SIGNATURE

Our chef suggests
his menu based on perfect seasonal products
Amuse-bouche, four dishes and a dessert
VIXRF XY —A=a—
TIa—X, 40, TH—F

¥ 26,000

Amuse Bouche
TIa—RKe T —a

Warm white asparagus, shellfish, spring onion vinaigrette, gold caviar
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Spring cabbage and morels, quick-sautéed veal sweetbread
BXy_XY e —aH JV—RUtr—DYT—

Grilled managatsuo, lightly smoked potato purée
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Seared fillet of duck, chicory with orange, bigarade sauce
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Chocolate from Alain Ducasse Manufacture in Tokyo Chanel delight
VR O Y
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Net prices included taxes, supplement of 12% for service.
A =2 — DOBUAREFEIZ12% D — B AR 2 TN L E T

MENU CARTE

Starter, fish, meat, dessert
TR a— A, BHHOIM<AE LI, AL, AEE 1 M>, 79—k
¥ 17,000

STARTER - Bij32

Marinated seasonal vegetables, bamboo shoots, hotaruika and rapeseed flower condiment
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Seared green asparagus, shellfish with herb butter and small spelt
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Tender ox cheek, leek, carrot and mustard
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Grilled makajiki, turnip, spring cabbage and seaweed, gold caviar
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FISH, CRUSTACEAN AND MEAT - [ALEHEE Akl P

Oven-cooked sawara, lightly smoked potato purée and greens, cooking jus
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Madai in a delicate parsley and sakura breaded, spring onions
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Chocolate from Alain Ducasse Manufacture in Tokyo Chanel delight
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Blood orange and Espelette pepper composition, almond crisp
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Rum baba like in Monte-Carlo
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Poached lobster, green peas ‘a la francaise’and bisque suppl. ¥ 3,300
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Seared fillet of duck, chicory with orange, bigarade sauce
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Roasted Meishanton pork from Tsukahara farm, potatoes‘a la boulangére’and red cabbage
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Pan-seared red beef, white asparagus and morels suppl. ¥ 2,000
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CHEESE . F—X
Our selection of French cheeses suppl. by slice ¥ 1,000
TIUAEDF—A LT g Selection ¥ 3,500 (4pc)



