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AMUSE-BOUCHE
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FRUITS DE MER MARINES AUX AGRUMES,
RATATOUILLE ET ESPUMA DE FENOUIL
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GRILLADE DE COCHON DEMI-SEL ET VELOUTE DE MAIS,
UN ACCENT DE BALSAMIQUE
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POISSON DU JOUR A LA MODE DU CHEF
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CARRE D'AGNEAU GRILLE A LA PERSILLADE
ACCOMPAGNE DE ROTI DE LAITUE ROMAINE
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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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¥ 12, 500

MAIN COURSE CHANGED FROM THE ABOVE,
MENU TO FILET MIGNON
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¥ 17, 50O

MENU TO HOMARD POELE
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¥ 16, 500
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KINDLY INFORM US
IF YOU ARE ALLERGIC TO CERTAIN FOODS OR ARE OBSERVING DIETARY RESTRICTIO



