MENU D’AFFAIRE

Amuse bouche.
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Le croustillant de gambas aux champignons ,guacamol d’avocat ,
condiment de tomate et nithime ,gambas grillé et sauce cocktail au garam masale.
Grilled prawns with mushroom croustillant, avocado guacamole,
tomato and niihime orange vinaigrette, and cocktail sauce with garam masala.
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Le filet de canette rotie et laqué au miel d’épices, purée de betterave ,
fondant de semoule en croquette , suprémes d’orange ,
jus de canard a I’infusion d’agrumes et épices.
Spiced honey-lacquered roast fillet of duckling with beetroo tand tomato purée,
fondant couscous croquette and a citrus duck jus infused with spices.
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La piece de beeuf poélée, patates douce au beurre mousseux ,
risotto de maccalonis au brocolis, coulis passion , jus vigneronne poivrade.
Pan-fried beef with macaroni and brocoli risotto, sweet potato with butter,
apple and pear purée, passion fruit coulis and winegrower’s poivrade sauce.
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La creme l1égere au chocolat ,demi-secs 4 la clementine au poivre japonais,
jus de caisson en gelée, sorbet 4 la cardamon,nougatine au grue de caco.
Light chocolate cream, semi-dried clementine perfumed with sansho pepper,
cardamom sorbet, milk chocolate cream and cocoa nougatine.
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Café et Mignardise.
Coffee and mignardises
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¥3,800
Taxe 8% Service 10% Non Compris.
Tax (8%) and service (10%) not included.
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