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Amuse-Bouche
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Thon Marine et Cote de Veau de Lait Roti Froid facon “Vitello Tonnato”
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Gratin de Petit Tartelette d’Oursins
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Medaillon de Lotte au Lard Fume et Foie Gras

de Canard Poele Sauce Vinaigre de Framboise
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Filet de Boeuf de “Shinshu” Grille aux Quatre Poivre
“Marco Polo”
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Noisette de Biche Rotie aux Fruits Exotique et Myrtilles
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Avant Dessert
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Cremeux de Fraises et Gelee de Rhubarbe Baton de Citron
Glace au Lait a la Verveine
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Mignardises et Café ou Infusion
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All prices are subject to 10% service charge. For inquires about rice-based foods, kindly ask our staff.

For the main dish, you may select your preferred meat course from our two choices.
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