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Chef’s Special Course
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Amuse /Appetizers /Soup of the day /Sea-foods or Meats / Desserts / Coffee
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Amuse / Appetizers / Soups / Sea-foods / Meats / Desserts / Coffee
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Appetizers
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Salmon and prosciutio tartare with fennel cream

NCHYV—FETAT77DFRILV FHEFDOF rryba—1 (+¥1,000)
Pan-seared HUNGCARIAN foie gras with carrot purée of red matcha (+¥1,000)
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Soups
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Today's soup
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Cauliflower potage “MADAME-DU-BARRY”™
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Sea-foods
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Meuniere of GROUPER with celery purée and foam

Mg EEYE 7 24 BR-E A vEvYy —2 (+¥2,000)
Deep-fried HOKKAIDO oysters with homemade tartar sauce (+¥2,000)

P kLB

Meats

“PPEE—7’Hue—2ADK L+ 7
Pot-au-feu with “KOBE beef” shoulder loin
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Japanese WAGYU sirloin steak with port wine sauce (+¥2,000)
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Grilled Japanese WAGYU fillet steak with your choice of sauce (+¥3,000)
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Desserts
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Fondant au chocolate with raspberry sauce
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Combination of citrus fruits and white bean paste
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Coffee
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