SENS & EMOTIONS

Amuse-bouche
Appetizer
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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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Le filet de poisson grillé au pain,tartare de moule aux oranges,
fricassé d’haricot coco et shintorina, jus de cuisson au moule.
Grilled fillet of fish baked in bread dough, mussel and caviar tartare with orange peel,
coco bean and shintorina fricassée, and mussel jus.
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Les plats principaux s'il vous plait choisir la droite de la page
Please choose the main dish from the right page
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Le cappuccino glace au chocolat, mascarpone et yaourt, granité au café.
Chilled mascarpone and chocolate moussewith yoghurt cream and coffee granita ice.
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Le Consommé de fruits de 1'automne, parfait au fromage blanc, sorbet aux raisins.
Autumn fruit consommé with cream cheese parfait and grape sorbet.
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Café et Mignardise
Coffee and mignardise
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¥8,500

Taxe (8%) et service (13%) non compris
qu (8%) ar\td service (13%) not included
BIRHER 8% Y —EXk-13%



La noisette de chevreuil rotie,croquettes de son civet aux noisettes,
jus de Yanagitajko au vin rouge, coulis de griotte
quelques champignons de saison poélés, purée de potiron.
Roast noisette of venison and croquette of jugged venison with hazelnuts,
served with pan-fried seasonal mushrooms, pumpkin purée,
octopus jus with red wine 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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