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Scallop Tartare with Ossetra Caviar
Pomegranate, Apple and Celery, Herbal Oil
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Mushrooms and Truffles Stuffed into Puff Pastry

Mushroom Espuma

A OMEE ICEIER LKA F O~ U
AVFAAVYMADTZOR—=VaTdSvENVYIaoT IRV
Autumn Mackerel with Fig and Eggplant Marinade

Accented with Fromage Blanc and Balsamic Vinegar
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Pork Confit and Matsutake Mushroom and Mushrooms

Red Rice and Glutinous Barley Risotto with Mushroom Sauce
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French Ossetra Caviar with Condiments
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Beef Double Consommé
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The price includes consumption tax and 15% service charge.
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Lobster and Mont Saint-Michel Mussels

with Seasonal Vegetables, and Vin Jaune Sauce
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Grilled Tilefish with Mont Saint-Michel Mussels

Taro Root Purée and Tilefish and Mussel Bouillon with Kelp Oil

BIUSBES LT ZRTIALEDIADMIZBEL—A 8,500
BHEWE—YOEI VALY —EY FEENUNL—DED

Grilled Japanese Ribbonfish and Scallop Mousse

Pickled Yellow Beets with Almonds and Burnt Butter
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Straw-smoked Ezo Venison Loin with Cassis-flavored Red Wine Sauce

Seasonal Vegetables and Crispy Burdock
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Roasted “Aka-ushi” Sirloin Served with Seasonal Vegetables

Red Wine Sauce or Green Pepper Sause
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Roasted “Wao” Fillet Served with Seasonal Vegetables

Red Wine Sauce or Green Pepper Sause
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The price includes consumption tax and 15% service charge.
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Cheese Platter
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Roasted Chestnut and Griotte Cherry Gateau,

Cognac Ice Cream and Meringue with Coffee Aroma
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Banana and Lemon Compote,

Almond with Tonka Bean Aroma
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Crépe Suzette (for 2 persons) (141%)
ZHOTIN—YVa b L (28k&D) 4,800
Seasonal Fruit Jubilé (for 2 persons) (1%#%)
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Please refrain from ordering dessert only.
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Menus are subject to change.
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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.




