MENU DEJEUNER

¥7,000 (##¥8,470)

Amuse bouche
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Carpaccio de betteraves,
jambon cru, Comté et burrata

Beetroot carpaccio with dry-cured ham,
Comté and burrata
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Filet de Saint-Pierre de Shimane, purée d’aubergines,
chou-rave glacé, sauce vin blanc a ’aneth

Fillet of John Dory from Shimane with glazed kohlrabi,

aunbergine purée and a white wine and aniseed sauce
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Tourte de dodine de canard Kyoto-Nanatani,
foie gras et chou frisé, sauce Périgueux

Kyoto Nanatani duck dodine, foie gras and Savoy cabbage tourte

with Périgueux sauce
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La suggestion sucrée de notre patissier

Our pdtissier’s sweet suggestion
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Café et mignardises

Coffee and mignardises
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MENU SPECIAL

¥10,000 Ge#¥12,100)

Amuse bouche
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Carpaccio de betteraves,
jambon cru, Comté et burrata

Beetroot carpaccio with dry-cured ham,
Comté and burrata
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Filet de Saint-Pierre de Shimane, purée d’aubergines,
chou-rave glacé, sauce vin blanc a ’aneth

Fillet of John Dory from Shimane with glazed kohlrabi,

aunbergine purée and a white wine and aniseed sauce
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Tourte de dodine de canard Kyoto-Nanatani,

foie gras et chou frisé, sauce Périgueux

Kyoto Nanatani duck dodine, foie gras and Savoy cabbage tourte

with Périgueux sauce
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La suggestion sucrée de notre patissier

Our patissier’s sweet suggestion
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Café et mignardises

Coffee and mignardises
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MENU BOURGEOIS

¥20,000 (##¥24,200)

Amuse bouche
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Foie gras poélé et laqué, esprit minestrone

Pan-fried and lacquered foie gras, minestrone-style
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Gratin de homard bleu, crozets a la farine de sarrasin

Lobster gratin with buckwheat flour crozets
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Fraicheur de pommes vert et citron vert, gel & la Chartreuse
Fresh green apple and lime with Chartreuse jelly
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Cote de veau grillée sur charbon de bois,
son jus, girolles, [égumes de saison

Char-grilled veal rib with jus, girolles

and seasonal vegetables
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La suggestion sucrée de notre patissier
Our patissier’s sweet suggestion
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Café et mignardises

Coffee and mignardises
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