MENU CARTE

Amuse Bouche, Starter, fish, meat, dessert
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¥ 18,000

SIGNATURE

Our chef suggests

his menu based on perfect seasonal products STARTER- {32

Amuse-bouche, four dishes and a dessert
ST RTF A = — Lightly cooked botan ebi, ginger and Kristal caviar (suppl.+¥3,000)
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Warm white asparagus, maltaise zabaglione
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¥ 27,000 Pearly sea scallop, yuzu kosho, barb emulsion
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Nodoguro cooked on skin, confit fennel, black olives and tomato
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Lightly cooked botan ebi, ginger and Kristal caviar Lobster in natural way, citrus condiment, delicate homardine (suppl. + ¥3,300)
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Roasted pork from Tsukahara farm, celeriac and walnut
Pearly sea scallop, yuzu kosho, barb emulsion KR GRESS fUKonT + Rewel) <574

M2 E FIET L EEWEReZE Mo ars o5y WHEOZ<w LY 30 Seared red beef, eggplant, mustard seeds and tarragon (suppl. +¥ 3,000)
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Nodoguro cooked on skin, confit fennel, black olives and tomato
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CHEESE . F—X
Roasted pork from Tsukahara farm, celeriac and walnut C;UI felic};ioog‘;f Frxe‘\rlchll/c;e‘esef suppl. by slice ¥1,000
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or XIX
Seared red beef, eggplant, mustard seeds and tarragon (suppl. +¥3,000) DESSERT - 54— R
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Chocolate from Alain Ducasse Manufacture in Tokyo Chanel delight
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Your choice from dessert menu

. o Rhubarb from Aichi variation, sake kasu cream, wild berries from Andaliman
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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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