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Our chef suggests
his menu based on perfect seasonal products
Amuse-bouche, four dishes and a dessert
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¥ 27,000

Amuse Bouche
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Grilled tuna, gold caviar, two way aubergines
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Tender ezoawabi, Jerusalem artichokes and black truffle, iodized reduction
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Roasted okoze, raw and cooked fennel, rapeseed flowers, red wine sauce
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Seared venison, celeriac, beetroot and kinkan
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Seared red beef, celeriac, beetroot and kinkan  suppl. ¥3,000
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Your choice from dessert menu
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Net prices included taxes, supplement of 12% for service.

A = 2 —DOBUASEKIZ12% DO — BB ZTHEN 2 L £

MENU CARTE

Starter, fish, meat, dessert
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¥ 18,000
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Confit cod, potato and spinach leaves, gold caviar
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Tender ezoawabi, Jerusalem artichokes and black truffle, iodized reduction suppl. ¥ 3,000
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Mushroom risotto, seared quail breast and cauliflower
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Lightly breaded sea scallop, broccoli gnocchi, beard emulsion
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FISH, CRUSTACEAN AND MEAT - A EHF Bl P

Monkfish pan-seared with half-salted butter, leek and daikon, cooking jus
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Oven-baked hirasuzuki, raw and cooked fennel, rapeseed flowers, red wine sauce
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Lobster in it natural way, radicchio and tong condiment, delicate bisque suppl. ¥ 3,300
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Seared lamb, lightly gratinated potatoes, hazelnuts, pistachio and pine nuts
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Roasted pork from Meishanton, cabbage, apple, red onion and mustard seed marmelade
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Seared red beef, celeriac, beetroot and kinkan suppl. ¥ 3,000
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CHEESE « 7— X
Our selection of French cheeses suppl. by slice ¥1,000
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Chocolate from Alain Ducasse Manufacture in Tokyo Chanel delight
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Pink grapefruit and vanilla from Madagascar composition
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Rum baba like in Monte-Carlo
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