Déjeuner
Lunch Course “HIVER” | v Fa—R “4 v z—1"
¥ 8,800

Served period / December 30, 2023 ~ January 3, 2024

Chicken leg confit with bouquet salad
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Organic burdock potage
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Grilled king mackerel with garlic cream sauce
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Fillet steak with Roquefort and red wine sauce
74 LHDOET L
IWFEDH LYy b vy 2 75—0L V=R Ty —Va

Cream cheese and green apple cake with maple ice cream
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Coffee or tea, after lunch sweets

a—b—F ALK - 7 T v REUNE T

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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Déjeuner
Lunch Course “BONNE ANNEE” | JvJFa—2x “FF 3”7
¥12,000

Served period / December 30, 2023 ~ January 3, 2024

Crab and scallop tartar with marinated salmon
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Organic burdock potage
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Grilled king mackerel with garlic cream sauce
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Grilled entrecote with red wine sauce
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Nut and salted caramel tart with strawberry ice cream
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Coffee or tea, after lunch sweets
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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.

ERLCHBY ETKOEHICOEXEL TR, ZZ2y 7ETEMWEDELFE v,



