Menu de félicitations

Nouvelle année
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Appetizer
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Spanish Mackerel mi cuit
with Yuzu and Varicolored radish
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Grilled Abalone
served with Liver risotto
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Sauteed Sea bream
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Roasted “Olive-fed Beef” rump
with Seasonal vegetables
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Galette des rois
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Mignardises and Coffee or Tea
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¥15,400

Plaisir
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Appetizer
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Marinated Young yellowtail
with “Teshima” Lime flavor
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Sauteed Foie gras
served with Caramelized fruit
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Sauteed Flounder
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Roasted “Olive Beef” sirloin
Truffle Sauce and Seasonal vegetables
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Galette des rois
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Mignardises and Coffee or Tea
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¥18,700

Please advise us of any special dietary requirements such as food allergies or dietary intolerance. Due to the nature of the ”Plaisir” course, vegetarian menu is not available.
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Please note that menu will change upon availability of the freshest ingredients.
Prices include tax and service charge.
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