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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
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Langoustine 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
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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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Bread
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Pitissier’s special dessert
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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.



