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Autumn Lobster Salad with lime jelly
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Creamy Chestnut Soup
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Fish of the Day
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Marinated Salmon with Bonito Broth Vinegar
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Main Dish of Choice
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Veal & Foie Gras Truffle Sauce
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Wild Boar Piglets "Risotto-Style"
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Seasonal Bright Green Dessert
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Spicy Figs with Sesame Chips and Sauce
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Assorted Sweets

LUNCH 11:30 ~ 13:30 (L. O) DINNER 18:00 ~ 20:30 (L. O)
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Marinated Salmon with Bonito Broth Vinegar
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Fish of the Day
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Rich Butternut Squash Soup with Sardine
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French Traditional Dish " Blanquette "
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Angus Beef Red Wine Sauce
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KSpice Pork Belly
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Please ask our staff
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Please chooce from the all courses
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Wagyu & Foie gras Truffle Sauce
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Sirloin Steak "MINASE WAGYU"
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Wine Pairing
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Spicy Figs with Sesame Chips and Sauce
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Natural Cheese

LUNCH A (WEEKDAYS)
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Appetizer, Main dish, Dessert
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Fruits Flambe (2 Orders Minimum)
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Crepe Flambe (2 Orders Minimum)
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10%

Service charge will be added to your bill

AFPRBUZ IO N A Z A S TIHCEAITEVET .,

There are dish may be changed by the season
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Plum & Lobster Cocktail

EALIBE L —XV EORA—Ta
HZRE RTY—E—UiRz

Creamy Chestnut Soup with Sausage
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Amadai Shiromiso with Bonito Broth Vinegar
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Fish of the Day
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Japanese Pike Conger, Thick Starchy Sauce
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Main Dish of Choice
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Rabbit Risotto
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Spice Pork Belly
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Roasted Venison(Deer) Armagnac Sauce
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Roasted Duck and Gnocchi
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Seasonal Bright Red Dessert
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Nougat Glasse Citrus Flavor

=X NTA—R I Y —ER
Sweets Cart Service



