FE-HERE WEEKDAYS ONLY

NATURE
7 Dishes | Mignardises | Café
8,800

Pairing +6,820 -+ I—XEBRICEDLEI-BBED D BERAY) 478

( PETIT SALE )
WEEEY B oL

Sweet potato, soy sauce koji, sable

{ AMUSE-BOUCHE )
Ix775 rua¥La iLEME

Foie gras terrine, groseille, apple

({ HORS-D'OEUVRE FROID )

FLIEM MG ST 4y a THL—NRyR—
Fresh sea bream, citrus, radish, timur pepper

{ HORS-D'OEUVRE CHAUD )
|VEGAN | fifiF BICAIZK JNTHRIE Y —FH

Roasted eggplant, black garlic, hatcho miso, vegan

( POISSON )

Ah=Y H O ST

Grilled Ttoyori with scales, mushroom, chestnut, Nishiya's yuzu pepper

(VIANDE )

HOWHI frrER B RN

Roasted Aichi duck, lotus root, Chita bijin soba

or

HEA ¥ BkhVa7  +2,750

Roasted Tahara beef, local vegetables, autumn truffle

{ DESSERT )
Bl DIE U777 Lybr—X

Fresh grapes, Japanese black tea creme chiboust, vagrette rose

{ MIGNARDISES )
NS




TERROIRE

8 Dishes | Mignardises | Café

14,300

Pairing +7,480 --- O—ZFHRICE LI BBEHD LAY 41E

GASTRONOMY
9 Dishes | Mignardises | Café
19,800

( PETIT SALE )
BEEET BEMINE oL
Sweet potato, soy sauce koji, sable

{ AMUSE-BOUCHE )
Ix775 ra¥La iLEME

Foie gras terrine, groseille, apple

{ HORS-D'OEUVRE FROID

RLEEM] MG ST 4w 2 T4L—IRu)N—
Fresh sea bream, citrus, radish, timur pepper

{ HORS-D'OEUVRE CHAUD )
|VEGAN | fili ¥ BICAWZK VTR Y4 —HY

Roasted eggplant, black garlic, hatcho miso, vegan

( HORS-D'OEUVRE CHAUD )
WiAH 7—EYF bbb Fayy—

Broiled squid, almond, tomato, chorizo oil

{ HORS-D'OEUVRE CHAUD )

HH 5 3 a5k

Grilled tilefish with scales, mushroom, chestnut, Nishiya's yuzu pepper

(VIANDE )

RDWBIE fii R B REANEE

Roasted Aichi duck, lotus root, Chita bijin soba

Pairing +9,900 --- O—XRPBRICEDET-EBEH D HERAY) 51E

or

HEA HE BktV27  +2,750

Roasted Tahara beef, local vegetables, autumn truffle

{ DESSERT )
Hilg DAL UrZLybr—X

Fresh grapes, Japanese black tea creme chiboust, vagrette rose

{ MIGNARDISES )
NS

{ PETIT SALE)
PEEETY BERE oL
Sweet potato, soy sauce koji, sable

( AMUSE-BOUCHE )
71775 ra¥Aa fLEME

Foie gras terrine, groseille, apple

{ HORS-D'OEUVRE FROID »

FLIEM MG o742 T4L—ILRyr—
Fresh sea bream, citrus, radish, timur pepper

{ HORS-D'OEUVRE CHAUD )
| VEGAN | ili ¥~ BICAIZK VTR Y —H

Roasted eggplant, black garlic, hatcho miso, vegan

{ HORS-D'OEUVRE CHAUD )
WiAh 7—EVE boh FayV—

Broiled squid, almond, tomato, chorizo oil

{ HORS-D'OEUVRE CHAUD )

KJifa hEiaE )l

Steamed swordfish, spiny lobster mousse, pumpkin

({ POISSON )

H B S PS5

Grilled tilefish with scales, mushroom, chestnut, Nishiya's yuzu pepper

(VIANDE )

M HhEP s Kb Yaz

Roasted Tahara beef, local vegetables, autumn truffle

( DESSERT )
Bl DI vrZlybr—X

Fresh grapes, Japanese black tea creme chiboust, vagrette rose

{ MIGNARDISES )

T




