VERSAILLES

I £ FF ¥ 15,000 per person

TASMANIAN SALMON

marinated in spices, smoked over oak wood & fine celeriac mousse
BEIAT T —E LV LT—FDL—R ) —R

ANGLERFISH

with oy$ter sauce, caramelized cauliflower mousseline & Swedish turnips
BN LTIV TN Ty NELHRBOTIL—IL

DUCKLING

winter spices sauce, Daupbiné butternut tartlet ¢ parsnip chervil
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DEKOPON ORANGE

delicate mousse, creamy cinnamon coffee & mimosa sorbet
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SWEET DELIGHTS

fresh berbal tea or Africa-America espresso
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(#— "X L5l - Service Charge will be added )
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I ## ¥ 25,000 Per person

TAIRAGI

Meyer lemons, rapeseed sprout bavarois ¢ cauliflower mimosa
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ZUWAI CRAB AND VEAL BREAST

braised blanquette-Style wrapped in a delicate preparation & fvory sauce
XIABETFHFEDT 7079 N 4T T =Y —2R

KINMEDAI

Maltaise sauce, butter sautéed chicory with green cabbage ¢ parsnip
SHBEORTIL 2T —X Y — A

GUINEA FOWL

thin breaded fillet, butter sautéed red cabbage with spices ¢ red radish
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or Xl

DUCKLING MARCO POLO

roasted fillet served with a blend of peppers corn sauce
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STRAWBERRIES

stewed, vacherin inspired, flavored with long pepper
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SWEET DELIGHTS
fresh berbal tea or Africa-America espresso
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