MENU

5 PLATS

ENTREE, ENTREE DU JOUR, POISSON, VIANDE ET DESSERT

@ppelizer, @ppelizer of the Day, Seafood, Mleat Dich and Dessert
A3, A H ORIBE, FUBHEL, A, 7 —h

¥16,500

4 PLATS

ENTREE, POISSON, VIANDE ET DESSERT

@ppetises, Seafood, Meat Dich and Deasent
HIE., AU, ORHER, 7 —h

¥ 13,000

3 PLATS XEABREA=A—LEE TV EEET

ENTREE, PLAT ET DESSERT
I AT Aoy 2, T —h

¥ 10,000
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ENTREE : Bij3¢

ASPERGE ENRUBANNEE DE DIVERS PARFUMS
PUREE DE CHAMPIGNONS FERMENTES, MOUSSELINE YUZU

@uomatic White @paragus Mushsoon Purce Yusue Mousschine

T ARG H AR INDOFOEFEDIAA T
SHEEXHLEEOY 2L DL —R)—X

POISSONS : f& %3

SAWARA GRILLE A LA FEUILLE DE CERISIER ET UDO

Guilled Spanioh Mackerel
DL oI s DY LT

AMADAI SUR SES ECAILLES CROUSTILLANTES, HERBE POTAGERE ET MOELLE

Silefiok with Criopy Scale, Veal Bone Maron, Roasted Potata
W
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1/2 +¥2.800
1/1 +¥5.600

VIANDES : Pyk#

AGNEAU ROTI A IANCHOIS

PETITS VERTS A LA FRANCAISE ET RHUBARBE

Roaoted Ramb Loin with @nchosi

fFEOFEn—ANIT o Fat a5 bE T
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@JF POELEE

BETTERAVES LAQUEES AU BEURRE FUME
VINAIGREES ET MOUSSEUSES

Beef with Beelroot and Smokeed Pubter
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[IcHIBO]
Wagyu Rump Cap
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1/2 +¥ 3,000
1/1 +%¥6,000

172 +¥6,000

171 +¥1‘[,Oy

DESSERT : 7 ¥ —h
TARTELETTE FEUILLETEE PISTACHE
FRAMBOISE ET POIVRE TIMUT
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