Menu Saison
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Foie gras and Mango fruits, Terrine style
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Steamed Fresh Fish with Shellfish and Herb butter sauce
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Roasted Veal with Asparagus and Mushroom sauce
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Roasted Japanese Beef sirloin with Red wine sauce(+¥1,540)
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Dessert Wagon
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Coffee and Mignardises
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Smoked Salmon with Lime & Dill cream (+¥1,650)



