Menu de Soleil
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Amuse Bouche

[Appetizer]
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Bonito (Skipjack Tuna)
Fromage, Smoked Daikon Pickles, Ossetra Caviar

[Soup]
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Taro Potage
Taro Chips

[Fish]
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Canadian Lobster
Beurre Blanc sauce , Jus de Homard

[(Meat]
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Japanese Black Wagyu Beef Tenderloin,foie gras
Truffle Sauce, Sweet Potato, Seasonal Vegetables
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\ Chef’s Special Dish Y,
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Matsusaka Beef Tenderloin,foie gras
Truffle Sauce, Sweet Potato, Seasonal Vegetables
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Vacherin
Pineapple, Coconut, Basil
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Homemade Bread
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Coffee or Tea

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




