4+ Dinner Course
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AMUSE
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Amuse of the day
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Marinated Shinshu salmon with caviar cream and pistou sauce

APPETIZER
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Terrine of duck and foie gras, served with truffle flavoured white asparagus, consommé jelly and mustard seeds

PLEASE CHOOSE A MAIN DISH
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Tilefish poélée served with moules mariniere
or
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Veal Blanquette with seasonal spring vegetables
or
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Seared premium Japanese beef fillet with caramelized shallot coulis and “Pommes Maxime”
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Bread
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Pitissier’s special dessert
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Coffec or Tea
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Petit fours
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If you have any allergies or food restictions, please let our staff know.
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All prices are in Japanese Yen, inclusive of service charge and consumption tax.



