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AMUSE
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Warm French White Asparagus with Hollandaise Sauce
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Fresh Truffle Supplement
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APPETIZER
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Marinated Flounder and Pissenlit Salad with Aioli Petits Points

FISH DISHES
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Fresh Fish Poélé with Tapioca Coco and Lobster Jus, served with Zucchini Flower stuffed with Langoustine Mousse

AMVHBEIREBURLETL
PLEASE CHOOSE A MAIN DISH
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Grilled French Veal Loin with Calvados Essence
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Roasted Lamb wrapped in Spring Cabbage with Mint Accents, served with Couscous Farce

DESSERT
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Assiette Dessert
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Crépe Flambée
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Fruits Flambée of the Day
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Please note that the above dessert must be ordered as the same selection by all guests at the table
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The flambé dessert is available by reservation at least three days in advance.
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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.



