SENS & DECOUVERTE

Amuse bouche
Appetizer; "
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La fine raviole de foie gras de canard aux champignons,
purée de potiron, bouillon cappuccino au jus de truffes
Delicate duck foie gras and mushroom ravioli, with pumpkin purée and
cappuccino bouillon ﬂavoured with black truffle

TIVAET XTI TEEEX /aDT 744 FROE 21
BN o7 BBEOT AT Hh T F— T

Le filet de poisson grillé, petits artichauts sautés au chorizo,
jus de cuisson anisé,beignets de calamar
Grilled fillet of fish of the day and little artichokes sautéed with chorizo,
served with aniseed jus and squid fritters
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La queue de homard rotie en coque,carotte a la réglisse,
creme de caviar et d’oursin,jus au pain d’ épices
Lobster tail roasted in its shell, with liquorice carrots,
caviar and sea urchin cream, and gingerbread jus
B EA~—ViEEDOR—AN HEOEBFELI=ASOFT —/V
EPEXAET DI =L SNUTERARERDY 22—

La compote de Pommes Jonathan,gelée de pommes,sablés bretons,
mousse au carmel,glace au calvados
Jonathan stewed apples, apple jelly, Breton biscuits,
carmel mousse and calvados icecream
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Café et Mignardise
Coffee and mignardise
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¥12,000
Taxe (8%) et service (13%) non compris
Tax (8%) and service (13%) not included
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