MENU D’AFFAIRE

Amuse bouche.

Appetizer.%ﬂ_
AHDO— AR/

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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La noisette de chevreuil rotie,croquettes de son civet aux noisettes,
jus de Yanagitako au vin rouge, coulis de griotte,
quelques champignons de saison poé€lés, 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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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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Les déclinaison de raisin,sables bretons au sel de guérande et creme au thé de ceylan,
compoté de raisin au cassis/sorbet au raisin/espuma de raisin au gingembre.
Variations on grapes:Breton sablés with Guérande salt, Ceylon tea cream,
grape and blackcurrant compote/grape sorbet/grape and ginger foam.
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Café et Mignardise.
Coffee and mignardise.
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¥3,800
Taxe 8% Service 10% Non Compris
Tax (8%) and service (10%) not included
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