SIGNATURE

Our chef suggests
his menu based on perfect seasonal products
Amuse-bouche, four dishes and a dessert
VIR TF Y —A=a—
TIa—X, 40l, 7H—F

¥ 26,000

Amuse Bouche
TIa—RA T —va

Confit duck foie gras, green beans and red onion marmelade
THITTDArT 4 AT DOYTHE FERAXDOVIALLT— R

Lobster and veal sweetbread, pumpkin gnocchi, light bisque
F~v—nNTN—L UV —=RR—DYVT— IARF¥YxD=32vF%

Grilled amadai, komatuna and sakuraebi, cooking jus
HiROX v BEx IMAR ST E

Roasted lamb from Sisteron, duchesse potato and sautéed girolles
TSR VAR UEFEDR—Z N RATF a2k RAL TV —L
or XIX

Pan-seared red beef, duchesse potatoes and sautéed girolles suppl. ¥2,000
EPFEHNFEDRT L RATFa2kA LY —)L

Your choice from dessert menu
TH DA =2—nE50EOBRUL &N

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

Ta—R, BiFEAHZOIM<AEEL M., FABFE 1M, PPEEE 1 m>,

¥ 17,000

FH— k

STARTER « Hii 32
Seared sardines, courgette and aubergine, summer truffle
ATV EEBEOT R R ~v—F 27
Zuwaigani, cauliflower, délicate crustacean gelée, gold caviar
RUAR=EH V77T =07 =Y HBHHOY 2L T—/L Fxy T
Quick-sautéed quail, mushrooms from Yamanashi and chestnuts
DTS IR AN T IHDOKEST BEOEDY T — EOTNV—T
Duck foie gras and smoked conger eel, seasonal vegetable salad
TAVTTOarT L7 S AOER FEHOBROYZ K

FISH, CRUSTACEAN AND MEAT « PR, Akl pg

Grilled isaki, sweet bell peppers and red onions, black olive tapenade
AFFORYPEE -~ LRERE BV =T DX T F—F

Seared hiramasa, komatuna and sakuraebi
RIRE T~V DA —T VhEE /ALY

Poached lobster, fennel confit with orange, light bisque
Fv—NTN— TXL2DF L VEE EARAY — Y — R

Seared fillet of duck, small spelt and rocket, green garnish
RO —2 8 =AR—FArDY Yy MEZLT

Roasted pork from Meishanton, artichokes and polenta
KW BIRMSS” MUK 7 —7 4 —Fa—r LR X
Pan-seared red beef, duchesse potatoes and sautéed girolles
EHEHNFEORT L RAT a2 ALVr—)L

CHEESE .« F—X

Our selection of French cheeses
TIUAEDF— AL T g

DESSERT « 7 #— |
Chocolate from Alain Ducasse Manufacture in Tokyo Chanel delight
HL xR e aaFd Ty TalARKTEOY 327

Charred and frozen pineapple, sage, yogurt condiment and puff pastry
WNAT TN v—=VRKOT A A S—T)V I DaryT &

Rum baba like in Monte-Carlo
NN e F e SA FLUTFHLEM

suppl. ¥ 3,000

suppl. ¥ 3,300

suppl. ¥ 2,000

suppl. by slice ¥1,000
Selection ¥ 3,500 (4pc)



