SIGNATURE

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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Lightly-cooked botan ebi, ginger and Kristal caviar
WL ME TV AZN Ty ET EEE

Pearly sea scallop, yuzu kosho, barb emulsion
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Baked amadai, spinach and kinome raviolis, saffron sauce
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Roasted pork from Meishanton, carrots and turmeric, cooking jus
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Pan-seared beef from Kumamoto, early salsify and black sesam (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.
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MENU CARTE

Amuse-bouche, starter, fish or meat, dessert
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¥ 14,000
Amuse-bouche, starter, fish, meat, dessert
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¥ 18,000
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Lightly-cooked botan ebi, ginger and Kristal caviar (suppl. + ¥4,000)
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Chilled tachiuo, cucumber, tade condiment
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Aubergine, marinated shellfish, delicate seaweed gelée
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Pearly sea scallop, yuzu kosho, barb emulsion
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FISH, CRUSTACEAN AND MEAT « f BB AR} ER

Baked onagadai, spinach and kinome raviolis, saffron sauce
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Seared isaki from Goto islands, grenobloise-style garnish with kawachi bankan
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Lobster in it natural way, tender beetroots, delicate homardine (suppl. +¥3,300)
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Roasted pork from Yamagata, carrots and turmeric, cooking jus
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Pan-seared beef from Kumamoto, early salsify and black sesam (suppl. +¥ 3,000)
ARRPFORY L BIavFLHARTDOXY 7 XU E
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Our selection of French cheeses
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Chocolate from Alain Ducasse Manufacture in Tokyo Chanel delight
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Mango and buttermilk composition, rosemary/olive oil ice cream

suppl. by slice ¥1,000
Selection ¥ 3,500 (4pc)
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Rum baba like in Monte-Carlo
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