MENU SAISON ¥23,000
AMUSE-BOUCHE
DUBLIN BAY PRAWN
RAVIOLI WITH LEEK AND LEMON
SAFFRON FLAVORED CHAMPAGNE SAUCE

AMADAI “NORIMAKI”
TOPPED WITH AUTUMN TRUFFLES AND FISH MOUSSE, ROLLED UP THEN STEAMED
CELERIAC, TRUFFLE WITH FRESH HERBS
LETTUCE BROTH SAUCE

ROYAL PIGEON
ROASTED BREAST COATED WITH SPICED AND CITRUS CRUST, LEG’S “CONFIT”
BUCKWHEAT, TRUMPET MUSHROOM
BUTTERNUT SQUASH, BOUDIN-PIGEON
PIGEON COOKING JUICE WITH JUNIPER BERRY
CHEESES SELECTION
DESSERT
SWEET DELICACY TROLLEY

COFFEE
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MENU DEGUSTATION ¥29,000
AMUSE-BOUCHE

OSSETRA CAVIAR
“AKAGAI, MIRUGAI, HOKKIGAI” TARTARE, SHELLFISHES JELLY
CREAM OF CAULIFLOWER/LEMONGRASS LEAF

CONSOMME SOUP «<AUTOMN RED»
FOIE GRAS CUSTARD, THIN SLICED VEGETABLES/AUTOMN TRUFFLE

BLUE LOBSTER
STEWED SEASONAL VEGETABLES/GIROLLE MUSHROOMS/CHESTNUT CRISPY
CLAWS “WHITE” COATED WITH YELLOW WINE AND TARRAGON
BISQUE SAUCE

BRETAGNY VEAL
ROASTED LOIN IN A COCOTTE WITH AROMATIC
ETHIOPIAN PASSION BERRY FLAVOURED CARROT
LETTUCE BALL “BRAISED SWEET BREAD”
VEAL-COOKING JUICE WITH MARJORAM
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.
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AU FIL DU TEMPS... (DINNER) ¥42,000

OLIVIER CHAIGNON OFFER THIS MENU PREPARED WITH SEASONAL PRODUCTS

THIS MENU IS ONLY AVAILABLE FOR ENTIRE TABLE

OSSETRA CAVIAR
SMOKED TROUT FROM “MOUNT-FUJI”
CONDIMENTS «BUCKWHEAT /CUCUMBER»

WHITE TRUFFLE
“YUKI-TSUBAKI” RICE RIZOTTO, SLICED SCALLOP FROM SANRIKU
LETTUCE BROTH FOAM

AMADAI
WITH CRISPY SCALES
PARSNIP AND VANILLA PUREE/CARROT/TRUFFLE
CARAMELIZED FISH BONES SAUCE WITH PRESERVED LEMON

“AKAUSHI” WAGYU BEEF FROM KUMAMOTO
ROASTED FILET, SEASONAL VEGETABLES GARDEN, CRISPY POTATO
“VIOLINE” SAUCE

PEAR AND BLACK CURRANT

“THE MUSHROOM”
MARRON/RUM FROZEN CREAM
CHOCOLATE SHERBET HIBIKI WHISKY ICE CREAM

SWEET DELICACY TROLLEY

COFFEE
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