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AMUSE-BOUCHE
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MI-CUIT DE. SAUMON DE TASMANIE, INFUSE A L'EARL GREY,
AVEC CREME DE COURGE ET TUILE AUX FRUITS SECS
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POTAGE DE LEGUMES DE SAISON

COCHON DE GALICE GRILLE AU CHARBON DE BOIS,
AVEC PIPERADE ET GUFS POCHES
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CoRVEGAATEERT—REY 7 Ry =l

MONT BLANC AUX MARRONS FRANGCAIS,
GLACE AU CARAMEL ET COMPOTE DE CASSIS
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MIGNARDISES ET CAFE
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¥8,800

MAIN COURSE CHANGED FROM THE ABOVE
MENU TO FILET MIGNON
EEA=2—IOAN VR ERMEDOTANVHAORT AIIER L2 —X
¥13,800

MENU TO HOMARD POELE
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¥ 12,800
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KINDLY INFORM US
IF YOU ARE ALLERGIC TO CERTAIN FOODS OR ARE, OBSERVING DIETARY RESTRICTIO



