- Menu Sole Meuniére -
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Marinated Octopus Flavored with Mullet roe

Mint-scented Tomato and Kiwi Salad with Cucumber Declinaison
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Beef Double Consommé
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Dover Sole Meuniere with Shallot and Moir Compote
Veal Jus and Browned Butter Sauce
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Malagasy Milk Chocolate Cream and Raspberry Ice Cream
Red Fruit Compote with Amaro “Scarlet” Bubbles
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Confectionery and Coffee or Tea
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Since one Dover sole is for 2 people, please order from 2 people.
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Three-day advance reservations are required for this course menu served on Wednesday to Friday.
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Menus are subject to be not available without notice due to seasonality and availability of produce.
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Should you have any food allergies or special dietary restrictions, please notify us beforehand.
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The price includes consumption tax and 15% service charge.




