Spring Mackerel,Sakura mousse
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Foie gras,Red wine jelly
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Steamed Turnip Duck & Clam

Tuna,Radish,Red cabbage
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Fish Dish of the Day
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Please Select the Entrée
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Roasted Apple,Yogurt Sherbet
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Spring Strawberry
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Petit Fours
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18:00~21:00(L.0.)

Please Select the Entrée
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Pork Steak with Onion sauce

HHEE HER—27 o—RH
F_F XX TAVE

Original Beef Stew
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Roasted Veal,Red Wine Sauce
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Wagyu,Foie gras ,Truffe sauce "Rossini"
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10% Service Charge Will Be Added to Your Bill.
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Menu Dégustation
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15,500

Wine Pairing
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Natural Cheese
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Crepe Flambe
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Cherry Jubile
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