January & February 2026

BLACK TRUFFLE TASTING MENU

Danby Brut, Blanc de Noir Grand Cru, Champagne, France 2018

Coddled Japanese Egg
sea urchin - Périgord truffle essence

BASHE - I8 - BT

* Parmesan Tartlet
fresh black truffle * Joselito Ibérico ham * pickled leeks

BEEZ L - EWNE - REERIEEXER - AR
Chateauneuf-dn-Pape Blane, Les Sinards, Famille Perrin, Rhone V alley, France 2023

* Jerusalem Artichoke Velouté

sautéed frog legs * black truffle chantilly
BRES  EFRHHE  ENBEISE

Smoked Duck Confit Cannelloni

fresh black truffle * prunes * white onion confit

BERIEATMNE - [INE - Tl - BFE

* Roasted Boston Lobster
fresh black truffle * potato gratin * cauliflower * wild mushrooms * red wine sauce
BEKELHER BREBEBTERE - #3576 - BFE - A0E
Chatean Sigalas Rabaud, Bordeaux, France 2022
or
* Tournedos Rossini

fresh black truffle - U.S. prime tenderloin * sautéed foie gras
pommes dauphine * celery root purée * sauce périgourdine

ZES U R ERGH - ATVEE - FERES - JNET
Chorey-lés-Beaune, Antoine Petitprez Uliz, Burgundy, France 2019

* Hazelnhut Ganache
black truffle tuile * homemade Tahitian vanilla ice cream
ZEXEFRE - EREER BREKXKEMEZBIREZERE
or
* Chef’s Selection of Fine French Cheese

EIEmiEEZEZ

* 4_course 1,388 per person TUEHE1I 1,388
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6-course 1,688 per person 78BSl 1,688
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Sommelier’s Wine Pairing- 3 glasses 388 &%, 87500 = H &I 388

If you have any food allergies, please inform our staff.
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