SIGNATURE

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

Amuse-bouche
TIa—ReT—a

Lightly cooked shima aji, light cream and gold caviar
MBOSLI LKA BN Y=L d— L KEr ET

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
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Your choice from dessert menu
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Net prices included taxes, supplement of 12% for service.
A =2 —OBUAMIARIZ12% D — E AR L THEBN 2 LET

MENU CARTE

Amuse-bouche, starter, fish or meat, dessert
73 a—RA, BEAHO2M<ARE 1O, QEE U3 AR 10>, 79— h
¥ 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 - £} 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 « PR

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
F—AtBL g Selection ¥ 3,500 (4pc)

DESSERT - 7 " — |k

Chocolate from Alain Ducasse Manufacture in Tokyo and apple Camélia
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Roasted figs, vin jaune cream, fig tree leaf ice cream
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Rum baba like in Monte-Carlo
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MENU CARTE
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Amuse Bouche, entrée, poisson ou viande, dessert
¥ 18,000
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Amuse-bouche, entrée, poisson, viande, dessert
¥ 22,000
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Shima aji a peine cuit, creme légére et caviar gold
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Amuse-bouche, quatre mets et un dessert Canard et foie gras confit, sucrine et Iégumes de saison
LBEEXEEEL B ka5 ERA
¥ 35,000 Kegani de Hokkaido effiloché, céleri et fine gelée de pomme
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Matsutake frits et en marmelade, velouté d'aubergine et agrumes

RIZE POISSON ET CRUSTACE - £ L2
Amuse-bouche
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Poisson du jour, navets et okahijiki vivement sautés, bouillon fumé
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Shima aji a peine cuit, creme légére et caviar gold Yagara cuit au plat, taro mariné croustillant, sucs de cuisson citronnés
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*ﬁﬁg@ag_ﬁ*ﬁﬁ%g fﬁ?:&iﬁ %ﬁﬁ- Homard au naturel, betteraves fondantes, délicate homardine
Matsutake frits et en marmelade, velouté d'aubergine et agrumes -
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Cochon de Meishanton r6ti, potiron et cacao, feuilles d'épinard juste tombées
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Boeuf de Kumamoto poélé, beignets de congre et ohba, graines de moutarde
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Viande au choix a la carte Agneau de Sisteron doré, courgette, tomates confites et herbes, blettes sautées

Homard au naturel, betteraves fondantes, délicate homardine
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Notre sélection de fromages
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Dessert au choix a la carte

DESSERT - i
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Camélia au chocolat de la Manufacture Alain Ducasse a Tokyo et pomme
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Figues roties, créme au vin jaune, glace aux feuilles de figuier
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Baba au rhum comme a Monte-Carlo

IAERHEES (4%h) ¥ 3,500
BZI—kH ¥ 1,000





