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BONITE BRULEE AU ROMARIN,
TABOULE AUX SAVEURS DE RATATOUILLE ET GLACE AU BASILIC
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POTAGE DE LEGUMES DE SAISON

LONGE DE VEAU GRILLEE AU CHARBON DE BOIS,
PANISSES CROUSTILLANTES ET SAUCE ANTIBOISE
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SORBET A L’ABRICOT PARFUME A L’EAU-DE-VIE D’ALSACE,
ACCOMPAGNE D’UNE GELEE A LA CITRONNELLE ET AU THE EARL GREY
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MIGNARDISES ET CAFE
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¥8,800

MAIN COURSE, CHANGED FROM THE ABOVE
MENU TO FILET MIGNON
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¥ 13,800

MENU TO HOMARD POELE
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KINDLY INFORM US
IF YOU ARE ALLERGIC TO CERTAIN FOODS OR ARE OBSERVING DIETARY RESTRICTIO



