pour le diner

Menu du Jour

ZHDRA—-T
Seasonal Soup

FY—INTFDTY %
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Marinated Young Yellowtail
with Lime Flavor

By 57—
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Sauteed Abalone
Eggplant Fondant, “Sanuki” miso sauce
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Sauteed Sea bream

BNRE XV =747 5 FTRHOr—X b
Roasted “Olive-fed Beef” Rump
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Today’s Pre-Desert

EVTT YV
Chestnut Mont Blanc

BED/NET
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Mignardises and Coffee or Tea

¥16,000
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For the 'Menu du Jour,' we are pleased to accommodate a variety of needs, including substitutions for vegetarian menus and allergy-friendly options.
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Please advise us of any special dietary requirements such as food allergies or dietary intolerance.



pour le diner

Menu du Chef
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Seasonal Soup
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Foie Gras Torchon with Riesling and Apricot
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Scallop Ravioli Seaweed Beurre Blanc
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Poached Kinmedai
Saffron from Akita and Bouillabaisse
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Mushroom Galette with Truffle Sauce
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Roasted “Olive-fed Beef ” Fillet
Anchovy and Black Olive
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Today’s Pre-Desert
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Chocolat Marquise with Vanilla Ice Cream
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Mignardises and Coffee or Tea

¥25,000
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As the course is a chef’s choice menu, we are unable to accommodate specific dietary requests.
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Please make your reservation at least two days in advance and kindly ensure that all guests at the table order the same course.



FIEZ
Entree

XA
Plat

FH—
Dessert

pour le diner

a la carte
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Truffle-dressed Green Salad

FV=INIFOXVE BRI LOED
Marinated Young Yellowtailwith Lime Flavor
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Foie Gras Torchon with Riesling and Apricot
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Scallop Ravioli Seaweed Beurre Blanc
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Sauteed Abalone, Eggplant Fondant, “Sanuki” miso sauce

WP NEE BEffoRT L
Sea bream from Seto Inland Sea

FALEEE BBADOT —Z b AT XY —R
Roasted Venison from Okayama Pref.
served with Blackcurrant Sauce
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Roasted “Olive-fed Beef” Rump
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Assorted Cheese
from “Yoshida Farm”, Okayama Pref.
Half Portion
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Chocolat Marquise with Vanilla Ice Cream

T TTY
Chestnut Mont Blanc
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Please advise us of any special dietary requirements such as food allergies or dietary intolerance.
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Please note that menu will change upon availability of the freshest ingredients.
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Prices include tax and service charge.

¥2,600

¥2,800

¥3,700

¥5,000

¥6,400

¥6,800

¥7,800

¥9,900

¥4,400
¥2,600

¥2,300

¥2,300
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