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[Chef recommend vegetables/seafoods/mountain products Course]
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Assorted Amuse-Bouche
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Green asparagus salad, tapenade sauce
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Scottish salmon mousse, sea scallop, fennel cream sauce
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Roasted sea bass with salted butter
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(+ ¥ 1,000)Roasted Amadai-fish(red snapper) with cheese risotto
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Fricassé of lobster, crustacea cream and walnuts foam
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Créme brilée, Mignardise
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Coffee, Tea or Herbal tea
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(+¥800)Roasted pigeon breast, leg and foie gras with petit salad
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(+¥4,000)Lobster entire with truffle butter cooked in a cocotte, crustacea cooking jus
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(+ ¥4,000)]apanese “WAGYU” beef fillet steak, truffle sauce
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Consumption tax included. A discretionary service charge of 10 % will be added to your bill.

Please note that the menus we introduce are subject to change depending on weather conditions and purchase conditions.



