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LUMIERE

< Amuse >

A small gift from the chef

< Cold Appetizer >
Assorted Appetizers

< Soup >

Seasonal soup

< Fish >
Tourte of Lobster and Mushrooms
Américaine sauce with morel mushrooms and porcini

< Meat >

Tokachi Herb-Crusted Filet of Beef Rossini with Périgueux Sauce

< Rice or Bread >

Grilled rice balls, Hitsumabushi style
or Today's bread

< Dessert >

Citrus and Dark Cherry Savarin

< Petit Fours >

Today's petit fours
< Drink >

Coffee or Tea

The price includes tax and 10% service charge.
Please be advised that occasionally menu items change based on availability on the market

LUNE

< Amuse >

A small gift from the chef

< Cold Appetizer >
Carpaccio of white fish with Rausu kelp sheet and herb petit salad

<Soup >

Seasonal soup

< Fish >

Today's fish dish

< Meat >

Lamb Rack Persillade with Garlic Purée
and Sauce Jus d'Agneau

< Rice or Bread >

Grilled rice balls, Hitsumabushi style
or Today's bread

< Dessert >

Chilled Melon Soup with Matcha

< Drink >

Coffee or Tea

The price includes tax and 10% service charge.
Please be advised that occasionally menu items change based on availability on the market



