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Starter
BHOIRED

Scallop tempura with Kadaif, snow crab, celeriac puree foam
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Appetizer
HiI

Pie of Truffle, Boudin noir and Sauteed Foie gras
Accent of Madagascar Wild Pepper
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Caught fish
fa

Fried pine cone tilefish
Flowting on Turnip and Clam velouté
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Tsukimi

HA

'l'oasted sandwich with truttles and scrambled eggs
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Main Course

PURLER

Roasted Wagyu Beef sirloin, red wine sauce with enzyme extract
with Morel mushrooms and Roauetort cheese
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Dessert
FF— 1

Champagne and White chocolate Mousse
with Strawberry granita and sorbet
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Bread
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Cafe
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¥15,000

Starter
BHIRD

Scallop tempura with Kadaif, snow crab, celeriac puree foam
WZDH XA 7%EEXTAE, €0 ) 77 2—LDIRT—~

1st Appetizer
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Poached Lobster and Oscietra caviar
Zucchini and Bisque sauce of Cognac
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2nd Appetizer
20 H DR

Pie of Truffle, Boudin noir and Sauteed Foie gras
Accent of Madagascar Wild Pepper
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Caught fish
i

Fried pine cone tilefish
Flowting on Turnip and Clam velouté
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Tsukimi
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Toasted sandwich with truffles and scrambled eggs
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Main Course
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Roasted Wagyu Beef sirloin, red wine sauce with enzyme extract
with Morel mushrooms and Roquefort cheese
HHR Y —u A vou—A b BEIFRAZMALARTA VY —RiC
) —2Hlwy 74— NF—XEFZT

Dessert
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Champagne and White chocolate Mousse
with Strawberry granita and sorbet
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Bread
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Cafe
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