SENS & COULEURS

Amuse bouche
Appetizer
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La coquille saint jacque au feu,sauce beurre au citronelle,
légumes bio croquants,risotte de riz noir
Baked scallop with lemon grass utter sauce,
crunchy organic vegetables and black rice risotto
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Le filet de poisson grillé,rougail de tomate et de Kaki comme un condiment,
cube de joue de beeuf fondante et leur jus de cuisson
Grilled fillet of fish of the day with tomato and persimmon rougail as a condiment,
fondant cube of ox cheek, and red wine jus
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Le filet beeuf roti,purée de pomme de terre au truffe,gnocchi de potiron,
compoté d’airelles et son coulis,esupuma de béarnaise
Roast fillet of beef with truffled potato purée, pumpkin gnocchi,
cranberry compote and Béarnaise sauce foam
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La frisndise aux marron et pamplemousse confit marron écrasé
Glace au rhum et miel, coulis de pamplemouse rose
Dainty with chestnut and chestnut crushed confit grapefruit
Ice cream rum and honey, pink grapefruit coulis
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Café et mignardise
Coffee and mignardise
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¥6,000
Taxe 8% Service 10% Non Compris
Tax (8%) and service (10%) not included
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