Menu Gourmand
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Requires a 2-week-advance reservation.

AMUSE
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Escargot tartelette Basque style

APPETIZER
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“Gourmand Salad” with Foie Gras, Lobster, Gizzard Confit served with Truffle
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Sea Food Soup Marseille Style

FISH DISHES
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Panache of Langoustine, Tilefish, and Scallops with Caviar and Butter Sauce
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PLEASE CHOOSE A MAIN DISH
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Omi Beef Fillet en Crodte with Madeira Sauce

or
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Roasted Suffolk Lamb en Crodte with Rosemary Sauce
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Bread
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Assiette Dessert
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Coffee 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.



