MENU D’AFFAIRE

Amuse bouche
Appetizer; "
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Le poulpe confit,bonite mariné,légumes a la barigoule aux dekopon,

sorbet de gasupacho de tomate rouge,endive et chorizzo

Seasonal BIO vegetables,citrus fruits of DEKOPON
octopus confit in artichoke ‘Barigoule’

Sherbet of ripe tomato Salad with chicory and chorizo
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Le cotelettes de cochon farcie au bambou et bulots,mousseline de petits pois
taboulé de quinoa aux légumes de printemps,
jus au foie gras a la vinaigre d’estragon
Bamboo shoots and grain shellfish stuffed spanish suckling piglets
spring vegetables quinoa muesslene of grinpies and fromage blanc
warm vinaigrette flavored estragon
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Le filet de beeuf fumé au bois de sakura et paille,samoussa de son civet,
purée de pomme de terre,sauce café de Montpellier
SAKURA flavor smoked roasted beef fillet with stewed beef shoulder stuffed crisp
organic potato puree foamed truffle
sauce ‘Café de Montpelier’ flavor with horseradish
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Le gateaux de mousse caramel.plaque chocolat "guanaja", caramel d'orange "Kiyomi"
Kiyomi orange and caramel mousse cake with bitter chocolate of GUANAJA
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Café et mignardise
Coffee and mignardise
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¥3,800
Taxe 8% Service 10% Non Compris
Tax (8%) and service (10%) not included
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