Menu La Suite
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Crabe de Kasumi et mousse de chou-fleur
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Confit de foies gras et porto rouge
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Brandard et laitance meuniére, sauce “Danablu”
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Soupe de canard de Kawachi aux truffes et poireaux d’Iwatsu
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Beignet de fugu d’Awaji et chou chinois et caviar
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Rascasse de poélé, tomate de Hyogo confit et croustillants de céréales
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Roti de chevreuil de Tajima sauce poivrade et bette rave rouge
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Grand dessert maison
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Café ou Thé

18,000 (8 19,800)
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If you have any allergy in food or you do not eat, please kindly inform us.
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The prices above are in Japanese yen, and 10% service charge will be added to the prices.



