
 

 

 

 
 
 
 

MENU SAISON ¥23,000 

 
AMUSE-BOUCHE 

 
BLUE LOBSTER 

CAULIFLOWER MOUSSE AND BLACK TRUFFLE 

LOBSTER CONSOMME SAUCE WITH CHINESE QUINCE VINEGAR 
 

SEA BASS « HIRA SUZUKI » 
TOPPED WITH BLACK TRUFFLES AND FISH MOUSSE, ROLLED UP THEN STEAMED 

WATERCRESS ÉMULSION SAUCE    
 

HOKKAIDO VENISON  
ROASTED WITH FERMENTED BLACK PEPPER FROM SRI LANKA, “CALISSON” BEETROOT/CELERY 

CHESTNUT PASTA STUFFED WITH BRAISED SHOULDER AND FOIE GRAS CONFIT  
“POIVRADE” SAUCE 

 
CHEESES SELECTION 

 
DESSERT 

 
SWEET DELICACY TROLLEY 

 
COFFEE 

 
 
 

♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ 

 

 

 

MENU DÉGUSTATION ¥29,000 

 
AMUSE-BOUCHE 

 
KÉGANI CRAB FROM HOKKAIDO/OSSETRA CAVIAR 

LOBSTER BAVAROISE  
CHAMPAGNE JELLY/LETTUCE SAUCE    

 
SHELLFISHES 

THINLY SLICED “AKAGAI, MIRUGAI, HOKKIGAI” WITH IVORY SAUCE 
SEA URCHIN BROTH FOAM 

 
KUE FISH  

ROASTED ON CRISPY BREAD, WITH TIMUT PEPPER FROM NEPAL  
«VEGETABLES» RAVIOLI/TURMERIC FLAVORED TURNIP 

CARAMELIZED FISH BONES SAUCE WITH PRESERVED LEMON   
 

DUCK FROM « CHALLANS »  
ROASTED IN COCOTTE, DUCK FOIE GRAS, GREEN CABBAGE, LEG’S “CONFIT”  
CARAMELIZED APPLE WITH CARDAMON, NAGANO’S WALNUT, CRANBERRY 

ROUENNAISE SAUCE 
 

CHEESES SELECTION 
 

DESSERT 
 

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. 

 

2020.12.27 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OLIVIER CHAIGNON OFFER THIS MENU PREPARED WITH BLACK TRUFFLE. 

THIS MENU IS ONLY AVAILABLE FOR ENTIRE TABLE. 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 
 
 

 

MELANOSPORUM BLACK TRUFFLE 2021 

¥45,000 
 
 

TOTTORI EGG « TENBIRAN »  
SOFT POACHED EGG YOLK RAVIOLE, KINTOA HAM, ROQUETTE SALAD 

MUSHROOM BROTH FOAM  
 
 

KURUMAEBI PRAWNS  
WRAPPED WITH ENDIVE  

YELLOW WINE SAUCE  
 
 

AMADAI 
TOPPED WITH BLACK TRUFFLES AND CELERIAC THEN STEAMED  

VEGETABLES/TRUFFLES/ CRISPY SCALES 
LEEKS BOUILLON 

 
 

“AKAUSHI” WAGYU-BEEF FROM KUMAMOTO 
“ROSSINI”, FILET/FOIE GRAS WITH BLACK TRUFFLE 

“PÉRIGUEUX” SAUCE 
CONSOMME SOUP FLAVOURED WITH WILD BLACK PEPPER FROM MADAGASCAR    

 
 

“LIKE TART” 
EXOTIC FRUITS WITH BLACK TRUFFLE 

 
 

« VANILLA-BLACK TRUFFLE » SOUFFLÉ 
VANILLA FROZEN CREAM 

 
 

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. 

2021.01.07 


