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1 ##% ¥25,000 Per person

AORI SQUID
marinated in dill, carrot bavarois with Tasmanian pepper
TANVAAD 27—V ¥4 l@%?}

SHELLFISHAND VEAL BREAST
braised in lobster sauce cardinal style
ANTAF—VREFO T VX BEERT Y =2

GROUPER

Grenoble-Style, corn flour cloud, spinach and oy$ter mushroom subric
NIDETV 7NV Tag—x

MILK-FED LAMB

marmalade of lamb's trotters ¢ artichokes with anchovy butter
77V AEhAFED S ) v EUR) LRGEDT LY
or X1

DUCKLING

Robert sauce with foie gras, braised snow peas ¢ chanterelle mushrooms
MEHo—A b uxX—=)VY—2R

MANJARICHOCOLATE

mousse, stewed cherries with orange blossom ¢ pistachio ice cream
Y3 IRVIVR)VDL—ARLERSFADTA R ) — 4

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
Moo=y r 7Ly FEARIZTI—E—

(¥ — & 23| - Service Charge will be added )



RENOMMEES

{the traditions 6 courses menu}
¥38,000 per person

OSCIETRA CAVIAR ON A BLUE LOBSTER

in carpaccio, small diced vegetables with capers ¢ Mousquetaire satice
AR WERXDH NNy Fa A2 b 7X 0T TR

GERMINY

chilled velvety soup, with tangy potato pulp and celery
BRETN =T "J0—=F4TA - N=FN"

SOLE

meuniére with ruby grapefruit, Parisian-Style gnocchi & lettuce coulis
77 VAEEFAOLZIN Y37 Y=Y =R

THE IMPERIAL EGG

black truffle, cereliac confit with laurel butter from our garden
R RN 278 Re0)0R7LV 4 yxXYThLy T

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
Moo —Z h IR —0

SOUFFLE

passion fruit, stewed apricots with rosemary & coconut ice cream
Ny ay7N=YDA7VYITF+yIDTLRAI ) =L

SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
7V Yan—=774—AdT-b— IETF

(#—E Z2¥5] - Service Charge will be added )



