Menu La Suite
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Amuse-Bouche
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Velouté de homard et gelée, herbes “Kinjisou” et caviar
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Consommé de bardane de Hyogo
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Croquette de marcassin de Tamba
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Foie gras poélée et patates de douce calamélisées au sésame de Nishiwaki
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Tartine aux champignons de Miki et dorade a la meuniere
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Kisu et racine de lotus de Himéji frite sauce gribiche
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Pigeon de france roti et poireaux et truffes a I’étuvée
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Dessert maison
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Café ou Thé

19,000 (32 20,900)
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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.



