Les Saisons A
Menu de saisons ~HE~

AMUSE-BOUCHE
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CEVICHE DE. HOMARD, NOIX DE SAINT-JACQUES ET MANGUE,
CREME DE FENOUIL ET GELEE DE SAUTERNES
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BEIGNETS DE CONGRE PARFUMES A L'ALGUE,
SAUCE MARSEILLAISE A L'ORANGE
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COCHON GRILLE A LA PERSILLADE
SAUCE BERCY AUX OLIVES
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CREME GLACEE A LA NOIX DE COCO,
ANANAS CONGELE ET FRUIT DE LA PASSION
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MIGNARDISES ET CAFE
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¥ 17,500

MAIN COURSE CHANGED FROM THE ABOVE
MENU TO FILET MIGNON
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¥24,500

MENU TO HOMARD POELE
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¥22 500

XBHEITITHERL, Y —E 2B (15%) BEENTEVEY
PRICES INCLUDE CONSUMPTION TAX AND A 15% SERVICE CHARGE



