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Ouverture
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Saumon d'Ecosse Confit, Caviar Oscittre Francais

** Mousseline de Fenouil et Gelée au Sudachi
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Ris de Veau de France et Escargots Braisés a la Bourguignonne
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Homard Bleu d'Europe
Sauce Thermidor a Ma Facon, Parfumée a la Truffe et au Poivre de Timur
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Filet de Chevreuil d'Hokkaido Roti aux Arémes de Sapan, Sauce au Cassis
Chou Rouge Braisé et Légumes Racines du Moment
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Farandole de Fromages au choix
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Déclinaison Autour de la Cerise de Café :
Flan au Café Vert, Gelée de Cascara et Chocolat aux Grains de Café
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Mousse de Poire, Caviar de Rose et de Grenade
Sablés a la Menthe et Condiment a 1’Acidulé Rafraichissant
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Petits fours, Café ou Thé

¥ 39,800 (HERE - $—C 2BR)
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You may enjoy the above course for 34,000 yen by choosing appetizer
with other menu items except a dessert marked with a gingko leaf.
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Should you have any food allergies or special dietary restrictions, please notify us beforehand.
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You may add the following dishes for additional charges.
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“Etincelant comme un Bijou Noir”, Caviar Osciétre Francais et ses Condiments
+¥12,000~ (10g~)
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Double Consommé de Beeuf Wagyu Premium aux Reflets Ambrés

+ ¥4,200 (1&8)
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You may replace one of your dishes with the below for an additional charge.
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Filet de Beeuf “Wao” de Kumamoto Grillé au Charbon de Bois accompagné

de Légumes de Saison, Sauce Douce Vin Rouge Japonais

+ ¥ 3,800 (1450
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Crépe Suzette (pour 2 personnes)

+¥2,600 (150
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The price includes consumption tax and 15% service charge.
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Menus are subject to change.





