad
with Green Bean Terrine
Truffle Decoration
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Classic Consommé Soup with Tapioca

AFFDOu—RAF ALV T EFTA Meal Dy 7 XHiD
72V AINDEFY EhRY—A
Roasted Threeline Grunt with Orange and White Celely Salad
Rich Flavored Fennel Sauce
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Grilled Sirloin of Domestic Beef, Bushukan Citrus Sauce

with Horseradish Salsa with Steamed Seasonal Vegetable
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Mousse of Tonka Chocolate, Caramel Sauce
Fresh Fruit and Nuts Decoration
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Coffee or Tea
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Course Menu B

¥ 11,000 ( ¥ 8,800)
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Tuna and Beet Tartar with Wasabi Paste
and Raisin Rye Bread
Caviar Decoration

AV IDRT L WHEOHERD AT X — — 2
XA RIFAT
Pan-fried Marbled Rockfish
Butter Sauce with Salt-pickled Bonito Guts
and Ratatouille
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Grilled Fillet of Beef
Italian Sauce with Tomato and Balsamic
with Steamed Seasonal Vegetable
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Raspberry Mousse, Lychee and Grape Jelly Decoration
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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.



