AlacarteMenu | 7+ 7 « A b
18:00~

Served period / June 3, 2024 ~ September 1, 2024

Appetizer Hi3

Conger and foie gras with risotto ¥ 6,200
TFILT7HT7 77 +HFBERKOY Vv b TERADOEY
Scallops with caviar Jardiniére style ¥ 6,000
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Grilled scampi and gaspacho with basil oil ¥ 6,000
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Seasonal green salad ¥ 1,700
Fio 7)) —vHIx

Soup RA—7
Chilled onion potage with a dash of truffle infused olive oil ¥ 1,900
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Fish Dish fa/i-klE

Fish dish of the day ¥ 6,000
vz X VAKHOBARE =2 7 DB T
Poached abalone in butter with corail sauce ¥ 6,200
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Bouillabaisse Azur style (Suitable for two people / Reservations required by the day before) ¥ 18,000
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Prices are inclusive of service charge and tax.
ORI E Y — ek eSS ERTEY £,
For menu ingredients queries: please ask your server.
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Our rice is sourced from several different producers if you would like further information please ask your server.
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Meat Dish R}

Fillet steak with sautéed seasonal vegetables and red wine sauce
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Roasted entrecote with horseradish sauce
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Roasted venison with red wine sauce
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Dessert T ¥%—F

Citrus fruit tart with orange ice cream

ANt T T Va—Lb FAFDY 2L ALY YDTARIY —L4

Peach and fromage blanc mousse
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Sherbet and ice cream coupe
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Prices are inclusive of service charge and tax.
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For menu ingredients queries: please ask your server.
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Our rice is sourced from several different producers if you would like further information please ask your server.
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¥ 5,800

¥7,500

¥ 8,000

¥2,000

¥2,000

¥ 1,800





