Menu La Grace
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Salade de fruits de mer de Setouchi au vinaigre Balsamique
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Hors-d’ceuvre du jour
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Soupe du jour
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Poisson de Setouchi du jour
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Filet de saumon de Shirasagi grillé sur purée de petits pois et palourdes de Murotsu
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Roti de porc de Kobe aux herbes et chou rouge mariné
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Steak haché de beeuf fakon croquette ,céleri-rave de pays et légumes printanier sauce aux épices
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Homemade desserts
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Café ou Thé
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¥3.800 3 120ml ¥ 4,500
60ml ¥2,500

L IRB2mBEOCAICE s 190m1 ¥6,000
¥5,000 60ml ¥ 3,500
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If you have any allergy in food or you do not eat, please kindly inform us.
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10% service charge and tax will be added to the prices.



