- Menu Découvertes A -
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Overture
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Sautéed White Asparagus and Seasonal Seafood with Seasonal Herbs
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Foie Gras Confit, Berry and Beet Tart with Sauternes Gelee,
Hazelnut Oil and Balsamic Vinegar
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Grilled Lobster
Braised Endive with Lime, Avocado and Osietra Caviar
Fragrant Beurre Blanc Sauce
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Pan-fried Veal and Ris de Veau with Spring Vegetables

Morel Mushroom Sauce and Fragrant Vadouvant Cream Sauce
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Cheese Platter
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Oat Milk Blancmange Aomori Terroir and Kiwi Fruit Compote
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Composition of Hyuganatsu and Gewurztraminer Honey and Gyokuro Aroma
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Confectionery and Coffee or Tea

¥ 39,800 (HERE - $—C 2BR)
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¥ 34,000 (GHTERL - I —E 2RR)

You may enjoy the above course for 34,000 yen by choosing appetizer
with other menu items except a dessert marked with a gingko leaf.
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Should you have any food allergies or special dietary restrictions, please notify us beforehand.
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Overture
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Marinated Botan Shrimp and Ossetra Caviar
Shellfish Jelly and Sea Urchin Cream
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Pan-fried Ris de Veau with Smoky Aroma,
Spring Onion Puree and Mustard Mousse
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White Asparagus Gratin with Saffron and Clam Broth,
Lightly Skin-grilled Konbujime Shirogisu (Japanese Whithing)
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Roasted Icelandic Lamb with Herb Aroma
Spring Budding Vegetables
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Oat Milk Blancmange Aomori Terroir and Kiwi Fruit Compote
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Strawberries and Cherry Blossoms Vacherin
Plum Jelly and Pinot des Charentes Aroma

BRONEF L I—b —F T IFHA

Confectionery and Coffee or Tea

¥ 35,800 (HER - ¥—C ZBR)

¥ EEAZa—&D, *ﬂ RAAYTFav )2 BRERWZIZE, * ORBEERNzY 3 —ba—2R
¥29,800 (HZBL - o —E 2HHA)

You may enjoy the above course for 30,800 yen by choosing main dish
with other menu items except a dessert marked with a gingko leaf.
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We would like customers sitting at the same table to order the same course.
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Sautéed White Asparagus and Seasonal Seafood with Seasonal Herbs
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Beef Double Consommé
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Grilled Lobster
Braised Endive with Lime, Avocado and Osietra Caviar
Fragrant Beurre Blanc Sauce
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Roasted Icelandic Lamb with Herb Aroma
Spring Budding Vegetables
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Oat Milk Blancmange Aomori Terroir and Kiwi Fruit Compote
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Strawberries and Cherry Blossoms Vacherin
Plum Jelly and Pinot des Charentes Aroma
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Confectionery and Coffee or Tea

¥ 27,000 (HFERL - I —E 2RBR)
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Menus are subject to change.
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You may add the following dishes for additional charges.
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French Ossetra Caviar with Condiments
+ ¥ 12,600~ (10g~)
WAECTHE LT RRBBIIES A TIVaY Y X
Beef Double Consommé
+ ¥4,800 (1£48)
FIAAAYTS
Beef Double Consommé, Demitasse Cup

+ ¥ 1,800 (1450
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You may replace one of your dishes with the below for an additional charge.
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Charcoal Roasted “Wao” Fillet,

Red Wine Sauce Served with Seasonal Vegetables

+¥3,800 (140
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Crépe Suzette (for 2 persons)

+¥2,600 (1%
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The price includes consumption tax and 15% service charge.






