Menu Agréable

Apéritif

TRVT 4T

Appetizer

TIa—RXA7T—a

Cold artichoke soup
T—FT4Fa—rDOnHUR—-T

Tuna and eggplant Mille-feuilles

< 7udfEHEFRAOINT 4 —2

Grilled grunt,
anchovy butter sauce and fennel foam
AVZXFDTIVT T—AE v aTeT7XLADTxa

Roasted Duck with mushroom sauce
Wovs s+ BEDOEDY—RAT

Kikai island ice cream
BERGTA R

Flanc patssier with cherry flambe

TIUNRTAYE F2V=DT T U NEHRAT
Organic coffee and small sweets

F—H=y7a—ev—E/hgEr

15,500

Sommelier selected wine pairing to compliment the dishes
BRHEIZEDREY AV ELY FOTAL v RTY VT

9,000

Menu Chef

Menu proposed by Grand Chef YOSHINO,
and Chef SAKAMOTO.
With the selected ingredients,
rediscover the sensitivity and creation of Chef Yoshino
through its approach to the seasons.

il WL = TWADA VAL — 3 VTHRET S
BEPEA=Z2—-TIINET

31,000

Sommelier selected wine pairing to compliment the dishes
BHEIZADEEY LAYV LY bOTA v RTY VT

18,000

If you have any food allergies, please feel free to let our staff kKnow.
The price includes service charge and consumption tax,
BHIET LAX—BHDBEME. 2Ly 7 ETBEBITBH LT TS,
SR —T 4 AR EHEBAEENTEY 7,

Menu Dégustation

Apeéritif
TRVT 4T

Marinated scampi with vanilla fragrance
TYVITARTA—=XDTIY R N=FDFYT

Cold Canteloup soup
RHRAT VOB —TF

Young rabbit and foie gras terrine
FodXLrx+77707Y) —X

Smoked conger eel fritter
with port wine sauce

FERL L =R TOR—=T VY—Z « KL |

Baked tilefish with crispy scales,
served with passion fruit sauce

T<EADEREE Ny a sy IN—YDY—AT

Roasted pigeon from Landes wtih a light sauce
7V REROTT 4 B RIFEY —R LI

Kikai island ice cream
BERGTA R

Pifia Colada dessert
Foxao—XDT7t—

Organic coffee and small sweets
F—=H=y 7 a—e—&/hE+

21,000

Sommelier selected wine pairing to compliment the dishes
BHEIZEDEEY AV ZELY FOTAL v RTY VT

12,000



