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Today's Amuse
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Marinated summer horse mackerel, lightly seared, with herb dressing
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Confit of domestic pork belly, served with eggplant and garlic puree
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Vichyssoise with celery oil floating on top
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Grunt fish prepared in the style of Saltimbocca with Romesco sauce
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Pan-seared domestic beef loin with summer vegetable gratin

and
Comté cheese, served with a tangy red wine sauce
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Grand Marnier-flavored vanilla mousse with mango sauce and coconut tea
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Coffee or Tea
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Today's Amuse
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Marinated summer horse mackerel, lightly seared, with herb dressing
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Confit of domestic pork belly, served with eggplant and garlic puree
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Vichyssoise with celery oil floating on top
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Grunt fish prepared in the style of Saltimbocca with Romesco sauce
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Pan-seared domestic beef loin with summer vegetable gratin

and
Comté cheese, served with a tangy red wine sauce
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Grand Marnier-flavored vanilla mousse with mango sauce and coconut tea
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Coffee or Tea
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Marinated summer horse mackerel, lightly seared, with herb dressing
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Confit of domestic pork belly, served with eggplant and garlic puree
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Vichyssoise with celery oil floating on top
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Grunt fish prepared in the style of Saltimbocca with Romesco sauce
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Pan-seared domestic beef loin with summer vegetable gratin
and Comté cheese, served with a tangy red wine sauce
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Grand Marnier-flavored vanilla mousse with mango sauce and coconut tea
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We may not be able to deliver due to the season or weather
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A 10% service charge will be added to your bill

¥1,650(%i3:¥1,500 )

¥1,980 (%1%¥1,800)

¥1,320(%:42¥1,200)

¥4,180(%t%¥3,800)

¥5,500(:£¥5,000)

¥1.980 (%15¥1,800)




