Ironbark Course
12000 yen

3 Kinds of Oysters
celeriac, beetroot, asparagus
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Confit Ocean Trout from Tasmania w/ Caviar
green peas, kiwi, champagne jelly
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Today’s Grilled Fish

squid ink, hosta plant, aralia sprout
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Lobster & Lamb Shoulder ~Vegetable Soup Style™
shellfish stock, bamboo shoot, turnip
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mashed potatoes, pineapple, truffle sauce
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Mango Tart
custard cream, green chili pepper
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Petit four
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lronbark
Grill&Bar

Seasonal Signature Course
8500 yen

~ SAKURA WAKABA Course~
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3 Kinds of Oysters

celeriac, beetroot, asparagus
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Confit Ocean Trout from Tasmania
green peas, kiwi, champagne jelly
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Lamb Shoulder w/ Hard Clam & Vegetable soup

shellfish stock, bamboo shoot, turnip
SLABO—XR ~AEEAFRDA—THII T~
Bt & HJ

Short Grain Fed Beef, Tenderloin
bulgur, bok choy, pepper sauce
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(w/Black Truffle U127 +1000yen)

Today’s Pasta
AH®D/(RS

Aussie Pavlova
panna cotta, genovese, pineapple
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Petit four
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Short Course
6500 yen

(Wine Free Flow + 2500yen)
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Bonito Carpaccio
ginger & shallot dressing, snap pea, cherry tomato, radish
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Today’s Grilled Fish

squid ink, hosta plant, aralia sprout
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Outside Skirt, Beef Steak from AUS
bulgur, bok choy, pepper sauce
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Today’s Ice Cream
seasonal fruits
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Tax inclusive. 10% service charge will be added



