DINNER MENU

B Saison 6,800-

AMUSE
Foie Gras Terrine / Fig / Brioche
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COLD APPETIZER
Yellowtail / Bottarga / Yuzu Citrus
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HOT APPETIZER_1
Mushroom / Butter Sauce
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HOT APPETIZER_2
Mussels / Cream Soup / Pie
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FISH
“Soupe de Poisson”
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MEAT
Pork / Lotus Root / Pork Stock
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DESSERT
Kyoho Grape / Fromage Blanc Sherbet
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B Prix Fixe 4,500- < £HERE / weekdays only »
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AMUSE
Amuse of the Day
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COLD APPETIZER
Appetizer of the Day
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HOT APPETIZER
Mushroom / Butter Sauce
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MAIN  *Please choose one main dish
= "Soupe de Poisson
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= Pork / Pork Stock
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DESSERT *Please choose one dessert

* Tanba Chestnut Mont Blanc FHESEDE®V 7T~
= Kyoho Grape Vacherin Glacé BlgED NNy 27
= Basque Style Cheese Cake NRIZF—X7—F

If you have any food allergies or infolerances, please do not hesitate to contact the restaurant service staffs. All prices include tax.10% Service charge will be added to your bill.

B Luxe 10,000-

AMUSE
Smoked Pancetta / Truffle / Waffle
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COLD APPETIZER
Spot Shrimp / Tuna / Leek / Olive
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HOT APPETIZER_1
Mushroom / Butter Sauce
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HOT APPETIZER_2
Mussels / Cream Soup / Pie
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FISH
“Soupe de Poisson”
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MEAT
Japanese Beef / Herb Sald / Saffron Sauce
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DESSERT
Shine Muscat Grape Crémet d’Anjou
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