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Chef special course
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Amuse /Appetizers /Soup /Sea-foods or Meats / Desserts / Coffee Amuse /Appetizers /Soups /Sea-foods / Meats / Desserts / Coffee
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Appetizers
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Horse mackerel déclinason and asparagus, beet and yogurt sauce
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loie gras sautéed, served with mango confit and cream cheese (+¥1,000)
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Soup of the day
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Vegetable soup “Carbure”
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Cold consommé and chicken mousse, served with burdock cream (+¥ 500)
Sea-foods
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Olive flounder meuniére watercress Sauce, served with cheese risotto and nut tuile
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Sautéed lobster, nantua sauce (+¥ 2,000)
Meats
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Japanese pork braise, kelp and AKAMATCHA essence
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Roasted beef gravy sauce (+¥ 2.000)
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Japanese beef filet steak, favorite sauce(+¥ 3,000)
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Desserts
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Citrus savarin, served with milk sherbet
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Banana Caramel and tonka Bavarian cream, served with caramel ice cream
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*k Image picture. * Prices include consumprion tax., do not include service fee (10%)



