MENU

5 PLATS

ENTREE, ENTREE DU JOUR, POISSON, VIANDE ET DESSERT

@ppelizer, @ppelizer of the Day, Seafood, Mleat Dich and Dessert
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¥17,500

4 PLATS

ENTREE, POISSON, VIANDE ET DESSERT

@ppetises, Seafood, Meat Dich and Deasent
HIE., AU, ORHER, 7 —h

¥ 14,000
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ENTREE, PLAT ET DESSERT
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¥11,000
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ENTREE : Bij3¢

SOUFFLE DE SAINT-JACQUES
BEURRE BLANC
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POISSONS : £kl

KANSAWARA GRILLE
SHUNGIKU ET BEARNAISE
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AMADAI SUR SES ECAILLES CROUSTILLANTES, HERBE POTAGERE ET MOELLE

Silefioh with Cuiopy Scake, Veal Bone Massos, Roasked Folalo 172 *+¥2890

B 1/1 +¥5.600
HAOR ST UL

VIANDES : BBl

CANARD EN “CROUTE” DE CHAMPIGNONS AUX CASSIS

Roaoted Duck in Mushroom Cuwst with Black Curant
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Becf rith ook and Feaffle
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DESSERT : 7#—F

CITRON CONFIT ET SORBET CHATAIGNES
NUAGE DE CARDAMOME

Lemon Confit with Cheotnul Sorbet
oud of Cardamom
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8'm afraid, onley children aged 10 and oser are alfowed in this restaurant.
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