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Jarusalem artichoke’ cream, served with homard fobster and abalone
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Fole gras {duck’s liver) in seasonal siyle
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Proisson bdanc & la fsgon dus jour, farée d' Clhios of gnooche de Fotiron
Today's fish with Apios polaio bean's puree and pumpkin’ gnocchi
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Roasied wild duck's breast and it's small meat ple, Rowvennaise sauce
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Refreshing sirawberry cream amnd yogurt meringue
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Roasted Japanese rad apple with Calvados flavored pain cake
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Gaft, Cpresso, CThe, Infasion... ot OAMignandises

Colfes, Espresso, Tea, Herd tea...and petits fours
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Fotits Saveureaur CoApdrelif
Cockiall snack ag a siarfer
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Crab and avocad with cavier, erusiacean cream and It's jelly
Thuwlr7?sh Foelz bt
gw—l@ErFAns)—belal, Yy EFTL2HET

errine de ot gras ol de Virtate dowce, Cacakouite confit ot Pabiamigue

Terrine of duck’s liver and swest pofalo, balsamique sauce
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Bimatin of ' , avec fanfiom de
Saazonal abalone's gratin with bruffle flavor
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Poisson blane & la facon dis four, & s crime Tafrande ol sauce Fimigaear

Poached anglerfish with safron cream and [ruiffle Perigueux sauce
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Grilled Japanese prima beaf with mushurooms, red wine sauce
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Refreshing Jasmine babble and tamgering cornel
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Lightly cheese souffle cake with pistachio’ ice cream
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Coffes, Espresso, Tea, Herb tea...and peliis fours
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“Kobako-kani“(seasonal femall crab) with chamomile favor ;{:’ﬁ {% !E / A ﬁ 2 & 5 3 v e 3
ThaE07 T e~ Roasted Homard lobster in loday ‘s style _ for 2 persons
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Seasonal abalone’s gratin with trufffe Navor
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5:"‘”}&?“ Scallops sauté with truffle flavor.endive's gratin and it's puree
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Game meat and liver of duck, served with Kaki fruits’ sherbet FTrFq—=dararrekbdlitdabredc
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Anglerfish poele with safron cream and red wine sauce
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Fole gras ( duck's liver } poele in chef's style
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5,250 yn i
Entrbe du p, four .. " Tavears de la Faison" Foisson du o Jour ... " Telon le marché de Tk "
Today's hors d'oeuvre with seasonal surprise Today's fish from TSUKIJI fish market
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8,850 yen™ J,Hﬁ?ym'“"'



Les Viandes
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Roasted squab (young pigeon) with preserved red cabbage
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fed Austrarian rumb chop in focaccia bread, rosemary flavored gravy sauce
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6,300 yen

Ives' softbread and wild mushrooms in Sabayon sauce, with fruffie flavor
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6,700 yen

Grilled Japanese prime beef with cannelloni, red wine sauce
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8,400 yen ( far 100g)
SGiliier dus joeer ... " Gapwice duc chef "
Today's game meel dish as "chel's specially”
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Los Desserts

Gopfret aw Chocolat " Grand cru" ot golbe d' Eapiresso," imaginés, la Firamdse
Chocolate's sherbet and Amaretto's ice cream, with bitter expresso savce
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ONétre STavarin aw Fiaise of du chocolit blanc, pranfumé aw Hovsch
Kirsh Nlavored Savarin with fresh strawberrys and white chocolate
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2,700 yen

Roasted Japanease red apple with Calvados flavored pain cake
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Lightly cheese soulfle cake with pistachio ice cream
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2,300 yen

Dessert du jour ..." { Epct o Pbtiseéire "
Today's Dessert with seasonal fresh fruits
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2,700 yen™



