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AMUSE
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Amuse of the day
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Marinated Shinshu salmon with caviar cream and piston saunce

APPETIZER

e
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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 conlis and “Pommes Maxime”

(+3000)

NV
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Pitissier’s special dessert

a—b— ol ALAE
Coffee or Tea

NET

Petit fours

¥27,000
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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.
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Menu Gastronomie 5%
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7Za1—X

AHDODYz7D06L® S
Amuse of the day

APPETIZER
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Timbale of Brittany lobster with tabbouleb salad and tapenade

Soup
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“Garbure” soup from southern France

FISH DISHES
CRCE-
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Fricassee of langoustine and Shinshu Shamo chicken, crustacean sauce

PLEASE CHOOSE A MAIN DISH
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Beuf Bourguignon
or
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Premium Japanese beef fillet with Périgord sauce
or
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Grilled pork loin of “Shinshu Chiyo Genton” with piquant sauce
or
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French duck roast with Griot saunce
or
LHEEE v 7+ —276 BRAOu—2F FHRAWK b~bEefiFOT47 >~
Roasted Suffolk lamb from Hokkaido with herb flavour, Provengal casserole
(+6000)
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Pitissier’s special dessert
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Coffec or Tea
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Petit fours

¥32,000
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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.
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Menu Gourmand
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Requires a 2-week-advance reservation.

AMUSE
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Amuse of the day

APPETIZER
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HLangoustine salad served with tomato fondue and basil

Soup
==
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Velvety mushroom cream soup

FISH DISHES
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Brittany lobster and white fish “en Crodte” with Américaine sauce

SEASONAL GRANITE
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MEAT DISHES
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Omi beef fillet poélée served with truffle, madeira sauce with foie gras
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Pitissier’s special dessert
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Coffec or Tea

NET

Petit fours

¥40,000
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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.



