HORS D’OEUVRES

- Marinated Salmon Trout from Mt. Fuji ¥2,200
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Assorted Charcuterie plate ¥2,800
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*Greek Salad with Feta Cheese ¥2,400
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- Argula Salad with Autumn fruits (Vegan) ¥2,400
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*Foie gras Creme with semi dried fruits ¥3,200
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Soup

- Cold White Corn Soup (Vegan) ¥2,200
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*Mushroom and truffle soup (Vegan) ¥2,200
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Soup de Poisson de Roche ¥2,400
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FISH

»Salmon meuniere Lemon butter sauce ¥4,500
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- Salmon Strudel with sorrel sauce (for 2 pers) ¥7,600
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* Ayu confit in low temperature with taraggon, black garlic puree ¥4,200
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- Seabass and summer vegetable with aged Balsamic vinegar ¥3,800
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- Braided Sabre fish with citrus butter sauce ¥6,000
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Roasted Canadian Lobster with stuffed conchiglie ¥12,000
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VEGAN

Wild Mushroom Ravioli with Vin jaune cream ¥3,800
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Avocado and fruit tomato Tartelet ¥4,000
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MEAT

Cog au vin with homemade fettucine ¥3,600
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- Goulasch, braised Beef cheek with paprika ¥3,800
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» Chura-Buta Shoulder Loin grilled with vegetables ¥4,800
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- Japanese Duck roasted with blood orange ¥7,800
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Roasted Lamb chop with zucchini flower ¥7,200
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- Japanese Wagyu Beef tenderloin, Red wine sauce 100g ¥9,000
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-Wagyu Beef Wellington (for 2 pers with reservation) ¥18,000
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- Tafelspitz with Matsutake ¥12,000
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CHEESE SELECTION

Assorted Cheese selection ¥3,000

Brie -Gorgonzola Dolce -Emmental -Feta =-Camembert cheese cake Etc...
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DESSERT

Sachetorte with whipped cream ¥1,000
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- Boesendorfertorte with raspberry sherbet ¥1,500
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- Apple Pie in Ginko leaf with vanilla ice cream ¥1,500
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Alte Liebe x Masuizumi Gateau du Sake mature en fut de Chene ¥1,500
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Parfait Deux melons, glace au lait d’amande ¥1,500
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