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Duo of home-smoked salmon and scallops with fennel cream,
apple salad, grapefruit vinaigrette and squid ink tuile.
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Sea urchins stuffed with snow crab, served with a light caviar cream.
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Pan-fried escalope of foie gras with potimarron pumkin velouté,
mushroom ravioli and chicken cappuccino bouillon with black truffle.
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POISSONS

Grilled fillet of sawara mackerel with confit leek, spiced vinaigrette,

avocado tempura and potato foam.
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Roast fillet of turbot with sautéed foie gras, glazed salsify, salsify purée,
truffled jus de viande and bouillon, and chestnut tuile.
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Fillet of fish of the day, recipe according to availability,
with seasonal vegetables confit lemon vinaigrette.
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¥3,200

[2piece]
¥4,000

¥4,000

¥3,200

¥4,600

¥5,200



VIANDES

Roast venison noisette with jugged venison ravioli, quince compote tinged with vanilla,

cranberry coulis and a sweet-and-sour orange poivrade sauce.
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Roast fillet of Challans duck on the bone with jugged thigh samosa,

¥4,800

orange poivrade sauce, sweet potato moelleux and pot-au-feu of organic white radish.
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Roast beef and pressed potatoes with Comté cheese,celeriac and apple purée,

and burnt onion jus.
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DESSERTS

Chocolate and mascarpone mousse with yoghurt cream,coffee granita ice.
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Chilled cauliflower sup with strawberries, tapioca,
couscous and coffee galette, and Amao strawberry sorbet.
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Chocolate and yuzu lime cylinder.

caramel and liquorice ice cream and tonka bean ganache.
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Delicate jelly of manzana with tropical fruits and passion fruit milk shake.

N ar TN DINT AT XS F 7T )
ARLLFYVAZVF a— L DY a2l

¥5,800

¥7,800

¥1,800

¥1,800

¥1,800

¥1,800



