FHIRE WEEKDAYS ONLY

NATURE
7 Dishes | Mignardises | Café
8,800

Pairing +6,820 -+ I—XEBRICEDLETI-BBEDDERAY) 478

( PETIT SALE )
WHiR v»rLybn—X $71

Steamed lily bulb, vagrette rose, sable

( AMUSE-BOUCHE )
avAh ka7 II59IVEY

Squid, celery root, black lemon

{ HORS-D'OEUVRE FROID )
fili v—y 7z 30 me!BEN N—7

Fresh yellowtail, beets, fennel oil, herbs

{ HORS-D'OEUVRE CHAUD )
\VEGAN| 775 F Kt ZJuavay— vi—hv

Baked broccoli in brassicaceae, vegan

( POISSON )

fil frrbaEAR B JLPRIER

Grilled Spanish mackerel, lotus, milt, KUHEIJI sake kasu

{ VIANDE )
HWBIG NZ 7oT4—7

Roasted Aichi duck, carrot puree, chicory

or

M2 WX V2T +2,750

Roasted Chita beef, local seasonal vegetables, truffles

{ DESSERT )
H XyhLIVER ATy

Chestnut, quatre epices ice cream, espresso

{ MIGNARDISES )
NET




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 )
WH Y77 Lybn—X $71

Steamed lily bulb, vagrette rose, sable

{ AMUSE-BOUCHE )
avAh kals7 TI397LEY

Squid, celery root, black lemon

{ HORS-D'OEUVRE FROID )
fili v—y 7z 2L me!BEN—7

Fresh yellowtail, beets, fennel oil, herbs

{ HORS-D'OEUVRE CHAUD )
\VEGAN | 7758} Tavay— vu—hv

Baked broccoli in brassicaceae, vegan

( HORS-D'OEUVRE CHAUD )

= s Ay HUR S

Mikawa seafood, seaweed, yuzu, local somen noodles

{ HORS-D'OEUVRE CHAUD )

MNZ iR BT LRI

Grilled grouper, lotus, milt, KUHEIJI sake kasu

( VIANDE )
HVWBIE MR NT 7T —T

Roasted Aichi duck, carrot puree, chicory

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

or

M4 WX bVaz +2,750

Roasted Chita beef, local seasonal vegetables, truffles

{ DESSERT )
H XyMLIVER ATy

Chestnut, quatre epices ice cream, espresso

{ MIGNARDISES )
NS

( PETIT SALE )
WHIR Y77 Lybn—X H71

Steamed lily bulb, vagrette rose, sable

{ AMUSE-BOUCHE )
avAh kas7 II59ILEY
Squid, celery root, black lemon

{ HORS-D'OEUVRE FROID )
fifi v—> 7z>%) me!BEN—7

Fresh yellowtail, beets, fennel oil, herbs

{ HORS-D'OEUVRE CHAUD )
T75FE Tavay— Yi—hv

Baked broccoli in brassicaceae, vegan

{ HORS-D'OEUVRE CHAUD )

=iffadr i AT HUREE

Mikawa seafood, seaweed, yuzu, local somen noodles

{ HORS-D'OEUVRE CHAUD )
EHE HYT759— L RY

Fried blue crab, cauliflower, bisque

({ POISSON )

MNZ fEHER A7 PRI

Grilled grouper, lotus, milt, KUHEIJI sake kasu

(VIANDE )

24 HiEFR tYaz

Roasted Chita beef, local seasonal vegetables, truffles

{ DESSERT )
B Xy R AT LYY

Chestnut, quatre epices ice cream, espresso

{ MIGNARDISES )

T




