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Cold tomato soup with basil, sea scallop, avocado
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White asparagus with truftle flavor sabayon sauce
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Roasted in a cocotte, sea bream, calamari, spring vegetables

homemade fartalle pasta with herbs, saffron cream
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Roasted lamb loin with herbs, cooking juice sauce
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Lobster entire with truffle butter cooked in a cocotte, crustacea cooking juice sauce
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(¥2,000)Japanese “WAGYU” beef fillet steak, potato milleteuille, truffe sauce
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Créme brilée
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Mignardises from trolley
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Consumption tax included. A discretionary service charge of 10 % will be added to your bill. I—tk— i 72 %]:% i 723 =774 —

Coffee, Tea or Herbal tea



