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

¥17,500

4 PLATS

ENTREE, POISSON, VIANDE ET DESSERT

@ppetises, Seafood, Meat Dich and Deasent
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¥ 14,000
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ENTREE, PLAT ET DESSERT
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¥11,000
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ENTREE : B3
VELOUTE D’ARTICHAUT
RAVIOLE DE CHAMPIGNON ET TRUFFE
Qutichoke Soup
Black Fuuffle and Mushroom Raviol
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POISSONS : Akl

RASCASSE DE LIGNE AU FOUR
AUBERGINE AU VERT, JUS SAFRANE

Oson-baked Rockfioh
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AMADAI SUR SES ECAILLES CROUSTILLANTES, HERBE POTAGERE ET MOELLE

Silefih. with Cuinpy Scale, Veal Bone Massors, Roasked FPolato
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172 +¥2800
171 +¥5,600

VIANDES : B3

PINTADE FARCIE ET ROTIE
SOBASOTTO AUX CHATAIGNES

Soba Risotto with Chestnuts
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BEUF POELEE
POIREAUX, MOELLE ET TRUFFE

Beef with Leck and Suuffle
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Rump Cap of Bef
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+¥ 3,000
+¥ 6,000

+ ¥ 6,000
+¥ 11,000

DESSERT : 5 #—h

TARTE TATIN COMME L’AIMAIT HERMINE
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