e Ibbu

restaurant & lounge

Set Dinner Menu

Appetizer £

Canadian Sea Urchin on
Japanese Scallop with Poached Squid
U.S. Snake River Farm M8 Wagyu

cheese potato foam or
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salmon roe and pea jelly
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Soup 5

Black Trumpet Pumpkin Soup
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Main Course F 3

(Any 1 item yoE—)

Pan-fried French Sea Bream Fillet U.S. Angus Beef Tenderloin
with saffron sauce winter vegetables and shaved truffle
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16-hour Slow Cooked

Strawberry Risotto with Savoy Cabbage
New Zealand Lamb Leg

port wine reduction and cheese foam
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berries jelly and goat cheese
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Dessert EFH

Classic French Mont Blanc
&t EA TR

Freshly Brewed Coffee or Tea BJIFEELINESS

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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