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Chef special course
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Appetizers
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Sweet shrimp and scallop tartar, served with watermelon radish jelly and Crustacean foam
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Pate de campagne, served with truffle flavored consommé jelly and herb salad
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Soups
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Soup of the day
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Cauliflower cream soup “Madame du Barry”
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Foie gras flan and double consommé (+¥ 500)
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Sea-foods
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Yellowtail caramelization, served with radish confit
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Scorpionfish poéle, served with soup de poisson and risotto
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Monkfish sous-vide cooking, served with it liver presser, thyme flavor monkfish jus (+¥ 2,000)
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Meats
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Veal loin sautéed, demi-glace sauce
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Roasted duck breast, served with stewed in red wine
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Japanese beef filet steak, favorite sauce (+¥ 3,000)
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Desserts
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Boules de chocolate
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Citrus and Amazake vacherin
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