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Chef special course
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Appetizers
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Sweet fish confit and cucumber combination.
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Salmon mousse and marinated octopus, basil oil.
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Foie gras sautéed, served with plum and radish confiture and shiso infusion. (+¥ 1,000)
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Soup of the day
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Cold zucchini soup.
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Cream cheese flan and cold consommé, served with caramelized onion extract and sea urchin. (+¥ 500)
Sea-foods
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Sea bass poelé, served with eggplant puree and citrus sauce.
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Scallop poélé and its jus foam served with manganji pepper.
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Oyster meuniere and potato pasta condiman. (‘1piece +¥ 1,500 )

Meats
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Veal loin Viennese style and caramelized sweetbreads with spicy veal stock sauce.
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Stew with pork and prunes, served with gorgonzola terrine.
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Roast 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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Cherries and griote ensemble.
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Apricot tart, served with pistachio ice cream.
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*k Image picture. * Prices include consumprion tax., do not include service fee (10%)



