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¥18,000
Amuse Bouche
TIa—XeT—a
Amuse Bouche

Grilled tuna, gold caviar, two way aubergines FIa—R T —a
KEAR~7vor7)x HifOFvy 7L I—/L RKEFyET

Smoked conger and confit duck foie gras, daily mushrooms, chestnuts, autumn truffle Lightly cooked bonito, two way aubergines
THAOERE T U 7T IR AIN T ILOKES BEoY T —LE KEY a7 ROV FO IV REKT A HiFOF ¥ ET

Steamed onagadai, broccolis, shungiku, pine nuts and black olives
BEfEE Yo Ivi=lob—NH Tryal—LEYE ROEELAV—TOars4EY Oven-baked kamasu, broccolis, shungiku, pine nuts and black olives
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Roasted lamb from Sisteron, seasonal vegetables, basil and rosemary pesto
TR VAR YVEFFEOR—A N FHiOEHE

or XIZ& Roasted black pork, cep marmelade, chestnuts and artichokes
Pan-seared red beef, seasonal vegetables, basil and rosemary pesto  suppl. ¥2,000 BREBEE B vy 7O~V AT—RNET—F 4 —Fa—7
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Chocolate from Alain Ducasse Manufacture in Tokyo Chanel delight
Chocolate from Alain Ducasse Manufacture in Tokyo Chanel delight AL - Tr TN b aaF Ty - FagARETEDY g a5
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Net prices included taxes, supplement of 12% for service. Net prices included taxes, supplement of 12% for service.
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The menu may change depending on the availability. The menu may change depending on the availability.
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