FHIRE WEEKDAYS ONLY

NATURE

7 Dishes | Mignardises | Café
8,800

Pairing +7,150 --- O—XKIBICEDLET- BB HDOERAY) 418

( PETIT SALE )
Ta—¥v 45 hhF

Cream puff, burdock, cocoa

{ AMUSE-BOUCHE »
HUVWHE VUL R

Aichi duck oyster paté with ruby onions

{ HORS-D'OEUVRE FROID )
i oy H4E =5

Grilled bonito with straw, mashed potatoes, garlic chive oil

{ HORS-D'OEUVRE CHAUD )

\VEGAN | ¥ Fa—r aRXRa
Baby corn beignets with romesco sauce and spices, vegan

{ POISSON )

Hi 83 FR

Grilled sea bream, malabar spinach, shiso, pistou sauce

{ VIANDE )

HVHHE FRE L

Roasted Aichi duck, green beans, Japanese pepper fourme d'ambert

L\?’;cfxtl: ttkEE‘% %E-—w +2,750

Roasted Inabe beef, local vegetables, dark beer sauce

{ DESSERT
XAy $R7y ¥
Fresh melon and cactus ice cream, gin granita

{ MIGNARDISES )

T




TERROIRE

8 Dishes | Mignardises | Café
14,300

Pairing +7,920 -+ 3—XFPRICE b BT BBEHDHRAY) 4578

GASTRONOMY

9 Dishes | Mignardises | Café
19,800

{ PETIT SALE
a—HV 4 HhF

Cream puff, burdock, cocoa

{ AMUSE-BOUCHE )
HWVHE VYL R

Aichi duck oyster paté with ruby onions

{ HORS-D'OEUVRE FROID »
| Oy H4E =5

Grilled bonito with straw, mashed potatoes, garlic chive ol

{ HORS-D'OEUVRE CHAUD )

|[VEGAN| ¥>Za—r a XA
Baby corn beignets with romesco sauce and spices, vegan

{ HORS-D'OEUVRE CHAUD )
KHEY FV—=VTPRNG TSR

Clam and green asparagus gratin with artichoke fritters

{ POISSON )

PHER S5 %iF

Grilled grunt, malabar spinach, shiso, pistou sauce

{ VIANDE )
Cépages HWVHIE T LN

Roasted aged Aichi duck, green beans, Japanese pepper, fourme d'ambert

Pairing +10,450 +-- A—XFBBICELE - EB OO LAY 518

or

WEARY: HIERER Be— +2,750

Roasted Inabe beef, local vegetables, dark beer sauce

{ DESSERT »
Ay $RF7Y v
Fresh melon and cactus ice cream, gin granita

{ MIGNARDISES )

INEF

{ PETIT SALE )
a—YU 4% hhA

Cream puff, burdock, cocoa

{ AMUSE-BOUCHE »
HWBIEE VYL R

Aichi duck oyster paté with ruby onions

{ HORS-D'OEUVRE FROID )
B Oy H4E =5

Grilled bonito with straw, mashed potatoes, garlic chive oil

{ HORS-D'OEUVRE CHAUD )

\VEGAN| ¥¥Ja—ry axXRa
Baby corn beignets with romesco sauce and spices, vegan

{ HORS-D'OEUVRE CHAUD )
RKHEY V=V TRNG TSR

Clam and green asparagus gratin with artichoke fritters

{ HORS-D'OEUVRE CHAUD )

HigE RURER bavi oy

Tom yum goong with prawns and local somen noodles

( POISSON )
PER B ZKiF

Grilled grunt, malabar spinach, shiso, pistou sauce

{VIANDE

WIRARA: HIPEEFR BE—n

Roasted Inabe beef, local vegetables, dark beer sauce

{ DESSERT

xny $R7y T¥
Fresh melon and cactus ice cream, gin granita

{ MIGNARDISES »

N




