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AMUSE
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Carrot Mousse with Consommé Jelly served with Cumin-flavored Cream and Caviar
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Beef tongue and Truffle Bouchée

APPETIZER
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Shinshu Shamo Chicken and Foie Gras, Gizzard Galantine served with Papaya Coulis

PLEASE CHOOSE A MAIN DISH
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Fish of the Day, Chef's Style

or
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Roasted Duck Breast crusted with Poppy Seeds, served with Mustard Seeds Sauce
or
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Slow-roasted Shinshu Pork Fillet wrapped with House-made Pancetta and Tapenade

or
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Beef Fillet served with Truffle Sauce or Roquefort Saunce
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Chef Pitissier’s Assiette Dessert
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Coffec or Tea

INREF

Petit fours

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.



