LE MENU DE SAISON

La salade de tourteau, mousse de pamplemousse rose, sauce a I’avocat parfumée au combava
Crab salad with pink grapefruit mousse and avocado sauce with kaffir lime
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Le foie gras de canard poélé, salade de chou blanc, émulsion au saké
Pan-fried duck foie gras with a white cabbage chiffonnade and sake emulsion
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Le filet de rouget itoyori poélé, saucisson de langoustine et de palourdes asari,
purée d’aubergine, condiment de tomate
Pan-fried fillet of itoyori threadfin bream with aubergine purée,
langoustine and asari clam sausage, and tomato condiment
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Le jarret de veau braisé, carottes glacées, turban de spaghetti a la truffe
Braised veal shank with glazed carrots and spaghetti turban with truffle
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L’avant-dessert
Pre-dessert
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Le calisson aux amandes et au melon, sorbet au citron vert et au basilic
Melon and almond calisson with a lime and basil sorbet
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Le café

Coffee
7z

Les mignardises
Mignardises

/N

12,000

Menu servi 2 I’ensemble des convives d’une méme table 7— 7 /L Z LIZ[E U A =2 —ZBROL 72&0
Guests at the same table are kindly requested to choose the same set menu
Taxe (8%) et service (15%) non compris  BIi& Bi 8% Y —E 28l 15% Tax (8%) and service (15%) not included



