pour le diner

Menu du Chef
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Gazpacho
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Foie Gras Torchon with Riesling and Apricot
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Scallop Ravioli

Seaweed Beurre Blanc and Buntan from Kochi
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Poached Kinmedai
Saffron from Akita and Bouillabaisse
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Mushroom Galette with Vin Jaune Sabayon
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Roasted “Olive-fed Beef ” Fillet
Anchovy and Black Olive
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Kyoho Grape Champagne and Thai Basil
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Chocolat Marquise with Vanilla Ice Cream
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Mignardises and Coffee or Tea
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As the course is a chef’s choice menu, we are unable to accommodate specific dietary requests.
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We kindly ask that all guests at the same table choose the same course.

¥25,000



pour le diner a la carte
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de Setouchi Entrée Fukuoka Tomato Salad with Coriander and Katsuobushi ¥2,800
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o N Foie Gras Torchon with Riesling and Apricot ¥3,700
Gazpacho Gazpacho
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Crudités HEOZ 1) — 24 Scallop Ravioli
N— Marinated “Olive Salmon” Seaweed Beurre Blanc and Buntan from Kochi ¥3,100
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nguoka Tomato Salad _ XAV WEENEE BEfiORY L FINERE 727 H R
Coriander and Katsuobushi R B MIOBE VB X Plat Sea bream from Seto Inland Sea , Asparagus from Kagawa ¥6,800
Sauteed Abalone from Seto Inland Sea
R EE BEfoRY L with Herbs and Breadcrumbs IBADHE —X b AZeRy S—a—rDY —2R
BINRE 727 H R Roasted Duck with Carrot and Peppercorn Sauce ¥7,800
Sea Bream from Seto Inland Sea WEEMEE THOARY L
Asparagus from Kagawa Sauteed Flounder from Seto Inland Sea BINRE XY =747 2 FHRHOBE—X b
Roasted “Olive-fed Beef” Rump
EAOT —2Z b EJERE “F 1) —TH” F 04 Y DE—2 Anchovy and Black Olive ¥9,900
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Roasted Duck Roasted “Olive-fed Beef > Sirloin i
with Carrot and Peppercorn Sauce served with Truffle Sauce TY¥—bF  FHEE F-XOBRDEDLYE
Dessert Assorted Cheese
Hi 2 0 oSy R4 NI HEA ) — % from “Yoshida Farm”, Okayama Pref. ¥4,400
Kyoho Grape Champagne and Thai Basil Citrus Verrine Half Portion ¥2,600
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Riz au Lait with Peach and Lemon Verbena Saveur Chocolat Chocolat Marquise with Vanilla Ice Cream ¥2,300
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Mignardises and Coffee or Tea

¥13,970

Mignardises and Coffee or Tea
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Due to the nature of the ”La Mer” course,
vegetarian menu is not available.

¥17,710
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Please advise us of any special dietary requirements such as food allergies or dietary intolerance.
Please note that menu will change upon availability of the freshest ingredients.
Prices include tax and service charge.
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