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Menu Provence
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Ahoata Brandade
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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”
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Assiette Dessert
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Coffec or Tea

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 TATESHINA
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Canapés
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Gourmet Appetizer
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Fish of the day
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Grand Chef's Recommended Main Conrse
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Please choose from two options
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Assiette Dessert

T—b— e ALK
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 4 JARDIN
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Canapés
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Slow cooked Shinshu Shamo chicken breast with Gribiche sauce
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Velvety mushroom cream soup
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Fish of the day
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Herb-marinated baverte roast with jus de beuf and whole grained mustard
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Assiette Dessert
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Coffee or Tea
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Petits fours

15,000
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If you have any allergies or food restictions, please let our staff know.

Li HAHTOXRERRMBICB . H—E2RBEWEBEBRLSEETATEY 3,

All prices are in Japanese Yen, inclusive of service charge and consumption tax.



