MENU CARTE

Starter, fish or meat, dessert
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¥ 14,000
Starter, fish, meat, dessert
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¥ 18,000
Our chef suggests
his menu based on perfect seasonal products
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Amuse-bouche, four dishes and a dessert STARTER - Hij>%
YIXT A=A Lightly cooked bonito, two way aubergines
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Zuwaigani, carrots, delicate crustacean gelée, gold caviar suppl. ¥ 3,000
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Seared quail, pumpkin gnocchi, figs and salsify, autumn truffle
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Pan-seared sea scallops, seasonal vegetables, shellfish jus
Amuse Bouche WarH P72 L & BP0 ke &
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FISH, CRUSTACEAN AND MEAT - PRI EE, £k EE

Grilled tuna, gold caviar, two way aubergines
KRAw7aOr )T WFOF v ET L DL FE v BT Madai, delicate hazelnut viennoise, mushrooms and mussels, light bisque
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Oven-baked kamasu, broccolis, shungiku, pine nuts and black olives

Smoked conger and confit duck foie gras, daily mushrooms, chestnuts, autumn truffle H~<A Tnayal)—LEFEH MOELAV—TDar5 4E
THhIaomERE T U 7T JUELEAMN T UOKES oY T —L3E KN 27 Lobster in it natural way, turnips, potatoes and verbena, red wine sauce suppl. ¥ 3,300
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Seared duck breast, gratinated small spelt and butternut
Steamed onagadai, broccolis, shungiku, pine nuts and black olives MR OD —Z b TR —RLEAT—F VDT 5T 4 %
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RREEEAY Iy =V OL—AVH Ty a )=o) BOREAFY—TOarT 12 Roasted black pork, cep marmelade, chestnuts and artichokes
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Pan-seared red beef, seasonal vegetables, basil and rosemary pesto suppl. ¥ 3,000

Roasted lamb from Sisteron, seasonal vegetables, basil and rosemary pesto .
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CHEESE . F7—X
Pan-seared red beef, seasonal vegetables, basil and rosemary pesto  suppl. ¥3,000
EPFEHNEDRT L O Our selection of French cheeses suppl. by slice ¥1,000
TITVAEDF =L T g Selection ¥ 3,500 (4pc)
Your choice from dessert menu g
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Chocolate from Alain Ducasse Manufacture in Tokyo Chanel delight
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Figs from Niigata, buttermilk cream and hazelnuts
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Rum baba like in Monte-Carlo
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Net prices included taxes, supplement of 12% for service.
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