SENS & COULEURS

Amuse bouche.
Appetizer.
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La coquille saint jacque au feu,sauce beurre au citronelle,
cacahouétte et patate douce,risotte aux pancetta.
Baked scallop with lemon and herb butter,peanuts, sweet potato, and pancetta risotto.
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Le filet de Renko-daurade et de foie gras grillés,
purée de marron aux céleris, raisin au beurre,sauce verjus.
Grilled fillet of renko snapper and foie gras with chestnut and celery purée,
grapes in butter, and verjus sauce.
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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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Le poire japonais pochées au chocolat, tarte au noisette,
chocolat au lait "AZELIA", sorbet au thé roti et cacao.
Poached Japanese pear with chocolate, hazelnut tart,
Valrhona Azélia milk chocolate, roast tea and black cocoa sorbet.
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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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