ENTREES

Le velouté de riz “HINONIKARTI” croustillant de crevette aux parmesan,

cube de saumon confit,deuxcelle de bardane et de champignon aux banuls
Hinohikari rice velouté with prawn and Parmesan croustillant, confit salmon cube
and a burdock and mushroom duxelles with a dash of Banyuls
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¥ 3,500
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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3,000

L’ escalope de foie gras de canard poélées,déclinaison de pain d’ épices aux citrons confit, sirop de banyuls
The saute of duck foie gras.together to lemon pickled in syrup,

and pound cake of spices and honey flavor.syrup of banyuls.
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¥4,000
POISSONS
Le filet de poisson grillé,rougail de tomate et de Kaki comme un condiment,
cube de joue de boeuf 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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¥ 3,800
Le filet de poisson grillé,velouté de Yatabenegi et de Ebiimo,foie gras mi-cuit
salade de chou-chinois aux chorizo
Grilled fillet of fish of the day with Yatabenegi leek and Ebiimo eddoe velouté,
lightly cooked foie gras and a salad of Chinese leaf with chorizo sausages
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¥4,200

Le filet de poisson de jour longuement au four ou grillé,
légumes saison,vinaigrette tiede aux citrons confits
Fillet of fish of the day, recipe according to availability,with seasonal vegetables confit lemon vinaigrette
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¥ 5,800



VIANDES

La caille rotie,salade tiéde de 1égumes de racine bio et de pomme,

purée de caramel de betterave,purée de céleri rave,jus de caille aux vanille
Roast quail with a warm salad of organic root vegetables and apple,
purées of beetroot and celeriac, and quail jus perfumed with vanilla
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¥4,000
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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¥ 5,000
Aujourd'hui de recommandée.
Today's recommended meat dishes
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La piéce de boeuf rdtie, croutsillant de pommes de terre aux cépes,
oignons confits, jus a la reduction de vin de passion
Beef roast and crispy potatoes with cépes mushrooms,onion confit, reduction of wine passion
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DESSERTS

Le cappuccino glace au chocolat, mascarpone et yaourt, granité au café.
Chilled chocolate cappuccino with mascarponeyoghurt and coffee granita ice
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¥1,200
La flanc de vanille et gelée de fraise,meringue de fraise,
mousse de yaourt,sorbet a la fraise
The Vanilla furan And strawberry jelly,
Meringue of strawberry,Yogurt mousse,strawberry sorbet
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¥1,200
La soupe de chocolat chaud a la banane,espuma de banane,sorbet 4 fruits.
Hot chocolate and banana Espuma,4 Fruit Sorbet
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¥1,200
La fine gelée de “Manzana” aux fruits exotiques,milk shake aux fruits de la passion
Delicate jelly of manzana with tropical fruitand passion fruit milk shake
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