Menu Provence
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Langoustine salad Nigoise-style with Aubergine Caviar and marinated Bell Peppers
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Bouillabaisse
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Provengal Stew of “Hoshizora no Kuro-Ushi”

NV
Bread

NRysvyzFHE 7y=v b T —v

Assiette Dessert

a—k— Fid LA
Coffee or Tea
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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.



Menu Gastronomie
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Escargot tartelette Basque style
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Brittany Lobster Salad with Aubergine Caviar and Marinated Bellpeppers
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Fresh Tomato Bavarois served with Consommé Gelée and Caviar
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Fish of the Day
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Beuf Bourguignon
or
JbgiE EAME “BEOERE” 24 HDLy =X RY =Y =2

Beef Tournedos of “Hoshizora no Kuro-Ushi” with Périguenx Sauce
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Duck Confit and Sauteed Foie Gras Garbure Style
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Rosted Suffolk Lamb from Hokkaido with Anise Flavour
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Coffec or Tea
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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.



Menu Gourmand
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Requires a 2-week-advance reservation.
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Escargot tartelette Basque style
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“Gourmand Salad” with Foie Gras, Lobster, Gizzard Confit served with Truffle
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Sea Food Soup Marseille Style
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Panache of Langoustine, Tilefish, and Scallops with Caviar and Butter Sauce
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Omi Beef Fillet en Crodite with Madeira Sauce

or
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Roasted Suffolk Lamb en Crodte with Rosemary Saunce
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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.
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