Diner
Menu de saisons A ~#J&E ~

AMUSE-BOUCHE
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ORMEAU CUIT A LA VAPEUR,
CONSOMME DE FRUITS DE MER PARFUME A LA MENTHE AVEC DES JUNSAI
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IVNEBELRTMEDEDIL AT 2 AR T

AINAME ROTI AU FOUR, A LA PEAU CROUSTILLANTE,
ARTICHAUTS BARIGOULE, PORC CONFIT PARFUME AU THYM CITRON
FIXLLBE - DR K PEE
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COCHON GRILLE AU CHARBON DE BOIS
SAUCE BERCY PARFUMEE AUX OLIVES ET AUX HERBES
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KAWACHIBANKAN ET CERISE,
GELEE DE SUREAU NOIR
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MIGNARDISES ET CAFE
INEFLa—b—
¥ 17,500

MAIN COURSE CHANGED FROM THE ABOVE
MENU TO FILET MIGNON
FREA=—IVAS LV EBERMEDOTALHOUTAIZERB Lz —2X
¥24,500

MENU TO HOMARD POELE
A BF—NBEORIVIZER L fza—2
¥22 500
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PRICES INCLUDE CONSUMPTION TAX AND A 15% SERVICE CHARGE



