SENS & SAVEURS
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Amuse bouche
Appetizer; "
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La queue de homard mi-cuit ,risotto de riz noir au vin rouge, sauce au thym
Homard lobster roast a la plancha,black rice risotto and thyme sauce
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Les ravioles de champignons et escalopes de foie gras de canard poélées
bouillon de volaille émulsionnés aux truffes, pomme de terre croustillantes.
Mushroom ravioli with pan-fried escalope of duck foie gras
cappuccino bouillon flavoured with truffles.
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Le filet de poisson de jour cuit longuement au four ou grillé ou en beignet,
1égumes de saison, vinaigrette tiede au citron confit
Fillet of fish of the day, recipe according to availability,with seasonal vegetables lemon vinaigrette
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La piéce de boeuf rétie, croustillant de pommes de terre aux cépes,
jus a la reduction de vin de passion.
Roast beef with potato and cep mushroom croustillant,wine reduction and passion fruit sauce
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2 Desserts
Two desserts
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Café et Mignardise
Coffee and mignardise \
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¥20,000
Taxe (8%) et service (13%) non compris
Tax (8%) and service (13%) not included
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