Dinner course
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Warm French white asparagus with classic Hollandaise sauce

ZLrvy¥a22734 20027 (+3,000)
Freshly sliced truffle

APPETIZER
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Marinated Shinshu salmon with orange zest and Pissenlit salad garnished with caviar

FISH DISHES
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Rockfish poélée served with beet sauce, stuffed courgette blossom with petit ratatounille

MEAT DISHES
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Confit of quail thigh and sautéed foie gras with wild rice stuffed in spring cabbage
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Spring Assiette Dessert
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Coffee or Tea
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Petits 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.



