Wedding Menu “FUTURE”

2011.4.1—2011.8.31 Spring ~ Summer
8000 yen

AHBEEPNLH LY —F DX NVZ N TA LK 7Ly =) —EDOa Y AV 2 VIRA
Tartar of scallop and salmon lime flavor, with consomme jerry of shark’s fin and sherry

HFRTROBEDENL L EHEEDO 7 V—L10 Y v |k
Cream risotto, with prawn wrapped homemade pork ham

KRB DT 77— HKEDOEL Y —A ABRO7 Y v F &R T
Steamed snapper and vegetables frit, with sake fragrant sauce

== IN=T DT T =T
Sorbet of organic herb

FIGOr — 2 FFHIOERIRZ IWEERTA DY —A
Roasted duckling with wasabi fragrant red wine sauce

TY—btay7=
Dessert Buffet

7 h—3 =z =27 Baked chocolate cake
7 L—MA X = Cream cheese mousse
JL—ALT7 Y2l INVEEDEY Cream brulee flavored cardamon
X 7 ALY Caramel pudding
J s XM RF—X/r—x J s Baked cheese cake
#EE Coffee

HE 7= a2y 7=0ORNFTLORLXICIVERRLET,
Change the dessert buffet menu of the day

FREIFTHEBUAZ Ok T, R 10% DY — 2B E B £,

Inclusive of a sales tax and subject to a 10% service charge

RESTAURANT I




Wedding Menu “MARIAGE”

2011.4.1—2011.8.31 Spring ~ Summer
10000 yen

RO~ ) R LB RO INT 4 —a ST BELHEDO Ly 7
Marinade sliced fish and organic vegetable for millefeuille style, with honey citrus dressing

TIGURETFT T ITEMBDOY T — V=T AXTUA L DFEVRER Y DL—R ) —XRR
SN Iay—2R
Foie gras and apple sauterne wine saute side cerely mousse, with balsamico sauce

MBI EDA—T N 27 DHED
Organic vegetable soup truffe flavor

KIREFRAORD L EBPIEIED 7 7 A N EfEHAREOEFED YV —A
Snapper poele wrapped sea-weed crust, with sake fragrant sea-urchin sauce

F—=H= IN=T DI T =T
Sorbet of organic herb

EES7 4 LRAOO—RA N U =0T ARG HRALEBHOBHELZIRZ T RUA DY —A
Roasted filet beef side seasonal vegetables with red wine sauce

T —I a2y 7=
Dessert Buffet

7 h—3 a =27 Baked chocolate cake
7 L—MAL X 2 Cream cheese mousse
JL—ALT Y2l BAKELDFED Cream brulee flavored cardamon
X 7 A/LD7 Y Caramel pudding
Js XA 7 RF—X/—=F% J's Baked cheese cake
ik Coffee

S 7= a2y 72 ONFIZZORLICEIVEERL E7,
Change the dessert buffet menu of the day

FREIFTHEBUAZ Ok T, R 10% DY — 2B E B 7,

Inclusive of a sales tax and subject to a 10% service charg

RESTAURANT I




Wedding Menu “LOVERS”

2011.4.1—2011.8.31 Spring ~ Summer
12000 yen

RIREMH D BATKGE O & AREEFROT J —X
Marinade Snapper and organic vegetable Terrine

AR D T F =2 N & ALEEPEN L H OB WA E— 2
Steamed organic Vegetable and Light smoked scallop

K70 ary ) ARA—
Truffe consommé soup

BEXT- TR, BT~ F~—NEDT ) vt
Lobster fricassee wrapped pie, side vegetable

A== I N=T DT T =T
Sorbet of organic herb

FEMFOT7 A VAL T T URAET AT 7 70Ry—= =AY J—
Rossini style filet beef and foie gras with truffe sauce

TY—btay 7=
Dessert Buffet

7 h—3 a =7 Baked chocolate cake
7 L—MAL X 2 Cream cheese mousse
JU—ALT Y2l BKELDED Cream brulee flavored cardamon
X 7 A/D7 Y Caramel pudding
J s X4 RF—XS—=% J sBaked cheese cake
ik Coffee

HE 7= a2y 7=20RNFEILORLIZIVERRLET,
Change the dessert buffet menu of the day

ERITHEBUAZ DM TT,  BIE 10%D— 2B 2B £7,

Inclusive of a sales tax and subject to a 10% service charge

RESTAURANT I




Wedding Menu “PROMISE”

2011.4.1—2011.8.31 Spring ~ Summer
15000 yen~25000yen

VETPRREROY 72 A MEBFEWL, R ST ORERT ) VT A= a—%&
THRESHETCWEEEET,
Chef will prepare your original especially course

FREIFTHEBUAZ OAfikE T, R 10% DY — 2B E B £,

Inclusive of a sales tax and subject to a 10% service charge

RESTAURANT I




