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Homemade pie, sweet tomato, summer vegetables-tarte
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Ravioli stufted with potato, sauteed pancetta, green peas cream
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Cooked in cocotte, sea scallop mousse, sea bream, seasonal vegetables

fennel-lemon cream sauce
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Abalone steak, ratatouille, abalone liver sauce
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Lobster entire with truffle butter cooked in a cocotte, crustacea cooking juice sauce
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(+ ¥2,000))apanese “WAGYU” beef fillet steak, potato millefeuille, 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.
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Coftee, Tea or Herbal tea



