Menu Agréable

Apéritif
TRYVT 4T

Appetizer

TIa—RA7—a

Chestnut soup cappuccino style
VxT a2 DR—T hTF— T

Conger eel and eggplant terrine with port cream
TFHALnmfrOT Y —=XEVT R—=bD7 YV —=L%ZKZT

Steamed sea bream, Dugléré sauce
HIHOY 7 S—N V=R FasLL

Lamb galantine with gravy sauce
FEDOFXY T v T4 =X ZOV 2 &HIT

Pre-dessert
77y Tk—IL

« 4 »
Surprise” pear
DT 27T —X

Organic coffee and small sweets
F—H=v 7 a—e—L/NgET

15,500

Sommelier selected wine pairing to compliment the dishes
BHEIZAEDELEY AV ZBL 7 FOIA U RTY VT

9,000

Menu Chef

Menu proposed by Grand Chef YOSHINO,
and Chef SAKAMOTO.
With the selected ingredients,
rediscover the sensitivity and creation of Chef Yoshino
through its approach to the seasons.

i H e = 7WADA VAL — 3 LT T 5
BEPEAZ2—TITENET

31,000

Sommelier selected wine pairing to compliment the dishes
BRHEIZADEEY AV ZRL 7 FOTAVRTY VT

158,000

If you have any food allergies, please feel free to let our staff know.
The price includes service charge and consumption tax;
FHTT LA —BHIBEMRE. A4y 7ETBXBICBH LT TSV,
ST —T 4 P EHEBSEENTBY £7.

Menu Autumn

Apéritif
TRYT 47T

Crab cocRtail with cauliflower cream
O ITN BV TZT9—=D7 ) —A

Porcini soup cappuccino style
vy TEDIN—T HTF—/HALT

Conger eel and eggplant terrine with port cream
TFIAELMFDT I —=XNT R—=FrD7 IV —=AZHRZLT

Grilled yellowtail with ravigote sauce,
blue cheese flavor
ZIVDT7YV T V=TT 4dY b Th—=F—ZADEKY

Steamed longtooth grouper with root vegetables,
a hint of yuzu
JTEWREDF—Va fiFDED

Roasted venison, grand veneur sauce
WRBEOT—R | V=R« FZUTX—)L

Pre-dessert
TYT7Y TRV

Chestnut crepe aumdniére
MEDOAE=T—
F—H=y 7 a—e—L/IhgEs-

21,000

Sommelier selected wine pairing to compliment the dishes
BREZADELY AV LY bOTALRTY VT

12,000



