MENU FOOD FOR GHANGE
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¥15,000* (6 courses/6 i)
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¥18,000* (7 courses/7 M)

PETITS SALES 754 « L

AMUSE-BOUCHE
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LANGOUSTINE DE KANAGAWA ROTIE | RISOTTO AUX CEPES
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Langoustine from Kanagawa - Ceps Risotto

JINKINME DE L'ILE D’HACHIJO POELE | SAUCE AUX OLIVES NOIRES
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Jinkinme from Hachijo Island - Black Olives Sauce

VOLAILLE « AMAGI SHAMO » ROTIE | SAUCE AUX ALGUES ET COQUILLAGE
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Roasted Chicken « Amagi Shamo » - Seaweed and Shell Sauce

LA GOURMANDISE DU PATISSIER
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Today’s Pastry Chef

ACCOMPAGNES DE MIGNARDISES : Café, thé ou infusion
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Coming with Petits Fours : Coffee, tea or herb tea
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*The Service Charge of 10% is not included.



