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Foie gras confit with fruits confiture
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“Légumes chaudes’, seasonal vegetables, white asparagus
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Fish of the day with crustacean-fish soup sauce

FEHE Main course
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Roasted “Bigore” pork loin, green asparagus
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(+ ¥2,500) Japanese “WAGYU” beef fillet steak, truffle sauce
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Earl gray tea mousse and biscuit, vanilla ice cream with marc
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Coffee or Tea
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The rice we use is domestically produced

Please note that the menus we introduce are subject to change depending on weather conditions and purchase conditions



