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A la carte is only available in the dining room. And table seats are limited to up to 6 person.

If you order a la carte, you will be charged separately for amuse-bouche and bread.
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<Hiz% Entrée>
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Scottish salmon mi-cuit, leek cream, watercress puree, crispy nuts ¥ 3,800 /¥ 2,800 (small portion)
PCHOOLDPHRLAIP LRI 27D 7 -V 4 NEX—FBLbF—X}
Poached egg with black truffle puree sauce, butter toast ¥ 3,800
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Paté de campagne ¥4,400 (2pieces) /¥ 3,000 (1piece)

FY 2 7 {HBLIRDWP R - b - 7" FRIFEDO T[4 a v
Winter vegetables, truffle, vegetables bouillon stock “Pot-au-feu” ¥4,200 / ¥3,000 (small portion)
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Sauteed foie gras, with cheese risotto ¥ 4,400 / ¥3,000 (small portion)
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Roasted sea bass with herbes, artichoke “Barigoule” ¥5,800 / ¥ 3,600 (small portion)
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Abalone steak with liver sauce ¥8,800
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Main course of Chef ¥6,000~
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Duck legs “confit”, stuffed in liver, walnuts oil, fresh herbs salad ¥ 5,800 / ¥4,000 (small portion)
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Japanese “WAGYU” beef fillet steak, truffle sauce
¥12,800/120g ¥9,000/80g

Amuse-Bouche / Bread 7 I a2—X 7=y a2 / Xy BUOEYIE¥1,000 (per person)
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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



