SIGNATURE

Our chef suggests
his menu based on perfect seasonal products
Amuse-bouche, four dishes and a dessert
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¥ 35,000

Amuse-bouche
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Lightly cooked shima aji, light cream and gold caviar
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Two way matsutake, aubergine velouté and citrus
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Lobster in it natural way, tender beetroots, delicate homardine
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Your choice from meat menu
AWEHED A = 22— b5 EDBEUL 7Z& 0

Your choice from dessert menu
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Net prices included taxes, supplement of 12% for service.
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MENU CARTE

Amuse-bouche, starter, fish or meat, dessert
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¥ 18,000

Amuse-bouche, starter, fish, meat, dessert
7a—RA, BEHOIM<AGEELM, FEE1I, AR LIL>, 79— T
¥ 22,000
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Lightly cooked shima aji, light cream and gold caviar (suppl. +¥2,500)
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Duck and confit foie gras, baby gem and seasonal vehetables
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Shredded kegani from Hokkaido, celeriac and delicate apple gelée
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Two way matsutake, aubergine velouté and citrus (suppl. +¥1,500)
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FISH AND CRUSTACEAN - B} F

Fish of the day, quick-sautéed turnips and okahijiki, smoked broth
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Baked yagara, marinated and crispy taro, lemon cooking jus
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Lobster in it natural way, tender beetroots, delicate homardine (suppl. +¥2,500)
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MEAT . R

Roasted pork from Meishanton, pumpkin and cacao, quick-seared spinach leaves
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Pan-seared beef from Kumamoto, conger and ohba crisps, mustard seeds (suppl. + ¥2,500)
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Seared lamb from Sisteron, courgettes, sun-dried tomatos and herbs, sautéed Swiss chard
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CHEESE « 7—X
Our selection cheeses suppl. by slice ¥ 1,000
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DESSERT - 7% — K

Chocolate from Alain Ducasse Manufacture in Tokyo Chanel delight
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Roasted pineapple, lime, verbena sorbet
NAFoTInous 4 FA4L ToATz—XDY N
Rum baba like in Monte-Carlo
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