MENU DEGUSTATION
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NEW ONION BLANCMANGE, MARINATED RED SHRIMPS, BACON & EGG CREAM
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WHITE ASPARAGUS AND SQUID,WITH FENNEL AND GRAPEFRUIT MARINADE
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PAN-SEARED FOIE GRAS WITH BRIOCHE AND CARAMELIZED APPLES
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TODAY'S FRESH FISH OF THE DAY
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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 WAGYU BEEF CHASSEUR 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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COFFEE OR TEA




