SENS & EMOTIONS

Amuse-bouche
Appetizer; "
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Le fine raviole de champignons, foie gras de canard poélées,purée de petit pois,
bouillon émulsionné au jus de truffes, pommes croustillantes
Pan-fried foie gras with delicate mushroom ravioli, green peas purée,and truffle cappuccino bouillon
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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,lemon vinaigrette
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La piéce de boeuf rétie, croustillant de pommes de terre aux champignons,
jus a la reduction de vin de passion.
Roast beef with potato and cep mushroom croustillant,and red wine reduction and passion fruit sauce
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La mousse de mascarpone au chocolat,
écume de yaourt, granité au café
Chocolate mascarpone mousse with yoghurt foam and coffee granita ice
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Café et Mignardise
Coffee and mignardise
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¥9,500
Taxe 8% Service 10% Non Compris
Tax (8%) and service (10%) not included
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