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[Chef’s recommend vegetables/seafood/mountain products Course]
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Assorted Amuse-Bouche
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Homemade pie, sweet tomato, vegetables-tarte
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“Sole meuniere”, duxelles of shrimp, walnuts, mushroom
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(+ ¥ 1,000)Roasted Amadai-fish(red snapper) with cheese risotto
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Bouillabaisse fresh fish and shellfish with crustacean sauce
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Roasted lamb loin with herbs, fresh herb salad
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(+¥1,000)Lobster roasted in a cocotte with orange, aromatic vegetable purée, coralline sauce
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Créme briilée, Mignardises
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Coftfee, Tea or Herbal tea
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(+¥3,500)Abalone steak, ratatouille, abalone liver sauce
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(+¥4,000)Lobster entire with truffle butter cooked in a cocotte, crustacean cooking juice
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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.



