Sawara,Sakura Shrimp
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Squid,Seaweed mousse
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Foie gras,Red wine jelly
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Bamboo,Chicken,Tarragon
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Fish dish of the day
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Please Select the Entrée
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White chocolate,Strawberry
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Citrus,Mascarpone
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Petit Fours
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18:00~20:30(1..0.)

Please Select the Entrée
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Pork steak with Onion sauce
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Original Beef Stew
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Gnocchi & Escargot
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Wagyu,Foie gras, Truffe sauce "Rossini"

¥ EREBMPEASTA VR 74T 77
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10% Service Charge Will Be Added to Your Bill.

Menu Dégustation
“Ahoa TXaRESFU”
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15,500

Wine Pairing
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Natural Cheese

FFaTNF—REY EDE
1,500

Crepe Flambe
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Cherry Jubile
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1,200
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