Menu La Suite
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Amuse-Bouche
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Coquille St-jacques poélée et purée de chou-fleur et sa petit salade
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Soupe de crabe de Kasumi et poireau d’Iwatsu parfumé au yuzu
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Filet d’Amadai pochée et légumes de saison, sauce noilly au caviar
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Roti de pigeon de France entier sauce au madeére, pommes de terre a la lyonnaise
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Homemade desserts
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Mignardises
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Café ou Thé
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3ff 120ml 4,500

60ml 2,500
48 120m1 6,000
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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The prices above are in Japanese yen, and 10% service charge and tax will be added to the prices.




