SENS & DECOUVERTE

L’inspiration du chef — un menu crée a partir des meilleurs produits du jour.
The chef’s inspiration — a menu created with the best ingredients available on the day.
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Amuse-bouche.
Appetizer.
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Le gravlax de thon et foie gras de canard en duo, lamelles de navets marinés,
vinaigrette au miel citron, pickles d’oignons rouges.
Duo of gravlax-style cured tuna and duck foie gras with
fine slices of marinated turnip and persimmon,honey and lemon vinaigrette, and pickled red onions.
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La noix de Saint-Jacques rotie, courgettes et céleri aux perles de caviar,
corail d’oursin et sa bisque émulsionnée.
Roast scallops with courgette, celeriac, caviar,and a sea urchin bisque sauce.
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Le filet de Amadai cuit croustillant, fine tartelette d’oignon aux noix et jambon,
Daikokuhonshimeji jus de roti.
Amadai in its scales with onion and dry-cured ham croustillant,
sautéed Daikoku-honshimeji mushrooms and a jus de viande and sudachi lime cappuccino.
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La supréme de poulet en crotte d’encre de seiche,
sa cuisse et mini calamar grillées,sauce tomate condiment.

Stuffed supreme of chicken in a squid ink crust, with grilled chicken thigh and squid,
parsnip purée and a tomato and sherry vinegar sauce.
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Dessert au tiramisu martini.
Hokkaido mascarpone tiramisu ‘Martini’
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Biscuit chaud aux marrons et orelys, glace au muscovado, coulis a la passion.
Hot chestnut and Valrhona Orelys chocolate biscuit with
muscovado sugar ice cream and passion fruit coulis.
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¥14,500
Taxe (8%) et service (13%) non compris.
Tax (8%) and service (13%) not included
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