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SWEETFISH BRAISED IN WHITE WINE WITH SWEETFISH RILLETTES
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CONGER EEL FRITTERS WITH GREEN PLUM AND HERB CONDIMENT
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FOIE GRAS AND CHESTNUT MONT BLANC SERVED WITH PAIN D’EPICES
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TODAY’S FRESH FISH POELE, MUSSELS FROM MONT-SAINT-MICHEL & SAFFRON SAUCE
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TODAY'S BEEF DISH
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ROASTED EZO DEER LOIN WITH GRAND VENERE SAUCE
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STRAW-ROASTED LAMB, JUS SAUCE, AMARETTO ESPUMA
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PAN-SEARED BLACK-HAIRED WAGYU BEEF FILET WITH VEAL JUS AND MUSTARD SAUCE
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ROSSINI WITH FOIE GRAS AND JAPANESE BLACK BEEF FILLET
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SMALL DESSERT
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GRAND DESSERT
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