GENERATIONS

¥20,000

Geourse

6 &

BEHR, 7LILF—0bH2BEKIE
AZy ZIZHBALFIF L0
KTHSICITEBRE Y —E XD ERENTEY T

Please feel free to contact our service
if you have any dietary requirements.
Prices include service charge and consumption tax.

T4 YL
Petits Salés
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Maquereau confit, Roquefort et Huile de ciboulette
Mackerel confit with Blue cheese and Chives oil

HFOL=ZTIL FIZAEOE2L FYa70s—Y

Laitance en meuniére, Purée de topinambour et Coulis de truffe
Milt cook like a meuniere, Jerusalem artichoke puree and Truffle coulis

F7-13 or
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Caviar et Oursin sur Gelée de Homard Bleu
Caviar and Sea Urchin on Blue Lobster Jelly
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Mérou roti - Harissa et Soupe de poisson
Roasted grouper - Harrisa and Fish soup

F7-1x or
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Cerf de Kamiseya roti - Sauce et fruits
Roasted deer from Kamiseya - Sauce and fruits

¥/l or
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Boeuf de Kameoka roti - Art Brut
Roasted Kameoka's beef filet - Art Brut

YIT7RTAVIETITOHOTY -+
Les Gourmandises du Patissier
Pastry Chef's Specials of the Day
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Accompagnés de Mignardises : Café, thé ou Infusions
Accompanied with Petits Fours : Tea, Coffee or Herb Tea




HARMONIE

¥25,000
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Please feel free to contact our service
if you have any dietary requirements.
Prices include service charge and consumption tax.
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Pudding sausage made by Longtooth grouper, Scallop and Spinach - Citrus sauce
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TT4 YL
Petits Salés
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Maquereau confit, Roquefort et Huile de ciboulette
Mackerel confit with Blue cheese and Chives oil
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Homard en Parmentier - Beurre au Caviar
Lobster Parmentier - Caviar Butter Sauce

¥/l or
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Caviar et Oursin sur Gelée de Homard Bleu
Caviar and Sea Urchin on Blue Lobster Jelly

V=R -T7Ya—LA
Boudin de Kué, St Jacques et Epinard - Sauce agrumes
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Cerf de Kamiseya roti - Sauce et fruits
Roasted deer from Kamiseya - Sauce and fruits

F7-13 or

T—IbTUay hR&ZAIL [L] +4,500
Boeuf de Kameoka roti - Art Brut
Roasted Kameoka's beef filet - Art Brut
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Les Gourmandises du Patissier
Pastry Chef's Specials of the Day
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Accompagnés de Mignardises : Café, thé ou Infusions
Accompanied with Petits Fours : Tea, Coffee or Herb Tea




HERITAGE

¥30,000
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Please feel free to contact our service
if you have any dietary requirements.
Prices include service charge and consumption tax.

TT4 YL
Petits Salés
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Caviar et Oursin sur Gelée de Homard Bleu
Caviar and Sea Urchin on Blue Lobster Jelly
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Symphonie de Légumes
Vegetable Symphony
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Homard en Parmentier - Beurre au Caviar
Lobster Parmentier - Caviar Butter Sauce
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Boudin de Kué, St Jacques et Epinard - Sauce agrumes
Pudding sausage made by Longtooth grouper, Scallop and Spinach - Citrus sauce
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Queue de Boeuf dans sa Sauce au Vin Rouge Purée de Pomme deterre aux truffes
Oxtail in Red Wine Sauce - Potato purée with truffles

F7-1x or
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Boeuf de Kameoka réti - Art Brut
Roasted Kameoka's beef filet - Art Brut

T TE—IL
Avant dessert
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Les Gourmandises du Patissier
Pastry Chef's Specials of the Day
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Accompagnés de Mignardises : Café, thé ou Infusions
Accompanied with Petits Fours : Tea, Coffee or Herb Tea
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