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[Seasonal vegetables and seafood Menu ¥10,000]
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Potato millefeuille topped with cheese cream foam
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Poached egg coated with truffle cream, crispy pate brick
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Bouillabaisse, risotto, pain de campagne toast
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Roasted turbot, braised chicory, glazed potatoes, truffle
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Roasted lobster with truftle butter, cooked in cocotte, crustacea cooking jus
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Pear chiboust, marron tuile, pear and milk ice cream
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Coftee, Tea or Herbal tea
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Consumption tax included. A discretionary service charge of 10 % will be added to your bill.

We use only Japanese rice. Please note that the menus we introduce are subject to change depending on weather conditions and purchase conditions



