ENTREES

Le gaspacho de tomate Koshino-ruby,cannellonis de brandade au mangue,
petits croutons,cubes de mozzarella,poudre d’olive,

Gazpacho of Koshi-no-Ruby tomatoes with cod brandade and mango cannelloni,

little croutons, mozzarella cubes and powdered oliv
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¥2,800

La capellini au mini truite Ayu frites,espuma de yaourt au vodka
vinegrette de pasteque et d’oignon rouge
Capellini with semolina-breaded young ayu, yoghurt and vodka foam
and a watermelon and red onion vinaigrette
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L’ escalope de foie gras de canard poélées,
déclinaison de pain d’ épices aux citrons confit, sirop de banyuls
Saute of duck foie gras.together to lemon pickled in syrup,
and pound cake of spices and honey flavor.syrup of banyuls.
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POISSONS

Le filet de poisson du jour au four, jus de soupe de poisson
minestrone de petits calamars aux saveurs de Méditerranée
Baked fillet of fish of the day with fish soup and a Mediterranean-style squid minestrone
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La roullé de poisson en feuille de komatsuna,caviar,
ravioli coolant d’asperge et ricotta,sauce bonne famme au champagne
Steamed fish of the day wrapped in komatsuna with caviar
melting ravioli of asparagus and ricotta sauce bonne famme
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Le filet de poisson de jour longuement au four ou grillé,
légumes saison,vinaigrette tiede aux citrons confits
Fillet of fish of the day, recipe according to availability,with seasonal vegetables confit lemon vinaigrette
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¥4,600



VIANDES

La piece de porc rotie,son kefta,courgettes grillées, douceur de miel d’épices,

moelleux de pommes de terre, condiment d’herbes.
Roast pork with pork kofta, grilled courgettes, caramelized spiced honey,
potato and Comté cheese rissole, and herb condiment

BEIREEEL DK —ARNOaT 774 BODARAABFLIEEDXvTA)E
BIO X —=Dr7)x UxAFLar7TF—AD)/—)L
TR N—T DAL T g AN — A

¥4,500
Le piéce de beeuf roti.samoussa de son civet.
caviar d’aubergine,figue grille,sauce jus de bourginons
Roast beef with organic summer vegetables,
aubergine caviar, figs grille and Burgundy sauce
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Aujourd'hui de recommandée.
Today's recommended meat dishes
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La piéce de boeuf rétie, croutsillant de pommes de terre aux cépes,
oignons confits, jus a la reduction de vin de passion
Beef roast and crispy potatoes with cépes mushrooms,onion confit, reduction of wine passion
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DESSERTS
Le cappuccino glace au chocolat, mascarpone et yaourt, granité au café.
Chilled chocolate cappuccino with mascarponeyoghurt and coffee granita ice
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Le Smoothie a la pasteque et pamplemousse rosé,nubé de litchis,petit meringues aux sel
Watermelon and pink grapefruit smoothie with lychee nube and little salted meringues
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Les brownie chocolat blonde"orelys",mousse aux noix de coco,
gelée d'orange,glace au "Seiten nari"
Brownies with blond chocolate “Orelys” , Coconut mousse, Ice cream with Shochu
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La fine gelée de “Manzana” aux fruits exotiques,milk shake aux fruits de la passion
Delicate jelly of manzana with tropical fruitand passion fruit milk shake
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