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AMUSE
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Mi-Cuit of Marinated Shinshu Salmon, Cauliflower Purée and Caviar
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Escargot Cromesquis

APPETIZER
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Warm French White Asparagus with Hollandaise Sauce
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Additional White Asparagus Spear Fresh Truffle Supplement
(+1,200) (+3,000)

PLEASE CHOOSE A MAIN DISH
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Poélé of Today’s Fresh Fish and Langoustine, Paprika Sauce

or
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Slow Roasted French Veal wrapped in Pancetta served with Morel Mushrooms Sauce
or
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Grilled Duck breast with Orange Flavor and Red Wine Gastrique Accent

or
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Beef Fillet Poélé with Café de Paris Butter and Veal Jus
(+3000)
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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.



