MENU DEJEUNER ¥10,000

AMUSE-BOUCHE

SHELLFISH
THINLY SLICED “AKAGAI MIRUGAI HOKKIGAI” CLAMS CUSTARD, SAFFRON SAUCE
OYSTER LEAF, SLICED FENNEL WITH LIME ZEST
SEA URCHIN BROTH

ROYAL PIGEON
ROASTED BREAST COATED WITH SPICED AND CITRUS CRUST, LEG’S “CONFIT”
BUCKWHEAT, BOUDIN-PIGEON
PIGEON COOKING JUICE

PRE DESSERT
RED BERRIES
VIOLET AND BLACK CURRANT CREAM / RASPBERRY MERINGUE
STRAWBERRY SHERBET

SWEET DELICACY TROLLEY

COFFEE

0000000000000 000000000
MENU « LES BELLES GOURMANDES » ¥14,000

AMUSE-BOUCHE

DUBLIN BAY PRAWN
THINLY SLICED ZUCCHINI, BAVARIAN CRUSTACEAN
GREEN ASPARAGUS ICE CREAM
FRESH TOMATE AND BASIL SAUCE
OLIVE OIL « ARBEQUINA »

SEA BREAM
TOPPED WITH CRISPY BREAD, TURMERIC FLAVOURED TURNIPS MOUSSE
VEGETABLES/CITRUS RAVIOLI WITH TIMUT PEPPER FROM NEPAL
CARAMELIZED FISH BONES SAUCE, PRESERVED LEMON

BRETAGNY VEAL
ROASTED LOIN IN A COCOTTE WITH AROMATIC, GREEN VELVETY MIXED WITH “YUKI-TSUBAKI” RICE
LETTUCE BALL “BRAISED SWEET BREAD” CARROT FROM NIGATA “KEEP UNDER THE SNOW”
BLACK GARLIC FROM KYOTO, VEAL-COOKING JUICE WITH MARJORAM
PRE DESSERT
« FRESH TROPICAL FRUITS »
« BANANA, PASSION FRUIT, MANGO, PAPAYA »
COCONUT AND LIME SHERBET
SWEET DELICACY TROLLEY

COFFEE

2019.03.28.



WINK TO SPRING ¥22,000

OLIVIER CHAIGNON OFFER THIS MENU PREPARED WITH SEASONAL PRODUCTS

THIS MENU IS ONLY AVAILABLE FOR ENTIRE TABLE

SPRING VEGETABLES

CAROTT CUSTARD, LETTUCE CREAMY PUREE, « BONBON » VEGETABLES WITH ARGANE OIL

CAROTT WITH GINGER FOAM

WHITE ASPARAGUS FROM LOIRE VALLEY/OSSETRA CAVIAR
OLIVE OIL WITH LEMON JUICE/HOKKAIDO SEA SCALLOP/SHISO FLOWER
BAVAROISE WITH OSSETRA CAVIAR
GREEN ASPARAGUS CREAMY PUREE SAUCE

BLUE LOBSTER/MOREL MUSHROOM
COATED WITH PRESSED LOBSTER SAUCE
SNOW PEAS STUFFED “SPRING STYLE”/PEAS CREAM
YELLOW WINE FLAVORED LOBSTER SAUCE
TROPICAL FRUITS “VARIATION OF TEXTURE”

SOUFFLE WITH « ALMOND/SAFFRON »
CHERRY BLOSSOM SHERBET

SWEET DELICACY TROLLEY

COFFEE

Our menu may change without advance notice. Thank you in advance for your understanding.

Consumption Tax is included. A discretionary service charge of 12% will be added to your bill

2019.03.28.



