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[Seasonal vegetables and seafood Menu ¥10,000]
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Assorted Amuse-Bouche

Hil =%/ Appetizer
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Winter vegetables, truftle, vegetables bouillon stock “Pot-au-feu”

fRI Fish course
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Roasted sea bass, seasonal vegetables, crispy almond with red wine sauce
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Abalone steak with lever sauce
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Créme brulée
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Mignardises from trolley
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Coffee, Tea or Herbal tea
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(¥2,500)Duck legs “confit”, walnuts oil, fresh herbs salad
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(¥3,500)Lobster entire with truffle butter cooked in a cocotte, crustacea cooking jus
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(+ ¥3,500)]apanese “WAGYU” beef fillet steak, petit mixed salad

ik IZHE BB Z TN TE D T, ¥ —E2B(10%) 2 HEHEBR 7= L £,
BREDBRIZEARZHEMAL TV ET., THALT0IA =2 -k, REPLANOIHECIVEERL ZIEADITT0ET,

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



