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Appetizer
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Grilled Skipjack Tuna with Sauce Gribiche, Provencal Herb Flavor
Feta Cheese and Lentil Salad
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Turnip Confit and Flan with Consomme Soup
Served with Pan-Fried Foie Gras
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Flounder and Scallop Dugléré
Barley Risotto and Roasted Lotus Root
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You can change to Homard Lobster (1/2) with additional charge of 2,500 JPY.
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g A5 (highest grade) Grilled Japanese Black Wagyu Sirloin
f with Creamy Blue Cheese Sauce
\ Mushroom Fricassée and Seasonal Vegetables
. F7-1Z
Or
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Roasted Lamb Chops, Cumin-flavor Jus d"’Agneau
Mushroom Fricassée and Seasonal Vegetables
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You can change to Japanese Black Wagyu Tenderloin (60g)
with additional charge of 2,500 JPY
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La France pears and caramel Vacherin black tea
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Petits Fours and Coffee
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Homemade Bread

¥14,000
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All prices are inclusive of 16% service charge and consumption tax.



