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¥ 26,000

Amuse Bouche
TIa—RXT—va

Confit duck foie gras, green beans and red onion marmelade
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Lobster and veal sweetbread, pumpkin gnocchi, light bisque
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Grilled amadai, komatuna and sakuraebi, cooking jus
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Roasted lamb from Sisteron, duchesse potato and sautéed girolles
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Pan-seared red beef, duchesse potatoes and sautéed girolles suppl. ¥2,000
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Chocolate from Alain Ducasse Manufacture in Tokyo Chanel delight
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Net prices included taxes, supplement of 12% for service.
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MENU SAISON
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¥ 17,000

Amuse Bouche

TIa—RT—3a

Seared sardines, courgette and aubergine, summer truffle
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Seared hiramasa, komatuna and sakuraebi
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Seared fillet of duck, small spelt and rocket, green garnish
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Chocolate from Alain Ducasse Manufacture in Tokyo Chanel delight
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