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
HIE., AU, ORHER, 7 —h

¥ 14,000

3 PLATS XEABREA=A—LEE TV EEET

ENTREE, PLAT ET DESSERT
I AT Aoy 2, T —h

¥11,000
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ENTREE : Bij3¢

BURI EN TRANCHE EPAISSE
ASPERGE BLANCHE, MOUSSELINE AU YUZU
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POISSONS : fkH#

QUENELLE DE CRUSTACES AU COLZA
CROUSTILLANT D’UMEBOSHI

L~ — VI ED I RNV EZEOIE LT
HERBRD IV AT 4T

AMADAI SUR SES ECAILLES CROUSTILLANTES, HERBE POTAGERE ET MOELLE

0. . . . 172
Jillfioh. with Criopy Scale, Veal Bone Marrow, Raoasted Potato b
HARDOARAEALSL T EU VLIRS

+¥ 2,800
+¥ 5,600

VIANDES : Pk

AGNEAU CUIT SUR L'OS

PETITS VERTS A LA FRANCAISE ET RHUBARBE
PESTO CORIANDRE

Roaoted Lamb Loin
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PIECE DE BEUF POELEE, INCA NO MEZAME AU VIEUX COMTE
LEGUMES ROTIS ET JUS DE BOEUF
Sinboin of Beef with Layered Polato and @ged Comte Cheese
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1/2 +¥3,000
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, : 1/2 +¥6,000
Domestic Beef Filel 1/1 +¥11.000
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DESSERT : & #—F

“SAUCISSON” DE CHOCOLAT EN BRIOCHE
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