ENTREES

La soupe vichyssoise,croustillant de sanma au shiso,

compote de Tougan, Iégumes saison, rapé de boutargue.

Croustillant of sanma saury and shiso in kadaif pastry with Vichyssoise soup,
winter melon compote, marinated seasonal vegetables and grated bottarga.
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¥2,800

La coquille saint jacque au feu,sauce beurre au citronelle,
cacahouétte et patate douce,risotte aux parmesan.
Baked scallop with lemon and herb butter,peanuts, sweet potato, and anchovy risotto.
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¥3,000

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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¥4,000
POISSONS

La filet de Toki-saumon confit,rapé de Sakétoba et de citron,
tuile croquante, sauce aioli au Ikura.
Confit tokishirazu salmon with grated saketoba and lemon,
crispy shellfish and squid ink tuile, and aioli sauce with salmon eggs.
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¥3,600

Le filet de Renko-daurade et de foie gras grillés,

purée de marron aux céleris, raisin au beurre,sauce verjus.

Grilled fillet of renko snapper and foie gras with chestnut and celery purée,
grapes in butter, and verjus sauce.
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¥4,800

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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VIANDES

La noisette de chevreuil rotie,croquettes de son civet aux noisettes,

jus de Yanagitako au vin rouge, coulis de griotte,

quelques champignons de saison poélés, purée de potiron.

Roast noisette of venison and croquettes of jugged venison with hazelnuts,

served with pan-fried seasonal mushrooms, pumpkin purée,

red wine and octopus jus, and griotte cherry coulis,
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¥4,500
La piece de beeuf rotie, finanché de potiron aux truffes,
purée d’ail, bulots confit, shiitaké farci, jus de viande aux cépes.
Roast beef with a pumpkin and truffle financier, garlic purée, confit whelks,
stuffed shiitake, and jus sauce with ceps and pine kernels.
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Aujourd'hui de recommandée.
Today's recommended meat dishes
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La piéce de boeuf rdtie, 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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¥1,600
Le Consommé de fruits de I'automne, parfait au fromage blanc, sorbet aux raisins.
Autumn fruit consommé with cream cheese parfait and grape sorbet.
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Le poire japonais pochées au chocolat, tarte au noisette,
chocolat au lait "AZELIA" sorbet au thé roti et cacao.
Poached Japanese pear with chocolate, hazelnut tart,
Valrhona Azélia milk chocolate, roast tea and black cocoa sorbet.
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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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