Menu Gourmand
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Requires a 2-week-advance reservation.

AMUSE
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Ezo Abalone, Truffle and Mushrooms wrapped in Pastry Brick

APPETIZER
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Foie Gras and Amaretto-Flavoured Mascarpone Mousse Gateau-Style, with Cassis Sauce

Soup
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Double Consommé Soup, Truffle Royale

FISH DISHES
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Langoustine in Puff Pastry Cornet, Vanilla-Scented with Souce Américaine

GRANITE OF THE DAY
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PLEASE CHOOSE A MAIN DISH
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Omi Beef Filler with Cépe Mushroom Sauce

or
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Hokkaido Suffolk Lamb rosted on straw, with Thyme
or
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Roasted Ezo Venison Loin with Cocoa-Infused Sauce Poivrade

or
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Roasted Brittany Lobster with Cream Sauce of Girolle and Truffle

DESSERT
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Chef Pitissier’s Assiette Dessert
or
v —77 53R
Crépe Flambée
or
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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 rable
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The flambé dessert is available by reservation at least three days in advance.
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Coffec 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.



