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LANGOUSTINE ET CREME DE CITRON, CAVIAR OSCIETRE
RAVIOLE DANS UN BOUILLON D’ESPELETTE
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i SOUPE A I OIGNON, SYPHON DE COMTE GRANDE RESERVE
CHANTILLY TRUFFE NOIRE
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TURBOT AU CHAMPAGNE ET COQUILLAGES
HERBES POTAGERES JUSTE SAISIES
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YAk HOMARD BLEU AU SAUTERNES ET ENDIVE
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GROUSE A “L'IMPERIAL”
FEEDAL YT ILE

FIGUES NOIRES ET PECHES DE VIGNE AU RIVESALTES EPICE
SORBET FENOUIL ET PASTIS
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CAFE
ACCOMPAGNE DE FINS CHOCOLATS
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¥50,000
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PIECE DE BEUF POELEE ¥ 5,600
POIREAUX,MOELLE ET TRUFFE
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FILET DE BEUF POELE 11.000
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MENU WITHOUT THE DISH MARKED ¥t MENU WITHOUT THE DISH MARKED ¥ AND % ¥¢
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¥38,500 ¥25,000

KINDLY INFORM US
IF YOU ARE ALLERGIC TO CERTAIN FOODS OR ARE OBSERVING DIETARY RESTRICTIONS.
BMIZELTUAX =R EHIR-HIROLLBEHRIT, FRITBRLHE TS,
ALL PRICES INCLUDE SERVICE CHARGE AND CONSUMPTION TAX.
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