DINNER MENU

Gyokuro Green Tea

Duck / Foie Gras / Strawberry

Raw Horse Meat / Cultured Butter / Brioche

Conger Eel / Taro / Ginger

Yellowtail / Turnip / Eggplant

Cod Milt / Grenoble

Cod / Maitake mushroom

Duck / Burdock

Muscat / Crémet d'Anjou

Chocolate Financier

Gyokuro Green Tea

Crab / Caviar / Blanc Manger

Raw Horse Meat / Cultured Butter / Brioche

Conger Eel / Taro / Ginger

Tuna / Fromage Blanc

Cod Milt / Grenoble

Sweet Sea Bream / Bouillabaisse

Japanese Beef / Lily Bulb

Strawberry / Marco Polo / Pistachio

Chocolate Financier

12/4 ~ 12/19

LUXE
2,000-

GREEN TEA
MACARON
TARTARE
GALETTE
YELLOWTAIL
COD MILT
KIOI BOUILLABAISSE
DUCK
MUSCAT

PETIT FOUR

EARLY CHRISTMAS
16,000-

GREEN TEA
BLANC MANGER
TARTARE
GALETTE
TUNA
COD MILT
SWEET SEA BREAM
AKAGI WAGYU
STRAWBERRY

PETIT FOUR
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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.
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