LE MENU DE THIERRY

Funa Confit with Sudachi, Tofu Cocam with Wasabi
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Watercress and Kalamanoi
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assic Chocolate Sarte, Yuzu and Driecd Bonito Flake Fee Cream
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¥50,000
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Sifoin of Beef with Layered Potato and Bged Comte Cheese ¥ 5.600
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Finet of Beef with Layered Polato and @ged Comte Cheese  11.000
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¥38,500 ¥25,000

KINDLY INFORM US
IF YOU ARE ALLERGIC TO CERTAIN FOODS OR ARE OBSERVING DIETARY RESTRICTIONS.
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ALL PRICES INCLUDE SERVICE CHARGE AND CONSUMPTION TAX.
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